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This month, we’ve rounded up four incredible selections so 
you can craft your own creative and original perfect pairs.

 We’re combining a unique Alpine with rich salami and pairing 
a velvety goat’s milk cheese with a dollop of fruity jam.

WHAT’S INSIDE:

Sidehill Farm Strawberry Jam Sweet / Jammy / Chunky
Old is new again with the sweet taste of summer in 
a jar. Strawberries are boiled down using traditional 
techniques—without pectin, preservatives, or any 
other artificial elements. The only ingredients? 
Fruit and sugar.

Cypress Grove Humboldt Fog
Hailing from California’s famed Cypress Grove, this 
iconic cheese is a nod to traditional French Morbier, 
with an ash line cutting through its rich, velvety 
paste. With notes of toasted marshmallow and 
fresh milk, it’s an instant favorite.

Fresh Milk / Wet Stone / Citrus
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Alp Blossom
Inspired by its home in Western Austria's 'Hay Belt,' 
these wheels are coated in a mix of local flora, 
including marigold, rose petals, lavender, and chervil, 
which brings a slight pastoral sweetness to a cheese 
that is big in beefy and umami flavors.

Beef Broth / Floral
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Murray’s Sopressata Salami 
Slow-aged with tender loving care, this 
Italian-inspired specialty is made from heritage 
pork that graze the open pastures. Notes of white 
pepper and fresh garlic give this meat a heady and 
aromatic flavor. A rich marbling effect makes it look 
as good as it tastes.

Peppery / Garlicky / Meaty
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TRIANGULAR CUT

PAIRING PRINCIPLES 101

HOW TO CUT & SERVE YOUR CHEESE

LIKE + LIKE
Items with similar flavor profiles typically make for tasty pairs.

OPPOSITES ATTRACT
Try pairing items with totally contrasting flavors, like sweet with salty.

ALL ABOUT TERROIR
If they come from the same region, it’s likely they’ll go well together.

@murrayscheese | murrayscheese.com

Alp Blossom

If the wedge is thick, consider cutting it in 
half to 2 smaller triangular wedges. Cut the 

triangular rind pieces off one side of the wedge 
and continue cutting triangular slices.

CAKE CUT
Cypress Grove Humboldt Fog

Cut small triangular wedges of desired portion size 
from the round wheel as if you were cutting a cake. 
Depending on size, slice the triangular wedge into 

smaller wedges that have a piece of rind on the top.

Cypress Grove Humboldt Fog + Sidehill Farm Strawberry Jam 

YOUR PERFECT PAIRS

“Simple & Sweet”

“Simple & Sweet” pairs up a soft-ripened, fresh-tasting spreadable goat 
cheese with an old-fashioned fruity strawberry jam.

“Til We Meat Again”

“’Til We Meat Again” marries the umami, beefy notes of an untraditional Alpine 
with the rich, cured flavor of a traditional-style Soppressata salami.

Alp Blossom + Murray’s Soppressata Salami


