WINE

Wheel of cheese

Sure, Champagne or Port are both safe bets when it comes to pairing wine with cheese, but why not show

off a little with this handy guide, says Michelle Coburn

o,

Bright melon, pineapple and
stone fruit complement a
sharp, creamy blue cheese.

The zippy
acidity of a dry
rosé is perfect
with a mellow,
buttery cheese.

Chenin Blanc

— Pinot Noir

o

Red berry
fruit
matches
the nutty
flavours in
a hard Swiss
cheese.

Dark berries
and plum
complement
a mild semi-
hard cheese.
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Mature Cheddar

Acidity and refreshing
bubbles cut through the fat
of a soft, creamy cheese.

Chardonnay

o

Citrusy, buttery
and vanilla
flavours and
aromas match
a soft, ripened
white-mould
cheese.

|

o

Tropical
fruit and
minerality
complement
an earthy
goat's
cheese.

Tannins and
bold flavours
match a full-
flavoured hard
cheese.
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