
Cheese & Wine



The earliest indication of cheese making 

about 8000 years old

A story about the discovery of 
cheese talks of an Arabian 
nomad carrying milk across the 
desert in a container made from 
an animal's stomach At the end 
of the journey the milk had 
been separated into curd and 
whey by the residue of rennet 
in the stomach.



developed across 
Europe
•Cheddar 1500  
• Parmesan 1597 
•Gouda 1697
•Camembert 1791

Milks used for 
cheese making 

• Cow

• Goat

• Sheep

• Water Buffalo

Styles of cheeses 



Categories of Cheese

Fresh Cheeses
1. Ricotta, Fresh Mozzarella, Cottage and Cream 

Cheeses
2. Most Goat Cheeses – some are aged

Soft Cheeses – not cooked, not pressed
1. Bloomy Rind – Brie/Camembert
2. Washed Rind – (Brined wash on) Munster, Pont-

l’Évèque, Époisses
Blue Veined 
Not cooked or pressed but injected with a blue 
mold ripening from the inside out – Roquefort, 
Danish Blue, Gorgonzola, Stilton, Cambazola



Categories of Cheese

Semi-soft/semi-firm cheese
1. Surface Ripened – Raclette, Edam
2. Interior Ripened – Monteray Jack, Havarti

Firm / Semi Hard Cheese
1. Some are ripened and others not – Cheddar, Fontina, Gouda, 

Swiss
2. All are drained, pressed and aged – Manchego, Parmesan, 

Romano, Gruyere

Flavor Added Cheeses:
• Gouda with Cumin

• Lancashire with Chives

• Pecorino with Truffles



Taste Factors for Pairing
Cheese & Wine

5 Elements to 
evaluate wine

1. Sweetness
2. Salt
3. Sour (Acidity) 
4. Bitterness (Tannin)
5. Savory (Umami)



And consider these…

WEIGHT
- Oak, body and alcohol (in 

Wine)
- Protein or vegetable, 

cooking method, type of milk 
and process used

INTENSITY
(of flavor)

How long does the flavor 
last?

Sensations on the palate



When in Doubt?

1. Taste the wine first
2. Choose the wine before choosing the cheese

3. Use Bridge ingredients

WHAT GROWS TOGETHER 
GOES TOGETHER

OREGON PINOT NOIR & CHEDDAR
CHIANTI & PARMESAN REGGIANO

NEW ZEALAND SAUVIGNON BLANC & GOAT CHEESE



A FAMILY OF BRANDS
Lady Hill Wines

Ad Lucem Wines

Procedo Wines

Radicle Vine 
Wines



COLUMBIA VALLEY

Willamette 
Valley 

known for COOL Climate 
grape varieties:
• Pinot Noir
• Chardonnay
• Pinot Gris
• Riesling

• Pinot Blanc

Columbia Valley 
known for WARM-HOT Climate 

grape varieties:

• Cabernet Sauvignon

• Merlot

• Cabernet Franc

• Syrah

• Grenache

• Mourvedre



Tasting

5 primary tastes:
• ACID (SOUR/tart)
• SWEET (adds pleasure)
• BITTER (Astringency feel)
• SALT (Salinity-Minerality)
• UMAMI (savory)

Acid creates mouth watering

Sweet can offset acidity, 

alcohol has sweetness

Bitter/Tannins - bitter is a 

taste, astringency a feeling

Salty – enhances flavors

Everyone is different in 

what and how they 

experience flavors

Cultural

Biological

Age and experiences in life



Lady Hill 
2019 

Chardonnay
Columbia Gorge AVA
McDuffie Vineyard 

.

Lady Hill Chardonnay
Marin French Cheese Co. Petite Crème

WHY?
FRESH FLAVORS IN THE WINE MATCH 

THE FLAVORS OF THE CHEESE
CREAMY MEETS CREAMY

BRIDGE
Honey & ALmonds



Lady Hill 
2019 Pinot Noir
Willamette Valley, OR

Crafted from 
2 vineyard sites 

managed by Lady Hill

Lady Hill Pinot Noir
Beecher's Smoked Flagship

WHY?
ACIDITY CONTRASTS THE Fat

WEIGHT WORKS
TEXTURE AND TANNINS W/FAT!

BRIDGE
Marionberry Jam



Radicle 
Vine
2016 

Cabernet 
Sauvignon

Slide mountain vineyard
Yakima Valley

Radicle Vine Cabernet Sauvignon
Parmigiano Reggiano

WHY?
Tannins & Fat

WEIGHT & Textures Offset
Rich Flavors Pair

BRIDGE
Olive Tapenade



Lady Hill 
2015 

Elfrieda Zorn
Columbia VAlleY
CABERNET SAUVIGNON

MERLOT
CABERENT FRANC

Lady Hill Cuvee Elfrieda Zorn
Coastal English Cheddar

WHY?
TANNINS & FAT OFFSET

THE WINE IS SMOOTH & CREAMY
THE CHEESE IS CRUMBLY & CREAMY

BRIDGE
DRIED 

CHERRIES



Procedo
2015 Credente
Columbia Valley

Sangiovese, Syrah, 
Barbera, Merlot

Procedo Credente
Mimolette

WHY?
Dark Rich Flavors in Wine

Firm rich flavors in Cheese
The Wine is jammy offsets - dry

BRIDGE
blackberry Jam



Don’t Do It!

• Overly Dry Reds come across bitter with some 
cheeses – Brie and soft cheeses with a rind will 
be ruined with big tannic red wines

• Lighter bodied wines are not big enough with 
strong cheeses and work best with soft cheeses

• Mature cheeses can overwhelm. These nutty 
cheese flavors need a more intensely flavored 
and BOLD red wine

• BUBBLES work with all cheeses!



BRIDGE INGREDIENTS

If  you are serving more than one kind of 
cheese 
• a red blend of more than one varietal will work better

• Pair to the strongest cheese

• Regional wines usually work with the regional cheeses
• IF NEEDED add a bridge ingredient

• Nuts
• Jams
• Dried fruits
• Chutney
• Honey
• Salted fish or cured meats

• When in doubt try sparkling wines
• Sometimes Cider or Beer can also be a better match



Come and visit the 
Lady Hill Family!
enjoy beautiful 
Willamette Valley
Lady Hill Winery & 
Tasting Room 
8400 Champoeg Rd NE 
St Paul, OR 97137


