A Cheese

Odyssey:

Around the World and
Back to Your Table
Whether you are a serious turophile (cheese
lover) or someone who just appreciates good
food, the world of cheese offers flavors and
textures to suit every palate and preference.
Nowhere is that more true than at Market
District®, home to more than 400 varieties of
specialty and artisan cheeses. In our cheese
department you’ll find dependable favorites
as well as unique selections from around
the globe — all eminently enjoyable on their
own or with other foods, paired with wine or
beer, or added to recipes.
This booklet is your passport to the world of
cheese. It describes cheeses from the
United States and around the world. It will
help you become familiar with our cheese
department, as well as provide you with tips
for serving, pairing and storing cheese.

The journey begins now.

BON APPÉTIT!

First Stop-The

FrenchConnection

With signature artisan cheese produced in nearly
every region, France is unquestionably one of the
world’s cheese capitals. Cheeses range from the light,
fresh chèvres of the Loire Valley to bold, blue
Roquefort in the south.
In the picturesque, rolling countryside of Normandy,
Brie is royalty and Camembert is king. Brie Couronne
offers exemplary flavor and texture: supple and creamy,
with a subtle, earthy hint of mushrooms. This Brie is
perfect as an opulent appetizer, or, topped with candied
walnuts, as a dazzling dessert.

Try these French cheeses, too:
•
•
•
•
•

Brillat Savarin Affine
Bucherondin
Delices De Bourgogne
French Petit Munster
Saint André Triple Cream

When in

Rome …

Eat Italian! Cheese is such an important part of the
Italian menu that the country invented a prestigious
— and very strict — cheese labeling system, the
Denominazione di Origine Controllata, or D.O.C.,
to maintain consistently high standards. The D.O.C.
label is earned by fewer than 30 cheeses.
The most famous D.O.C. cheese — ParmigianoReggiano — is made from unpasteurized cow’s milk,
and features a sharp, salty, caramel-like flavor that
complements an astonishing range of foods. Italians
— as well as many cheese connoisseurs — consider it
the world’s greatest cheese.
Produced exclusively between the months of April
and November, Parmigiano’s flavor and appearance
reflect the seasons: spring cheeses are delicate and
pale, summer cheeses dark and robust, while autumn
cheeses are rich and golden.

Try these Italian cheeses, too:
•
•
•
•
		
•
•

Piave 2 month & 12 month
Asiago Fresco
Trugole
Gorgonzola Dolce &
Gorgonzola Extra Creamy
Montasio
Taleggio

How Cheese is Made
There are several hundred varieties
of cheese, ranging from basic to
exotic, but they all have one thing
in common: a basic, four-step
production process.

1. G

Milk? This is where it all starts. The source
of milk – cow, goat or sheep – and whether it’s been
pasteurized or not determine a cheese’s flavor and
quality.
ot

2. A

dd

Some Culture. Once the milk is warmed, the

cheesemaker adds a natural enzyme to help form the
curd.

This helps determine the cheese’s texture.

3. C

ut.

Cook. Concentrate. After the curd has set, it
Softer
cheeses are cut coarsely and cooked minimally, while
harder cheeses are cut finely and cooked longer. Then,
is cut and cooked in order to extract the liquid.

the curd is salted and placed into molds.

4. R

ipen and

Age. While the climate is closely

monitored, “good” bacteria from the culture spend the
next several days (or years) developing the cheese’s
flavor and texture.

British
Invasion

The

Cheese practically rules Britannia, where the cool
sea air and vast, lush pastures play a key part in
producing the high-quality cow’s milk used in
English and Irish cheeses.
Noble blue Stilton reigns supreme in the United Kingdom,
and for good reason. Its unique, appealing natural rind
encases a powerful blue whose accents of honey and
tobacco reveal themselves in wave after wave of flavor.
Stilton is truly one of the world’s great blues.

Try these U.K. cheeses, too:
• Sage Derby
• Huntsman Double Gloucester with Stilton
• Stripey Jack

Going

Dutch

Beemster cheeses come from the “Beemster Polder,” Dutch
farmland once submerged below sea level. Its mineral-rich
soil gives the grasses a unique quality, and cows grazing
here produce milk with sweeter, softer milk fat, resulting
in flavorful cheeses that can’t be produced elsewhere.

Try these Dutch cheeses:
• Beemster XO 26 month aged Gouda
• Beemster Classic aged for 18 months
• Vlaskaas

For your Travels: Before setting off on
trip, it’s a good idea
A Cheese Primer your
to learn the languages
and become familiar with
the diversity of cheeses
you’ll encounter. Here are
a few tips to help you
understand some cheeses
you’ll be meeting.

Raw Milk Cheeses. These cheeses are characterized
by their full, bold flavors.

This is because they’re made from
Raw milk cheeses sold in the U.S. must be aged
at least 60 days. Suggest trying: Parmigiano-Reggiano,
cave-aged Emmentaler, Point Reyes Blue.
unpasteurized milk.

Blue Cheeses.

These are easily recognizable by their

distinctive blue-green veining, a result of being injected with
penicillium mold cultures during the ripening process.
trying:

Suggest
Maytag Blue, Roquefort, Stilton, Gorgonzola, Danish Blue.

Fresh Cheeses. Little or no cutting, cooking or ripening
takes place here.

However, you’ll want to eat them while they’re
Suggest trying: Mozzarella, Ricotta, Mascarpone, cream
cheeses, chÈvre.
fresh.

Cheddar. These possess a uniquely firm texture that’s
created by “cheddaring”

– a step during which the curd is stacked

and pressed prior to cooking.

Soft-Ripened Cheeses. These semisoft varieties with
a white rind are sprayed or rubbed with mold cultures during the
final stage, allowing them to ripen from the outside in.
trying:

Brie, Camembert.

Suggest

Hole-ySwiss
Cheese!

Switzerland can boast of centuries of cheesemaking
tradition. Today, it combines its extensive, proud
history with innovative production techniques to
provide the world with high quality, delicious cheese.
Swiss Emmental — with its instantly recognizable
network of holes, or “eyes” — is one of the world’s
most famous cheeses. Also known simply as Swiss
cheese, it possesses a distinctive taste that goes from
sweet to savory, finishing with a subtle bite. Emmi
Switzerland Swiss is a particularly fine specimen
of authentic Emmental.

Try these Swiss cheeses, too:
• Cave-Aged Emmentaler
• Swiss Gruyère
• Tête de Moine

Great

Danes

Denmark is known for its blue cheeses—especially
Danish Blue, a semisoft and very delicious
spreadable cheese whose coarse, blue-green veining
gives it considerable visual appeal and tangy flavor.

Try these Danish cheeses, too:
• Havarti
• Fontina

Boarding Tips
Planning a cheese board for your next party? You’ll
want to serve three to five cheeses in a variety of
tastes, textures and appearances. The combinations
are endless, so have fun experimenting!
Some other tips for assembling delicious,
memorable cheese boards:
•	Serve

cheese at room temperature .

• Figure

on serving about six ounces of cheese
per person .

•	Provide

		

a separate knife for each cheese .

• Garnish creatively with fresh fruits, olives,		
nuts , cured meats , chutneys and even edible 		
flowers .
• Provide

crusty bread or crisp , plain crackers
that won ’ t compete with the cheese flavors .

• Encourage

guests to taste mild cheeses first ,
then move on to the bolder flavors .

Spanish
Con-Queso-Dors
Those who travel to Spain expecting rain on the
plain are bound to be surprised by its rocky
topography and arid climate — an ideal habitat for
sheep and goat herding. Naturally enough, Spain
can proudly claim some of the world’s finest examples
of sheep’s- and goat’s-milk cheeses. Once rare in
the United States, they’ve surged in popularity and
availability in the past decade.
The most famous Spanish cheese, Manchego, is
easily recognizable by its signature etched,
inedible rind, firm texture and zesty flavor. In
Spain, Manchego is traditionally served with
membrillo, or quince preserves.

Try these Spanish cheeses, too:
• Idiazábal
• Mahon
• Murcia al Vino

It’s All

Greek…

Greece has much more to offer the adventurous
cheese lover than just Feta — and at Market District,
we love Feta!
Like Spain, Greece is famous for its sheep’s- and
goat’s-milk cheeses. Haloumi, for instance, is a
sheep’s-milk cheese hailing from Cyprus. It has a
pleasant, mildly minty flavor, and is most notable for
its resistance to melting when grilled.

Try these Greek cheeses, too:
• Mt. Vikos Barrel-Aged Feta
• Manouri

Stowing
Them Away

When storing your cheeses,
keep the following tips in mind
for maximum enjoyment:

• Wrap cheese in wax paper or butcher paper before storing
so that it can breathe.
• Store cheese with stronger scents in an airtight container.
• If cheese is packed in liquid, store in the liquid.
• Store cheese in the coldest part of the refrigerator.
• Never freeze cheese.
• Remove cheese from the refrigerator at least 30 minutes
before serving.

American
Beauties
Returning to American shores, we find cheese
production and consumption booming. That’s
especially true with the continued growth of smallbatch, artisan cheesemakers. At Market District, we
are proud to offer many of the best artisanal cheeses
available today.
One we’re particularly fond of is Point Reyes Original
Blue® from a fourth-generation dairy farm in Point
Reyes, California. In 2000, the four daughters of Bob
Giacomini started making Point Reyes Original Blue,
California's only classic-style, farm-to-table, rawmilk blue cheese.

Try these U.S. cheeses, too:
• Salemville Blue
• Salemville Gorgonzola
• Adams Reserve New York Cheddar

Would You
Like a
Beverage
With That
Cheese?
Wine and cheese are party and event staples. Do you know
which wines go best with which cheeses? The answer is
simple– it doesn’t matter. It’s all about your personal tastes.
However, there are a few things you might want to consider
if you’re planning to serve wine and cheese.

• Consider pairing cheeses with wines from the same
		 geographic regions. A fresh ChÈvre from the Loire
			Valley and a Sauvignon Blanc from the same
			 region? Oui!
• Generally speaking, the milder the cheese, the
		 lighter the wine – and vice versa.
• Don’t hesitate to experiment. You’ll undoubtedly
			 find some combinations that you really enjoy–and
			 your guests will as well.
By the way, beer is an excellent companion to cheese. With
all the domestic, international and craft beers available,
there’s no limit to the combinations you can create. Try Aged
Cheddar or Gouda with a stout or porter. Or, how about
GruyÈre or Emmentaler with wheat beers?

Taste
• Sweet and mild: Young Edam and Gouda, Boursin
• Lingering/tangy: French Roquefort, Italian
		
Gorgonzola
•	Salty/fruity: Pecorino Romano
• Butterscoth/savory: Extra Aged Gouda, Aged
		
Cheddar
• Sharp: Cheddar, Provolone
• Pungent aroma/sweet taste: Morbier
• Fruity/nutty: Mimolette
• Savory/pineapple: Grana Padano
• Buttery: Butterkäse, Havarti
• Spicy, lingering flavor: Limburger
• Fresh/salty: Feta
• Hot/spicy: Dutch Red Hot Wheel

Texture
• Elastic: Raclette, Edam, Monterey Jack
• Crumbly: blue-veined cheeses, aged Cheddar
• Meaty: Grilled Haloumi, Mozzarella
• Hard: Parmigiano-Reggiano, Pecorino Romano,
		
Aged Gouda, Grana Padano
• Creamy: Brie, Camembert
• Supple: Butterkäse
• Sticky: Muenster, Morbier

Colors &
Shapes
•
•
•
•
•
•
•

Blue: Gorgonzola, Roquefort
Yellow: Swiss, Extra-Aged Gouda
White: Brie, Chèvre, Mozzarella, Feta
Orange: Raclette, Cheddar, Mimolette
Small Discs: Maytag Blue, Boursin
Pyramids: Chavrie
Logs: Chèvre

Cheese		

Wine Pairing

Gouda		
			Beaujolais-Villages, Riesling
			Kabinett, Riesling Spätlese,
			Valpolicella, Zinfandel
Gruyère
			Chardonnay, Gewürztraminer,
			Pinot Gris, Sherry, Zinfandel
Havarti
		
		

Bordeaux, Pinot Gris,
Riesling, Rioja

Jarlsberg		
			Gewürztraminer, Pinot Gris,
			Pinot Noir
Manchego		
			Rioja, Syrah
Mozzarella
			Chardonnay, Pinot Blanc,
			Pinot Gris, Zinfandel
Parmigiano-Reggiano
			Tawny Port, Zinfandel
Pecorino Romano		
			Chianti Riserva, Montepulciano
Stilton or Roquefort
		
Syrah, Tawny Port, Zinfandel
Swiss		
		

Gewürztraminer
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