
Murray's High Plains Cheddar
This New York State Camembert is far from 
traditional. Made in a square shape with a mix of 
cow and sheep’s milk, it’s an original and intensely 
creamy take on a classic French cheese.

Pair With: Chenin Blanc, Cider
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PAIRING PRINCIPLES 101
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.

Chiriboga Blue + Murray’s Spiced Cherry Preserves

YOUR PERFECT PAIRS

“Cherry Pie”

“Cherry Pie” is a decadent ensemble of a creamy, 
buttery blue and the warm flavors of a classic jam.

“The Classic”

“The Classic” is a simple union of an Alpine-style cheese with 
nutty notes enhanced by savory, dry-cured salami.

L’Etivaz + Charlito’s Cocina Cerveza Seca Sliced
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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 rustic Swiss cheese with beer cured salami
and pairing a creamy blue with a dollop of cherry jam.

Charlito's Cocina Cerveza Seca Sliced
Dry-cured with a bottle of fermented brown ale from 
Transmitter Brewery, these juicy slices of heritage breed pork 
emerge from the curing process with a warm, robust profile 
and unique, slightly hoppy essence with a hint of sea salt.

Savory / Gamy / Juicy

L’Etivaz
This rustic Swiss cheese is made from the raw milk of 
cows grazing on flowers and wild onions in the summer 
pastures, the curds are then hand-stirred in copper vats 
over open flame to produce an Alpine-style cheese 
that’s rich, nutty, and slightly smoky.

Dried Fruit / Hazelnuts / Grass HOW TO CUT & SERVE YOUR CHEESE
3-5
MONTHS

AGED

12+

AGED

PRODUCT OF SPAIN

Chiriboga Blue
Ecuadorian man falls in love with Bavarian 
woman--cheesemaking ensues. Not the typical 
fairytale ending, but a pretty delicious one, 
resulting in a cheese that resembles rich, cultured 
butter more than a peppery, assertive blue.

Creamy / Buttery / Umami

3-5
MONTHS

AGED

2-4

@murrayscheese | murrayscheese.comSHARE YOUR CHEESY PICS WITH US ON SOCIAL #MURRAYSCHEESE

CRUMBLE
Chiriboga Blue

Lay the cheese on its side and use a small sharp 
knife to chunk bite-sized pieces of the cheese. It will 

naturally break along the interior lines of the curd.

FIRM WEDGE
L’Etivaz

 A wedge just needs to be sliced from the side.
Portion the slice into smaller pieces with an 

equal rind-to-paste ratio.
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Murray's Spiced Cherry Preserves
To craft this classic jam, tart cherries are emboldened with 
spicy cloves and rich balsamic vinegar, making it a perfect 
companion to roasted meat and bold cheeses alike.

Cloves / Cherries / Cinnamon
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