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This month, we’ve curated four incredible selections, so you can build two 
perfectly balanced bites. We’re pairing a complex Alpine favorite with 

savory salami and a pudgy goat’s milk button with clove-tinged cherry jam. 

Murray's Spiced Cherry Preserves 
This jam is a perfect combination of tart cherries, rich 
balsamic vinegar, cane sugar, lemon, clove, and allspice. 
Made with all-natural ingredients in collaboration with 
the jam experts at Blake Hill Farms in Grafton, Vermont. 

Tart / Sweet / Clove 

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.

Barn First Creamery Quinby + Murray’s Spiced Cherry Preserves

YOUR PERFECT PAIRS

Sweet Tart

The Elevated Snack

You think you’ve had Swiss and salami, but you haven’t tried it 
like this. Experience a bite with an unparalleled depth of flavor. 

Chällerhocker + Murray’s Genoa Salami

HOW TO CUT & SERVE YOUR CHEESE

Both the goat cheese and cherry jam embody a perfect interplay 
between sweetness and tang—they're made for each other. 

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

ALPINE WEDGE CUT
 Chällerhocker

1. Make a perpendicular cut along the smallest 
edge of the cheese, cutting off the triangular 

end piece and removing it.

2. Make perpendicular cuts moving closer to 
the rind, creating rectangular slices of cheese. 
As the slices get larger, they can be cut in half 

for size purposes. Each rectangular slice 
should have a piece of the rind on each end.

CAKE CUT
Barn First Creamery Quinby

Barn First Creamery Quinby 
Quinby is a deliciously pudgy brie-style goat’s milk 
cheese. Notes of fresh milk mingle with a light 
mineral essence and that distinct goaty tang. Mild 
and sweet, this bloomy crowd-pleaser comes alive 
with a side of jam. 

Tang / Fresh Milk / Mild 
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Murray's Genoa Salami 
Made with heritage pork raised in open pastures, 
this salami has a rich texture and approachable 
flavor. An American take on an Italian classic, it’s 
seasoned with white pepper and garlic, resulting 
in a balanced, savory flavor. 

Rich / Tangy / Umami 

Chällerhocker 
Hailing from the Swiss Alps, Chällerhocker is a 
complex yet approachable Alpine cheese with notes 
of toasted peanut, onion, and a hint of creamy 
butterscotch. Smooth and meltable, with a delicate 
crystalline crunch. 

Brown Butter / Peanuts / Sweet Onion 
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Murray’s French Double Crème Brie
A little something extra for you this month! More mild 
than traditional French brie, this version has amped 
up butterfat that leads to a luscious texture and 
flavors of fresh milk and salted butter. Delicious with 
a dollop of cherry jam. 

Fresh Milk / Salted Butter / Rich 
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BONUS CHEESE!
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1. Cut small triangular wedges of desired portion size 
from the round wheel as if you were cutting a cake.

2. Depending on size, slice the triangular wedge into 
smaller wedges that have a piece of rind on the top.


