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Perlect
Pairings

THEV'RE TASTY ON THEIR OWN, but together, the right selections of beer and
cheeso can unlock aven more deliciousness and amplity what makes each of

tham great. For these pairings, we started with out 10 favorite Wisconsin beers

and choeses and found four that we thought tasted particularly great together.

We hope you enjoy thewr contrasts and L“,ﬂl‘l‘l;'ih‘ml‘_'nlﬁ AS much as we did.

The Reversal

The Beer
gorendipity, fruit ale
from New Glarus
Brewing, New Glarus

The Cheese

Burrata, cow's milk
burrata from Bel-
Gloloso Cheese,
Denmark/Green Bay

Why It Works

While most pairings
have the beer
tempering attributes
of the cheese, the
roles are flipped in
this one. Serendipity,
which is made with
cranberries, cherries
and apples, brings a
ton of that fruit to the
palate, along with an
assertive, dry-finishing
tartness. The yang

to this yin is the soft,
milky burrata - rich
but delicate, almost
like a fantastic cottage
cheese - moderating

the beer’s sweet/sour
Intensity.

Strﬂng
0n Strﬂn[_{

The Beor
‘aradocs Rad IMper

PA from Ralsad {”.mh_l
Brewing, Waukesha :

The Cheese
Lunbarton Blye

a bandaged f;:muu"u
milk blue from
Roelli Cheese Haye
Shullsburg |

Why It Works
This pairing is fun
because its whol
ends up being fa
smoother than

ILS Intense, bras!
components. Pa

1S assertively bil
with a piney ho
character, but wi ni
meets the super il
Dunbarton, a sv
fruity malt eme;
while the beer
salt and the mu
damp basernen
sweatsock flave

to reveal a cavor
shiitake-likc not
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Smooth Jazz

The Beer

Riverwest Stein, amber
lager from Lakefront
Brewery, Milwaukee

The Cheese

Plain Mature, aged
cow’s milk Gouda from
Marieke Gouda, Thorp

Why It Works

The cheese’s sharp
saltiness up front
gives way to a sweet,
smooth finish - a
parallel to the beer's
(relatively modest)
hop bitterness up front
and caramel-malt
sweet finish. Riverwest
Stein’s carbonation
interplays nicely with
the creamy, buttery
richness of this Gouda,
which is a standout
cheese even on its
own.
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Plates, bottle opener,
coasters and cheese
board courtesy of
The Home Market
(309 N. Water St.,
414-755-2165)
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String Theory

The Beer
Clawhammer, German
pilsner from Door
County Brewing,
Baileys Harbor

The Cheese

Queso Oaxaca String
Cheese from Cesar’s
Cheese, Sheboygan
Falls

Why It Works

The mildest of our
quartet finds this salty,
extra-milky mozzarella
alongside a dry, crisp
and moderately bitter
beer. Texture is in play,
too, with the bubbly
pils playing nicely

off of the pleasantly
rubbery, almost
curd-squeaky cheese.

More Favorites to Try
Beers Cheeses
Treffpunkt, kolsch Cocoa Cardona, semi-

from Gathering Place
Beer Milwaukee

Happy Place, pale
ale from Third Space
Brewing, Milwaukee

Reward, imperial
IPA from Good City
Brewing, Milwaukee

Johnny Blood Red,
Irish red ale from
Titletown Brewing,
Green Bay

Warped Speed,
Scotch ale from Lake

Louie Brewing, Arena

Bourbon Barrel Stout
from Central Waters
Brewing, Amherst

hard, aged goat's milk
with a cocoa-dipped
rind from Carr Valley
Cheese, La Valle

Evalon, semi-hard
goat's milk Gouda
from LaClare Farms,
Malone

Petit Nuage, soft,
sheep’s milk from
Landmark Creamery,
Darlington

Pleasant Ridge
Reserve, hard,
grass-fed cow’s milk
from Uplands Cheese,
Dodgeville

Red Rock, hard
cheddar with a
flicker of blue from
Roelli Cheese Haus,
Shullsburg

Triple Play, semi-
hard, mix of cow's,
sheep’s and goat's
milk from Hook's
Cheese, Mineral Point




