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PORT-SALUT

COUNTRY OF ORIGIN: FRANCE

Type: WASHED RIND  MiLk: Cow
Monastery-style cheese, originally made by
Trappist monks at Port du Salut Abbey. Mild,
creamy, butter-like. In 1950, name was sold to
Bel, a large factory producer in Lorraine.

¥ Chinon, Bourgueil

PROVOLONE VAL PADANA PDO
COUNTRY OF ORIGIN: ITALY

TyPE: PASTA FiLATA  MILk: Cow

Semi-hard; smooth rind. Shaped like a salami,
melon, cone or pear; may have topknot. Taste
varies from sweet to sharp depending on ren-
net used. When young, very mild, supple and
white with a spicy overtone. With age, aro-
matic and yellow with small fissures or cracks;
flavor is more pronounced and spicy with a
salty bite. After 18 months, very assertive.

¥ Australian Syrah, Chianti

QUESUCOS DE LIEBANA PDO
COUNTRY OF ORIGIN: SPAIN

TypE: FRESH MILK: MIXED

Small cheeses made from cow, sheep, goat or a
mixture of milk in conical or cylindrical
shapes. Aged minimum of two weeks. Regular
variety is smooth with a sharp, buttery taste.

Smoked is more developed.
? Albarino, Verdejo

RACLETTE

COUNTRY OF ORIGIN: SWITZERLAND

TyPE: FIRM/HARD  MILK: Cow

Firm, uncooked, pressed cheese, nutty flavor,
silky texture. Traditionally heated in front of
fire or with special machine and then scraped
onto bread or fingerling potatoes.

¥ Vin de Savoie

RED LEICESTER

COUNTRY OF ORIGIN: ENGLAND

TypE: FIRM/HARD  MILK: Cow

Cloth-bound. Firm, flaky, buttery texture and
slightly sharp butterscotch richness, rather
nutty and medium-strong flavor. Marvelous,
deep orange color.

? Pinot Noir, Oaky Chardonnay

RICOTTA SALATA

COUNTRY OF ORIGIN: ITALY

TyPE: FIRM/HARD ~ MILK: SHEEP

Rindless, firm but tender whey cheese, dry-
salted and matured. Pure white interior and
nutty, milky flavor. Very dense. Domestic ver-
sions sometimes made with cow milk.

¥ Nero d’Avola

ROBIOLA BOSINA

COUNTRY OF ORIGIN: ITALY

Type: SOFT  MILK: MIXED

Little square of mixed cow- and sheep-milk
cheese; delicate; ripens to delicious runny,
mild, sweet interior. Rind strong enough to
hold it together; a taste treat by itself.

? Merlot

ROBIOLA CASTAGNA

COUNTRY OF ORIGIN: ITALY

TyPE: SOFT  MILK: MIXED

Mixed milk cheese primarily from goat milk.
Small, round disk of fresh cheese wrapped in
chestnut leaves, giving it an earthy flavor with
pure white interior. When young, chalky tex-
ture; creamier texture as it ages.

¥ Sauvignon Blanc

ROBIOLA DI ROCCAVERANO
PDO

COUNTRY OF ORIGIN: ITALY

Type: FRESH MILK: MIXED

From Asti and Alessandria. White cylinder,
neither ripened nor aged. Skin develops over
fine paste. Prized for delicate aroma and
lightly sour, savory taste. Up to 85 percent cow
milk, at least 15 percent goat or sheep milk.

¥ Asti Spumante


http://www.thedevoncreamcompany.com
http://www.atalantacorp.com

ROGUE RIVER BLUE

COUNTRY OF ORIGIN: OREGON, USA

TyPe: BLUE  MiLk: Cow

From Rogue Creamery. Very rich. Aged for one
year before being covered in Syrah grape leaves
macerated in Clear Creek Pear Brandy, impart-
ing a lovely roundness and the flavors of the
Rogue River Valley.

¥ Cabernet Sauvignon, Gewiirztraminer

RONCAL PDO

COUNTRY OF ORIGIN: SPAIN

TypE: FIRM/HARD ~ MILK: SHEEP

One of Spain’s oldest cheeses. Made from
unpasteurized sheep milk and aged a mini-
mum of four months. Cylindrical with dark
gray or straw-colored rind. Well-developed,
structured, buttery flavor with aroma of straw,
dried fruit and mushrooms.

¥ Sauvignon Blanc, Navarra, Rioja

ROQUEFORT PDO

COUNTRY OF ORIGIN: FRANCE

TyPe: BLUE ~ MILK: SHEEP

Most famous French blue and significant in any
cheese lineup. Soft, but crumbly and moist.
Abundant blue-green veining. Full-bodied, but-
terscotch-sweet yet spicy with distinctive aroma.
Powerful and highly prized raw-milk cheese.

¥ Vintage Maury, Sauterne, Barsac

SAINT ANDRE

COUNTRY OF ORIGIN: FRANCE

TyPE: SOFT-RIPENED ~ MILK: Cow

Bloomy rind triple creme. Wonderful dessert
cheese, very soft at room temperature, mild yet
extremely rich with cream sweetness. Pleasant
aroma. Perfect with fresh fruit. Crowd-pleaser.
¥ Sparkling Wine

SAINT MARCELLIN

COUNTRY OF ORIGIN: FRANCE

TYPE: SOFT-RIPENED  MILK: Cow

Soft and creamy. Originally a goat-milk cheese.
Rindless with a dusting of ambient white
mold that makes it wrinkle on top. Rustic,
nutty aroma; light, yeasty acidity and yeasty
flavors. Sold in crock. Should be eaten at room
temperature or slightly warm.

¥ Griiner Veltliner, Riesling

SAN SIMON PGI

COUNTRY OF ORIGIN: SPAIN

Type: FIRM/HARD  MiLk: Cow

Soft to very firm depending on age. Polished,
walnut-colored rind and golden interior.
Creamy, delicately smoked flavor ranges from
milky to piquant depending on age. Dunce-
cap shape.

¥ Albarifio, Mencia (Bierzo), Sherry
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SAO JORGE PDO

COUNTRY OF ORIGIN: PORTUGAL

Type: FIRM/HARD  MiLk: Cow
Unpasteurized whole-milk cheese. Edible rind.
Firm, yellow paste with small, irregular eyes.
Tangy, peppery taste. Used as an ingredient or
eaten with bread.

? Vinho Verde, Ribatejo

SBRINZ

COUNTRY OF ORIGIN: SWITZERLAND

Type: FIRM/HARD  MiLk: Cow

Aroma like a bouquet of flowers, which is
more pronounced as cheese ages. Firm, dry,
light to golden brown, smooth rind. Ivory to
light yellow interior. Salty, sour-sweet, pure
clean taste and nuances of roasted chicory.

¥ Pinot Blanc

SCAMORZA

COUNTRY OF ORIGIN: ITALY

TyPE: PASTA FiLaTA  MiLk: Cow

Young, mild, ivory-colored cheese similar to
Mozzarella but drier, chewier and pear-shaped
with a topknot. Made from buffalo milk in
Campania and sheep milk in Puglia. Scamorza
Affumicata is the smoked version.

¥ Fiano di Avellino, Greco di Tufo


http://www.cavesoffaribault.com
http://www.klondikecheese.com
CECILE
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SELLES SUR CHER PDO

COUNTRY OF ORIGIN: FRANCE

TYPE: SOFT-RIPENED ~ MILK: GOAT

Best spring through fall. Vegetable-ash cover-
ing protects paste from drying while ripening.
At its peak when bloom on top of ash devel-
ops blue mold. White interior, hazelnut flavor.
¥ Sancerre, Albarifio

SERRA DA ESTRELA PDO
COUNTRY OF ORIGIN: PORTUGAL

TyPE: SEMISOFT  MILK: SHEEP

Handmade, aged wheel that inspired Azeitao.
Similar to Spain’s La Serena. Beige, pinkish
rind, cream-colored paste with smooth, but-
tery consistency. Raw milk coagulated with car-
doon. Rich, sweet flavor.

¥ Pinot Noir

SHROPSHIRE BLUE

COUNTRY OF ORIGIN: ENGLAND

TyPe: BLUE ~ MiLk: Cow

Cylinder with rough brown rind, bright orange
crumbly interior and generous beautiful blue
veining. Piquant, rustic flavor. Exceptional blue.
¥ Port, Dessert Wine

SINGLE GLOUCESTER PDO
COUNTRY OF ORIGIN: ENGLAND
Type: FIRM/HARD  MiLk: Cow
Made from skim milk. Firm-bodied but moist
with more of an open texture than Double
Gloucester. Delicate creamy taste with pleas-
ant, slightly sharp freshness on finish.
b4 Young Cotes du Rhone, Porter,

Brown Ale

STILTON PDO

COUNTRY OF ORIGIN: ENGLAND

TypE: BLUE MiLk: Cow

Good Stilton rind exudes wonderful aromas of
cellars, stonewalls and molds. Perfect Stilton is
rich and creamy, not dry and crumbly, with a
clean, lasting, tangy finish. Should not be sold
too young, when it can be bitter and dry.

? Tawny Port, Sauterne

T

TALEGGIO PDO

COUNTRY OF ORIGIN: ITALY

TypE: WASHED RIND  MiLk: Cow
Rosy-brown rind with soft thin crust. Often
covered with irregular spots of grayish mold.
Aromatic fragrance can be pungent in mature
cheeses. Sweet and delicate, yet slightly sour or
tangy taste.

b4 Riesling, Gewiirztraminer, Pinot Noir

TARENTAISE

COUNTRY OF ORIGIN: VERMONT, USA

Type: HARD/FIRM  MILk: Cow

Washed rind similar to Beaufort and Abon-
dance. Smooth and subtle, firm even texture.
Complex without being overpowering, nuances
of nuts and caramel with herbaceous finish.
Thistle Hill and Spring Brook Farm make the
cheese with subtle differences between them.

¥ Apple Ice Wine, Craft Ale, Pinot Noir

TELEME

COUNTRY OF ORIGIN: CALIFORNIA, USA

TyPE: SOFT-RIPENED ~ MILK: Cow

Smooth, creamy and similar in taste to Mon-
terey Jack. Texture and interior of good Brie.
Slightly tangy. Flavor deepens with age; texture
becomes runnier and very spreadable. Large
pieces may have a rice flour crust.

b4 Riesling, Gewiirztraminer, Pinot Noir

TETE-DE-MOINE
COUNTRY OF ORIGIN: SWITZERLAND
Type: FIRM/HARD  MiILk: Cow
Created at the Monastery of Bellelay, this is the
strongest Swiss cheese. Sophisticated, complex
raw-milk cheese. Sweet, tangy, woodsy, flowery
and herbal. Straw-colored interior darkens
with age. Typically shaved into rosettes, not cut
with knife.
¥ Beaujolais (Gamay),

California Pinot Noir, Viognier

TETILLA PDO

COUNTRY OF ORIGIN: SPAIN

Type: SEMISOFT  MiLk: Cow

Tetilla translates to “nipple.” Traditionally flat-
tened, pear-shaped cone with small nipple on
top. Easily recognized by shape and smooth,
fine, straw-colored rind. Soft and creamy with
mild flavor.

bd Godello/Valdeorras, Sherry
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UBRIACO AL RECIOTO

DI GAMBELLARA

COUNTRY OF ORIGIN: ITALY

Type: FIRM/HARD MiLk: Cow

Underneath a layer of sweet wine and aromatic
grape must is Stravecchio Monte Veronese d'Al-
levo PDO. Cheese has trace of piquant acidity;
influence of sweet wine gives intense yet deli-
cate taste with hints of apricot and hazelnut
and touch of caramel and cherries.

¥ Prosecco

UBRIACO AL TORCOLATO

DI BREGANZE

COUNTRY OF ORIGIN: ITALY

Type: FIRM/HARD MiLk: Cow

Asiago d’Allevo PDO soaked in golden Italian
dessert wine. Allowed to dry on mats to
achieve concentrated, heady flavor with char-
acteristics of sweet wine. Delicate taste with
full, warm, slightly alcoholic glow.

¥ Breganze
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VACHERIN FRIBOURGEOIS
COUNTRY OF ORIGIN: SWITZERLAND

TyPE: SEMISOFT  MiLk: Cow

Classic fondue cheese; also delicious as a table
cheese. Reddish brown rind and light golden
interior. When young, mild and fresh.
Becomes flavorful with age.

¥ Griiner Veltliner
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VACHERIN MONT D’OR

COUNTRY OF ORIGIN: SWITZERLAND

Type: SEMISOFT  MILK: Cow

Creamy, mild and delicate. Tied with fir bark
and packed in fir wood box that imparts hint
of tannin to cheese. Bloomy, soft, raised rind,
amber to reddish-brown in color. Ivory-col-
ored interior.

¥ Beaujolais Nouveau, Champagne

VALDEON PGI

COUNTRY OF ORIGIN: SPAIN

TyPE: BLUE MILK: MIXED

Like Cabrales, cave-aged and may blend cow,
goat and/or sheep milk. Unlike Cabrales, milk
is pasteurized and wheel wrapped in huge
sycamore leaves. Dramatic, deep blue veining;
wows palate with buttery balance of three
milks — cow dominates. Spicy, piquant with
sweet undertone and persistent finish.

¥ Pedro Ximénez

VALENCAY PDO

COUNTRY OF ORIGIN: FRANCE

TyPE: SEMISOFT ~ MILK: GOAT

Natural light-brown rind. Small pyramids
about three inches high. Ashed versions avail-
able. Texture ranges from soft to firm depend-
ing on age. White interior. Flavor also varies
with age. Highly prized aged versions too
strong for most palates.

¥ Sancerre
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WENSLEYDALE

COUNTRY OF ORIGIN: ENGLAND

Type: FIRM/HARD MiLk: Cow

Dry, smooth, semi-hard. Shares traits with
young Cheddar, White Stilton and Caerphilly.
Crumbles into chunks while maintaining
creamy mouthfeel. Popular for bright zing and
honeyed aroma that goes well with fresh fruit.
Available with cranberries, blueberries, apricots.
¥ Beaujolais (Gamay), Viognier

WEST COUNTRY

FARMHOUSE CHEDDAR PDO
COUNTRY OF ORIGIN: ENGLAND

Type: FIRM/HARD ~ MiLk: Cow

Southwest England considered the birthplace
of Cheddar. Firm, dense, almost chewy cheese.
Tangy, wonderfully complex aromas and taste
with nutty rich hints of fresh hay. Farm-made
from pasteurized or raw milk. Farm-matured,
aged a minimum of nine months. Traditional
and block.

¥ Sparkling Wine, Port, Beer, Cider
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ZAMORANO PDO

COUNTRY OF ORIGIN: SPAIN

TypE: FIRM/HARD ~ MILK: SHEEP

Dark gray, oily rind. Closed, compact interior
has tiny crystal-like dots spread evenly through-
out. Intense, although not too strong, slightly
piquant and buttery taste.

¥ Albarifio
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or in-store sales, e-mail Ismith@phoenixmedianet.com
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