Episode 99 Cheese and Wine – Classic Combinations
Hi! I'm Marc, and welcome back to WINE IN SMALL SIPS.
Is there anything more satisfying than a perfect cheese and wine combo? If you've ever wondered why some cheeses magically elevate certain wines, you're in the right place. Episode 99 explores the timeless and delicious world of cheese and wine pairings. We'll unpack why these classic duos work so beautifully and help you create your own iconic combinations at home.
Cheese & Wine: Why Such a Perfect Pair?
Cheese and wine share similar origin stories—both are fermented products crafted through time, patience, and craftsmanship. Cheese's fat, salt, and creamy textures naturally complement wine’s acidity, tannins, and fruity flavors. Think of pairing like matchmaking; the right cheese can bring out hidden flavors in wine and vice versa.
Understanding these dynamics means you'll always select pairings that impress, rather than confuse your taste buds.
Why Should I Care?
Mastering cheese and wine pairing makes you a confident host, simplifies your dinner parties, and enhances everyday snacking. Plus, pairing cheese with wine often makes both tastes even better, maximizing your enjoyment and value from each bite and sip. And let's face it—everyone loves a great cheese and wine party.
Practical Application: Iconic Duos to Try Now
· Brie + Champagne: Brie’s creamy texture beautifully matches Champagne’s lively bubbles and acidity.
· Cheddar + Cabernet Sauvignon: Sharp, aged cheddar balances the bold tannins and deep flavors of Cabernet.
· Goat Cheese (Chèvre) + Sauvignon Blanc: Tangy goat cheese harmonizes perfectly with Sauvignon Blanc’s zesty acidity.
· Blue Cheese + Port: Salty, rich blue cheese complements the sweetness and robust body of Port wine.
Bonus Pairing Hack: Unsure about a cheese? Medium-bodied, fruity reds like Merlot or whites like Chardonnay often pair well with most cheeses.
Common Mistakes to Avoid
· Pairing overly tannic reds with delicate cheeses: Strong tannins overwhelm soft cheeses.
· Ignoring intensity levels: Match strong-flavored cheeses with full-bodied wines, mild cheeses with lighter wines.
· Serving cheese too cold: Let cheese reach room temperature for optimal flavor and pairing experience.
Wine Nerd Alert: Ever wondered why red wine is often served with cheese? Red wine’s tannins bind to cheese’s proteins, creating a smoother, richer mouthfeel that amplifies flavors.
Quick Reference Cheat Sheet
· Creamy cheeses → Sparkling wines (contrast)
· Sharp, aged cheeses → Bold reds (complement)
· Soft, fresh cheeses → Crisp, acidic whites (complement)
· Salty blue cheeses → Sweet dessert wines (contrast)
On The Next Sip, we’ll explore another irresistible duo—chocolate and wine. Join me in Episode 100: Chocolate and Wine: Sweet Harmony, and discover how to make your dessert pairing unforgettable.
Until then Cheers
P.S. What's your favorite cheese and wine combo? Share your go-to pairings—I’m always on the lookout for delicious recommendations!

