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We have had the privilege and pleasure to work with Mary Dedrick, and Dedrick’s Cheese for many, 

many Passport Weekends. Each year, we have a blast getting together and pairing cheese with our 

wines,  and that translates into great pairings for our customers.                                                                                       

We have found that over the years, our wines tend to lean towards the goat and sheep’s milk cheeses 

due to their earthier, nuttier and deliciously sweet characteristics. So we thought we would share 

some rules to play by when pairing wine and cheese at home. 

Time is our friend – this is adult homework and therefore, not a race. No one ever says “I’ve got a 

half an hour” and certainly it is never asked “are we done yet?” If someone did this they may not be 

invited back! 

Prepare for pairing day - Eat well before the time of pairing as this is important for lasting thru until 

the end as it might not be just one bottle. 

Never do this - brush your teeth or have a mint prior to tasting. Ick 

Take wine notes – Whether they are smartly written down from the start or kept in your brain it is 

important to remember where the wine starts at. What does it taste and smell like? Does it transition 

in the middle? And what about the finish? What are the notes of flavor that pop up as you swallow 

and absorb? A great pairing is like a good marriage, both excel on their own, helpful to each other 

and never squash, diminish or overpower. Your mouth will tell you when you find the right one! 

Traditional Pairings – Really we have found no such thing exists. For example, every year we pair 

the Zinfandel but every year the wine changes, so each year is a different cheese. 

Think outside the box – We are often really surprised when we try the complete opposite of what we 

think might work.  

Anything goes – After years of pairings we certainly have an idea of a direction of where to start. But 

having said that, one year we tried 46 blues to match a New World Port. We have a new appreciation 

of the diverse world of blue cheese. 

Taste buds are an amazing thing and quite different in everybody. Just because Mary says this is a 

great pairing (she is usually right) doesn’t mean Bob”s read on the pairing is the same. This is normal 

as we are all different. That’s why there are hundreds and thousands of wines and cheeses to make 

many happy choices suited to each person. 

And last but not least… drink and pair responsibly. 

Some of our favorite pairings from current and past Passport Weekends are listed here: 

Midnight Moon 
Aged six months or more, this blushing, ivory-colored cheese is dense and smooth with a slight 

crunch of protein crystals that form naturally with aging. Made in Holland exclusively for Cypress 
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Grove Chevre, Midnight Moon is nutty and brown buttery up front with a long caramel finish.  Pair 

with our El Tinto or Dry Riesling 

 

Le Roule 

Le Roulé is a hand-rolled cheese log filled with garlic, herbs, cranberry and peppers. It was originally 

produced in the 1980s by Fromagerie Triballat in the Center region of France. Made with pasteurised 

cow’s milk, the cheese is easily recognizable due to the distinctive swirl pattern. This North-East 

French produce has a creamy, melt-in-the-mouth texture with a combination of fresh herbs, garlic or 

cranberry added in for that extra zing.  Pair with Cabernet Franc 

 

Piave 
A dense hard cheese from the Veneto region of Italy, Piave Vecchio is the more aged of the Piave 

cheeses. It has a texture that works well for grating but it is equally good as a complement to any 

cheese plate. It has a light golden color and a medium sharp and nutty flavor with a lightly fruity 

finish. Pair with Zinfandel (Hillside or Signature) or Cabernet Sauvignon. 
 

Classic Beemster 
This is a very popular cheese made from pasteurised cow's milk. It was the first cheese from 

Beemster, which was introduced in the United States and now a days it has become one of the best 

selling cheeses. This extra aged Gouda is manufactured in the area of Northern Holland, which is 

well known for its rich milk and fertile grazing land.  Pair with Cabernet Sauvignon 

 

Truffle Tremor 
The perfectly balanced marriage of ripened goat cheese jam-packed with Italian black summer 

truffles. Elegant and sophisticated, you’ll enjoy the heavy floral, herb, and mushroom notes in this 

earth-shaking masterpiece.  Pair with Syrah. 

 

Lionza 
Lionza, a Swiss style cheese, is named after the tiny village high in the Swiss Alps that the 

Fiscalinis called home for more than 300 years. We follow the same traditional steps today that 

were developed generations ago when our ancestors made cheese in Lionza. Made in 26-pound 

wheels, similar to the traditional Swiss wheel, we age this cheese six months. Pair with Malbec 

 

Valdeon 
A bold and spicy blue made from seasonally blended milk of goats and cows that graze the Picos de 

Europa Mountains in Castilla y Leon. We prefer it for its dense veining and balance of salt and 

spice, compared to the often inconsistent and over-the-top rusticity of Cabrales. Valdeon makes a 

pretty package with its powdery white rind peeking out behind a protective layer of sycamore or 

oak leaves. It's a hearty blue that loves fresh fruit and strong red wine or sherry.  Pair with New-

World Port 
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Red Leicester 
Red Leicester is a hard cheese, similar to Cheddar but much more moist, crumblier with a milder 

flavour. It matures faster than cheddar and can be sold as young as two months. A good Leicester 

cheese can be identified by a firm body and a close, flaky texture. Though the cheese can be 

consumed young, to reach it's optimum flavour, it should be allowed to mature for six to nine 

months. A good cheese tastes slightly sweet with an almost caramel flavour and builds up a more 

robust taste as it ages. Pair with Zinfandel (Hillside or Signature) 

 

SaintAndre 
Deserving of its reputation as "the heavenly cheese," St. André might have an angelic façade, but 

there is no doubt, that it's actually straight-up sinful. Enchanting and celebratory, inside the downy 

rind you'll find a rich center that adds up to 70% butterfat. Seventy percent: a magic number that 

tells you this is the cheese for an opulent life, an everyday delight and decadence. From the coast of 

France to your table, St. André is lavish and rich enough for the most special occasions, but merits a 

place on your daily menu. Pair with Zinfandel, Hillside Collection 

 

Drunken Goat 
This semi-firm pasteurized goat from Spain's Mediterranean coast is cured for 48-72 hours in Doble 

Pasta red wine. The paste remains nearly pure white and the rind absorbs a lovely violet hue. The 

paste is sweet and smooth, delicately grapey, with a gentle, pliable texture and mild fruity flavor. 

Pair with Chardonnay. 

 

Gruyere 

It is traditional, creamery, unpasteurised, semi-soft cheese. The natural, rusty brown rind is hard, 

dry and pitted with tiny holes. The cheese is darker yellow than Emmental but the texture is more 

dense and compact. Slightly grainy, the cheese has a wonderful complexity of flavours - at first 

fruity, later becomes more earthy and nutty.  Pair with Cabernet Sauvignon. 

 

Vlaskaas 
Gouda in a younger version but richer, creamier and deeper yellow in color, Vlaskaas' purple rind 

distinguishes it from all other Gouda cheeses made in Holland.  Its name comes from the history of 

flax seeds grown in the region and they would eat this cheese in their sandwiches, hence the name 

vlaskaas translates into flaxcheese.Pair with El Tinto. 

 

Petit Basque 
Petit Basque is an pasteurized, uncooked hard 100% sheep’s milk cheese produced in the Pyrenees 

Mountains, the mountains that form the border between France and Spain.  Pair with our Dry 

Riesling 


