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Old Telegraph Road cheeses match well with…
	Cheese
	Accompaniments
	Wine
	               Beer

	White Rind

· OTR Brie  
· Triple Cream White
· OTR Camembert

· Jacksons Track
	· French baguette
· Almond bread/crackers
· Fruit  breads
· Mango 
· Cherries
· Quince paste/poached
· Grapes
· Fig paste/glacé/fresh
· Plums
	· Champagne
· Sparkling white wine
· Moscato
· Riesling
· Chardonnay
· Verdelho

	Rich, fruity ales -

·  Chimay 
· Grand Réserve
· Leffe Brun


	Washed Rind

· Fire Engine Red

· Robin Hood Gold
	· Toasted raisin bread
· Pears
· Dried fruits
· Peach
· Hazelnuts
· Rye bread
· Fruit bread
· Apricot
	· Sangiovese
· Shiraz
· Cabernet Sauvignon
· Sauternes
· Late Harvest Riesling
· Liqueur Muscat
· Tokay
· Tawny/Vintage Port
	Intense flavoured, floral ales 
· Leffe Vieille Cuvée
· Boddingtons

	Blue Cheese

· Heritage Blue  
· Baw Baw Blue  
· Jumbunna Blue
· Piedmont Blue
	· Muscatels
· Truffle honey
· Port soaked prunes
· Almond biscotti
· Sourdough bread
· Pumpernickel bread
· Oatmeal /wheat meal biscuits
· Figs – fresh or glace
· Quince paste
· Fruit bread
· Toasted walnut bread

	· Gewurztraminer
· Late Harvest Riesling
· Liqueur Muscat
· Tokay
· Tawny/Vintage Port
· Cabernet Sauvignon
· Shiraz
	Wheat beers  
· Hoegaarden
· Redback
· Beez Neez
· Leffe Blond


	Semi Cooked Cheese
· Port Franklin
· Mt Baw Baw

· Gippsland Tomme

· Mt Ash Morbier

· OTR Gruyere

· Grand Ridge Emmental


	· Sour dough breads
· Rye bread

· Melted on Potatoes

· Fondue
	· Pinot Grigio
· Riesling
· Pinot Noir

· Chardonnay
	· Hoegaarden

· White

· Stout
· Draught 


General Rules for matching wine with cheese


Cheese with acid, likes wine with acid


Fruity flavours like fruity wines


Sweetness in wine counter balances and complements the acidity and saltiness of cheese


The whiter and fresher the cheese the whiter and crisper the wine.


The darker and stronger the cheese the darker and stronger the wine











