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My name is Svetlana, aka The Cheese Lady.
 
I am a passionate fine cheese retailer,
author, educator and cheese judge.

I founded The Cheese Lady shop in 2017,
having previously worked in the cheese
industry around the world (including New
York City and France) making, maturing and
retailing cheese for over 15 years.

THE CHEESE LADY

Hello!

My mission is to champion Farmhouse
and Artisan cheeses and to inspire a
joyful living along the way.

I believe that fine cheese is good for you.
It's good for your body and your soul so it
should be enjoyed year-round (not just at
Christmas!) 

Enjoying fine cheese is a perfect way to
slow down and savour life.

@TheCheeseLadyUK

To be able to find the perfect cheeses for your taste or occasion it's good to know some
fine cheese basics, which you'll discover on the following pages. So read on! At the end of

the guide you will also find a little special offer just for you. 



FINE CHEESE
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Fine Cheese "Ingredients"
Fine cheese, just like fine wine, is a complex concept. A cheese has to tick many boxes to
be considered a "fine cheese"

Fine cheese comes from complex and wholesome milk

Fine cheese is made in a traditional way by masters of the craft

Fine cheese is a properly matured cheese

Fine cheese is full of health benefits, when consumed in moderation

Fine cheese has seasonality

Fine cheese has terroir (taste of place)
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TYPES OF FINE CHEESE

Functional Classification

There are many ways to classify cheeses. But unless you're a cheese professional, you
shouldn't worry about them all. What is more important is knowing the types of cheeses that
you love and how to get the most of them by pairing with the right foods and drinks. So
below is a functional classification of Fine Cheese you can use everyday.

Fresh
Young un-aged cheeses. Ideally, they go directly
from the cheesemaker to your table and should
not be kept in your fridge for any longer than a
week. Predominant attributes: tart, tangy, moist,
creamy and smooth or crumbly. They have no
rind. 

Complement with fresh or dried fruit, honey or
jam; light white wines such as Pinot Grigio and
Sauvignon Blanc, crisp sparkling wines, or wheat
beer. 

Bloomy Rind
Cheeses that are aged for a few weeks and
develop a snowy, fluffy "blooming" rind. They are
buttery, creamy, and often mushroomy. The
paste is soft and may become runny with age.
The rind is edible. 

Complement with fresh or dried fruit, fresh
baguette, buttermilk crackers or toasty fruit & nut
bread. Suitable drinks range from cider to
champagne to fruity red wines and off-dry
whites. 

Examples: Fresh goats' milk cheese, Ricotta,
Mozzarella, Burrata (above), Grimbister

Brie de Meaux, Baron Bigod (above),
Camembert de Normandie, Brillat Savarin,
Chaource

@TheCheeseLadyUK
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Washed Rind
The term refers to washing the cheese rind with brine
during ageing. The brine composition varies from
cheese to cheese - it may consist simply of salt and
water or may include beer, wine or spirits. These
cheeses develop a pungent aroma and a meaty,
creamy paste. The rind is either vibrant orange or pink
and is edible. 

Complement with dried fruit and nuts; or cured meats,
pâtés, and olives. Drink aromatic white wines such as
Gewürtztraminer, cider, wheat beer, ale or Trappist
beers.  

Semi-Firm
Aged for a few months (normally 2-6 months), these
cheeses often develop a natural rind or have a washed
rind. The paste can be pliable and bouncy (but not
runny) or moist and crumbly. Earthy, wet straw
aromas and meaty and nutty taste notes. Mountain
semi-firm cheeses are fabulous melters. 

Complement with dried fruit and nuts; freshly baked
sourdough bread, cured meats, pâtés, and olives. The
flavour intensity of these cheeses may vary so make
sure to pick drinks with similar intensity. Wheat beer is
more suitable for Gorwydd Caerphilly, Pinot Noir for
Tomme de Savoie and oaky Chardonnay for Fontina. 

Examples: Epoisses de Bourgogne (above),
Langres, Morbier, Raclette, Taleggio, Gubbeen,
Munster

Examples: Morbier, Gorwydd Caerphilly,
Tomme de Savoie (above), Fontina Val
d'Aosta, Rachel
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Firm
These cheeses are aged for over 6 months and up to a
year or even 18 months. They have a dense paste that
is still a little bit supple when pressed on and normally
have a natural rind (which is potentially edible, but not
very tasty). Flavours range from fruity to nutty, the
paste can be crumbly or smooth, depending on the
cheese making recipe. 

Complement with fresh or dried fruit, chutney, fruit
puree, membrillo, cured meats, olives, pâtés, sun-dried
tomatoes. Drink medium to full-bodied red wines, such
as Chianti, Cabernet Sauvignon, and Bordeaux or
medium-bodied white wines and craft ales. 

Hard
Hard cheeses are aged for at least a year (for very
small-sized wheels) and up to 10 years. They often
are the extra-mature varieties of firm cheeses. They
are hard (they don't give when pressed), crunchy and
sometimes grainy. The flavours are intense and can
have sweet, nutty, caramelly and butterscotchy
notes. 

Complement with dried fruit, fruit cakes, or jams.
Drinks may range from medium-bodied red and
white wines to full bodied ones, to coffee and even
whisky. 

Examples: Appenzeller (above), Comte,
Montgomery's Cheddar, Manchego, Ossau
Iraty

Examples: Parmigiano Reggiano 36+
months, Vintage Gouda, Bitto 4+ years old

@TheCheeseLadyUK
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Blue
Blue cheeses are impossible to confuse with other
varieties - they have distinctive blue/green veins
running through their paste. They are often salty,
peppery and intense; however, there are also mild
blue cheeses that are creamy and nutty. 

Your cheesemonger should be able to advise you if
a particular blue is mild, medium or strong. 

Complement with sweet condiments such as honey,
jam, or grape nectar; dried fruit and nuts, or even
chocolate. Drink to have - Sauternes, Port, Madeira,
or late harvest Riesling and Gewürtztraminer. 

Examples: Stilton, Stichelton, Lanark Blue,
Gorgonzola Dolce, Cashel Blue, Roquefort,
Cornish Blue



FINE CHEESE CARE

Storing Cheese
Farmhouse and artisan cheese is a "live" product which means that it evolves over time.

Once cheeses are cut, they no longer mature and they need to be refrigerated to best preserve
their freshness and to avoid spoilage.

The cheeses that you buy from a specialist cheesemonger should be kept in the fridge, wrapped
in cheese paper (duplex paper) which keeps it in the best condition: it allows cheese to breath and
not dry out or suffocate at the same time. 

Foil may be used as an alternative, but do avoid using plastic wrap, especially if you'd like to keep
cheeses fresh for longer: under-wrapping cheeses in cling film will dry them out, whereas over-
wrapping them will suffocate them. 

Ideally, keep your cheeses in a dedicated vegetable drawer in your fridge where they will be away
from draughts and enjoy their own micro-climate.

Cheese care
Fine cheeses are made with great care, precision and love. To get the most out of your fine
cheeses at home it is important to know how to correctly store, cut and serve it. 

@TheCheeseLadyUK
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Serving Cheese
Fine cheeses taste best at room temperature when
their flavours are "open". 

I recommend that you take your cheeses out of the
fridge at least 30 minutes before they will be
served. 

Cut as much as you will need off the bigger piece
and put the rest back in the fridge.

 Lay the cut pieces out on your chosen board, slate
or plate, and cover with a cloche so that the cheese
comes to room temperature but does not dry out
and/or lose its aroma.

If you intend to serve individual cheese plates
with 3-5 cheeses, allow 30g (1oz) of each
cheese per person. 

If you'd like to compose a well-balanced and
versatile cheese board or plate, make sure to
include a variety of textures, milks, styles,
flavours and aromas. 

I recommend 4-5 cheeses for a well-balanced
selection: a soft, a semi-firm, a firm and/or hard
and a blue.

For a cheese board, arrange 250-400g wedges of cheese on a board and cut at least one slice off each
cheese to show how they should be cut. Place a knife next to every cheese - this will help to avoid cross-
contamination of flavours. A nice versatile cheese board would include 3 to 5 different cheeses varying
in texture, flavour, milk, and aroma.



I hope you found this Mini Guide useful!
 
 

Explore our exciting fine cheese range on 
www.thecheeselady.co.uk

 
To get 10% off your first online order
be sure to subscribe to my newsletter

SUBSCRIBE HERE

Cutting Cheese

Cheeses come in a myriad of shapes and sizes. 

When cutting individual portions of cheese from
a larger piece, keep in mind the "paste-to-rind
ratio".  

Ideally, each portion should have a good amount
of paste and only a bit of the rind/the part
nearest the rind, so that no one portion ends up
with all the rind. 

It is important because generally cheeses taste
stronger closer to the rind and milder towards
the centre of the wheel. 

FINE CHEESE CARE

@TheCheeseLadyUK

Your Cheese Lady x

https://thecheeselady.co.uk/
https://thecheeselady.co.uk/pages/subscribe/

