
S TO C K I N G H A L L  C H E D DA R
avec JALAPEÑO & BLOOD ORANGE
Chili and smoked salt draw a�ention to the 
beefiness of aged cheddar. 

N U T T Y A L P I N E  avec  G I N G E R
Spicy ginger melds with nu�y alpine cheeses to
evoke winter treats.

R O Q U E F O R T
avec H I B I S C U S  &  P O M E G R A N AT E
Red fruits deepen the cherry and wine notes of 
sheep’s milk blues.

C H A B I C H O U  D U  P O I TO U
avec G R A P E F R U I T &  P O M E L O
Gently bi�er citrus accentuates the tart pop of
so� goat cheeses.

B R I E  F E R M I E R
avec Y U Z U  &  L I M E
Bright acidity shines through the bu�eriness of 
a Brie or Camembert.
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pairings that aren't only wine and cheese 


