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Pairing Wine with Cheese—A Very Short Primer

Complements and Contrasts

A solid all-purpose approach is to choose wines that either complement or contrast with the flavors and/or textures of a cheese. For example, complement creamy, richly textured Brie or St. Andre, with a slightly off-dry white such as a Vouvray or a sparkling Spumante. Alternatively, you can create a delicious contrast with an earthy, peppery red like a Cotes-du-Rhone. 

Regional Matches

Pairing wines with cheeses from the same region is not only intuitively obvious but for the most part foolproof. A goat cheese from France’s Loire Valley is ideal with Sancerre or other Sauvignon Blancs from the region; Riojas pair perfectly with Spanish cheeses like Manchego, Idiazabel and Mahon. 

Cheese for Dessert

The most common way to enjoy cheese is after your meal, with that last glass of red wine from dinner. Be bold! Experiment with a dessert wine such as Sauternes or Port paired with a strongly flavored blue cheese, sharp cheddar or an aged gouda! 

All selections above are available at The Wine Shop of Reading.
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