
3 for $15     5 for $20    7 for $25 

Cheese 

 

• CavE aGED GruyErE – Switzerland 

Firm Raw cows' milk, with a nutty flavor aged for 9-10 months.  

Pair with: Riesling. 

 

• tEtE DEs moInEs - Switzerland                                          

sEmI HarD raw Cow’s mIlk dense texture and a intense fruity flavor. 

Pair with: Grenache, Chateauneuf du Pape 

 

• BrIE DE nanGIs - France 

Pasteurized cow's milk rich, buttery, double creamy soft interior.           

Pair with: Pinot Blanc, Champagne. 

• FourmE D'amBErt, aFFInaGE - France 

Unpressed creamy raw cows' milk with a rich, assertive blue balanced flavor and soft crumbly texture, 

high in moisture.                                     

 Pair with: Ports, Zinfandel, & dessert wines. 

• DElICE DE BourGoGnE - France                                

pastEurIzED Cow’s mIlk, rICH, Full FlavorED, molDy, & Dusty, rInD wItH straw anD musHroom aromas.  

Pair with: Pinot Gris, Pinot Blanc 

 

• talEGGIo - Italy                                                     

PasteurizeD Cow’s mIlk wasHED rInD; meaty, nutty, with fruity nuances, soft, incredibly flavorful interior is 

creamy in texture and has a pungent aroma.  

Pair with: Merlot, Barbera. 

 

• aGED manCHEGo - Spain 

HarD raw sHEEp’s mIlk aGED For ovEr a yEar wItH a CrEamy slIGHt tanG. 

Pair with: Cabernet Sauvignon, Tempranillo. 

 

• IDIazaBal – Spain 

unpastEurIzED sHEEp’s mIlk aGED smokEy ButtEry FlavorED. 

Pair with: Shiraz, Granacha 

 

 

• Capra Sarda  - Italy 

pastEurIzED HarD Goat’s mIlk wItH a swEEt anD CompulsIvEly EDIBlE Flavor, sCEnt oF Brown ButtEr, a HInt oF 

caramel and a little smoky note near the rind.                                                                                                                           

Pair with: Champagne & Granacha. 

• lE CHEvrot - France 

Wrinkly rind goat cheese mild, semi-soft, with a pure white interior. Very wine friendly                                                                                                                         

Pair with: Mourvèdre, Gewurztraminer, Riesling. 



 


