FRENCH CHEESES AND WINES

Cheeses and wines share similar components and should be paired either because they share similar characteristics or because they have
complementary characteristics. For example, the classic pairing of fresh goat cheese with Sauvignon Blanc is because both have high acid
levels and the blend is seamless. Syrah and GewdUrztraminers are great cheese wines as they tend to bring out the fruit flavors of cheeses and
bring them into balance. Champagne works beautifully with many soft ripened cheeses.

In fact wine and cheese pairing is extremely difficult: a great classic combination for someone may taste terrible and clash to another!
Usually, matching a wine with a cheese of the same terroir works well.



