A Few Wine & Cheese Matching Suggestions

Compiled by The Frugal Oenophile

Soft Semi-soft Medium Firm Hard Blue
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Auxerrois < < Yy L b 2
Chardonnay Y ¥ 2 ¥ Yi¥Y ¥y Y ¥ 2 Yi¥Y ¥ 2 2 2 Y ¥ ¥ 2
Chardonnay-Unoaked 2 < s 2 b
Chenin Blanc 2 ¥ Yi¥Y ¥ Y ¥ ¥ ¥ ¥ 2 ¥ 2
Gewdlrztraminer Y ¥\ ¥ Y ¥ 2 ¥ 2 2 ¥ ¥ 2 Yi¥Y ¥
Late Harvest vidal Y ¥ b4
Late Harvest Riesling b4 Y ¥ E
Muscat b4 b4 b4 ¥ ba b4 b4 b4
Pinot Blanc/Blanco v 2lw ¥ 2 L4 o b4 ¥
Pinot Gris/Grigio A < Ll < P s b b4
Riesling 2 2 ¥ Y ¥ 2 2 Y ¥ ¥ ¥ ¥ 2 Y ¥ 2
Sauvignon Blanc Y ¥ iy ¥ Yi¥Y ¥i¥Y ¥ iy iy Y ¥ ¥ 2 2 ¥
Seyval Blanc Y ¥ Y ¥
Semillon 4 Y T v ¥
Soave <
Verdicchio b4 ¥ Y ¥
Vidal b E ba
Rosé T b4 Yy ¥ ¥ Y ¥ ba b
Baco Noir 2 2 2 Y ¥ ¥ iy Y ¥ 2 2 ¥ Y| ¥
Barbera b ba b4 ¥ ¥ b4 ¥ ba Yy ¥ b
Bordeaux Blends Y ¥\ ¥ ¥ Y ¥ 2 2 ¥ ¥ iy ¥ Y| ¥ ¥
Burgundy b4 b4 b4 b b4 ba | ¥
Cabernet Franc 2 2 2 2 iy 2 Yi¥Y ¥ Yy ¥ 2
Cabernet Sauvignon Y ¥\ ¥ ¥ ¥ 2 Yi¥Y| ¥ 2 ¥ Y ¥ ¥ ¥ Y ¥ ¥ ¥ ¥ ¥
Chianti ° T T4 Y ¥ iy Y ¥ 2
Gamay Y ¥\ ¥ Yi¥Y ¥ iy 2 ¥ Y ¥\ ¥ ¥ 2 Y ¥ ¥ ¥ Yy 2
Maréchal Foch 7 T b4 Z b
Merlot Y ¥ ¥ 2 2 2 Y ¥ ¥ ¥ Yi¥Y ¥i¥Y ¥ Yy ¥ 2 iy
Nebbiolo/Borolo b4 Y ¥ b4 b4 b 222 ba ba
Pinot Noir Y ¥\ ¥ ¥ ¥ Yi¥Y ¥ 2 2 Yi¥Y ¥ ¥ iy Y ¥ ¥ ¥ ¥ ¥ ¥ ¥
Rioja T ¥ E b
Syrah/Shiraz T T Y ¥ ¥ Y ¥ T T b 22 %2 2
Zinfandel ¥ ¥ b4 ¥ ¥ Z iy b4 b4 Y ¥
Zweigelt Y| ¥ Yy E Yy E E ¥ E
Sparkling L 7 b Y ¥ b b Yy
lcewine 2 Y 2 ¥
Port <z Y ¥ T4 Y ¥ Y ¥
Sherry b ¥ r b




