#&: Wine and Cheese Day -

Celebrating Cozy Pairings, Good
Conversations, and Simple
Pleasures

% Celebrate Wine, Cheese, and Entertaining By The Calendar

= January 20 — National Cheese Lover’s Day
~ February 18 — National Drink Wine Day

= March 3 — Mulled Wine Day

April 17 — Malbec World Day

May 25 — National Wine Day

= June 4 — National Cheese Day

= July 25 — Wine and Cheese Day

= August 1 — National Spritz Day

o

|

- August 13 — Prosecco Day

= September 20 — National String Cheese Day
~ September 25 — National Wine Day
December 4 — National Cabernet Franc Day

"

~ December 20 — Sangria Day
=~ December 31 — New Year's Eve Celebrations

1. Understanding Flavor Profiles: Pair wines and cheeses with complementary flavor
profiles to enhance the taste experience.

2. Consider Texture: Match the texture of the cheese with the body of the wine for a
harmonious combination.

3. Balance Intensity: Balance the intensity of the wine and cheese, ensuring one does not
overpower the other.

4. Experiment: Try different combinations to find your preferred pairings, as personal taste
plays a significant role.

5. Regional Pairings: Explore classic regional pairings, such as pairing Bordeaux wine
with aged Gouda from the Netherlands.

6. Acidity and Creaminess: Pair acidic wines with creamy cheeses to create balance and
contrast on the palate.
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Tannins and Richness: Pair tannic wines with rich, fatty cheeses to soften the tannins
and enhance the cheese's flavors.

Age Matters: Consider the age of both the wine and cheese, as aging affects their flavor
profiles and compatibility.

Sparkling Wine and Soft Cheese: Sparkling wines often pair well with soft cheeses due
to their refreshing acidity.

Bold Reds and Hard Cheese: Bold red wines like Cabernet Sauvignon complement hard
cheeses like aged Cheddar or Parmesan.

Sweet Wines and Blue Cheese: Sweet wines like Port or Sauternes can balance the
sharpness of blue cheeses.

Light Whites and Fresh Cheese: Light white wines pair nicely with fresh cheeses like
goat cheese or mozzarella.

Fruit and Nut Pairings: Consider pairing wines and cheeses with similar fruit and nut
flavors for a cohesive experience.

Temperature: Serve wine and cheese at the appropriate temperatures to fully appreciate
their flavors and aromas.

Seasonal Pairings: Choose seasonal cheeses and wines to complement each other and
reflect the time of year.

Herbaceous Wines with Herbaceous Cheese: Wines with herbal notes can enhance
cheeses with similar herbaceous flavors.

Crisp Whites and Salty Cheese: Crisp white wines can cut through the saltiness of
cheeses like feta or pecorino.

Earthiness and Earthiness: Earthy wines like Pinot Noir can pair well with earthy
cheeses such as Camembert or Brie.

Aromatic Whites and Bloomy Rind Cheese: Aromatic white wines can enhance the
flavors of bloomy rind cheeses like Brie or Camembert.

Old World vs. New World: Consider the origin of both the wine and cheese, as Old
World and New World pairings offer distinct flavor profiles.

Spicy Wine and Spicy Cheese: Spicy wines like Syrah can complement spicy cheeses
like Pepper Jack or Jalapefio Cheddar.

Champagne and Triple Cream Cheese: Champagne's effervescence can cut through
the richness of triple cream cheeses like Brie.

Smoked Pairings: Smoked wines and cheeses can create harmonious pairings with
layered flavor profiles.

Bubbly and Savory Pairings: Bubbles in sparkling wines can cleanse the palate and
complement savory cheeses like aged Gouda.

Personal Preference: Ultimately, trust your palate and preferences when selecting wine
and cheese pairings, as enjoyment is subjective.

Wine and Cheese Tasting Party: Gather friends and family to sample various wine and
cheese pairings.

Outdoor Picnic: Enjoy wine and cheese al fresco at a local park or scenic spot.

Wine and Cheese Pairing Workshop: Attend a workshop to learn about the art of
pairing wine and cheese.

DIY Cheese Making: Try your hand at making homemade cheese and pair it with your
favorite wine.
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Wine and Cheese Cruise: Embark on a wine and cheese cruise for a unique tasting
experience.

Cheese Board Crafting: Create a beautiful cheese board with an assortment of cheeses,
crackers, and fruits.

Wine and Cheese Movie Night: Host a movie night featuring films set in wine regions
paired with wine and cheese.

Wine and Cheese Cooking Class: Take a cooking class focused on dishes that
incorporate wine and cheese.

Virtual Wine and Cheese Tasting: Organize a virtual tasting event with friends and
share your favorite wine and cheese pairings.

Cheese Fondue Party: Set up a cheese fondue station with a variety of dipping options
and wine pairings.

Wine and Cheese Hike: Pack a picnic basket with wine, cheese, and snacks for a scenic
hike.

Cheese and Charcuterie Workshop: Attend a workshop to learn about pairing cheese
with cured meats and wine.

Wine and Cheese Bar Crawl: Explore local wine bars and cheese shops to discover new
pairings.

Wine and Cheese Painting Class: Attend a painting class with wine and cheese
provided for inspiration.

Cheese Sculpting Contest: Host a cheese sculpting contest and judge creations based on
creativity and taste.

Wine and Cheese Trivia Night: Test your knowledge of wine and cheese with a fun
trivia game.

Cheese and Chocolate Tasting: Pair cheese with chocolate for a decadent tasting
experience.

. Wine and Cheese Cocktail Party: Create wine and cheese-inspired cocktails to serve at

a cocktail party.

Wine and Cheese Book Club: Discuss books over wine and cheese with fellow book
club members.

Cheese Pairing Dinner: Host a multi-course dinner where each course is paired with a
different wine and cheese.

Wine and Cheese Crafting: Make wine cork crafts or cheese-themed DIY projects to
celebrate the day.

Cheese and Wine History Tour: Take a guided tour of local wineries and cheese
producers to learn about their history.

Wine and Cheese Subscription Box: Sign up for a monthly subscription box that
delivers curated wine and cheese pairings to your doorstep.

Wine and Cheese Spa Day: Indulge in wine and cheese-infused spa treatments for a
luxurious day of relaxation.

Cheese Tasting Road Trip: Plan a road trip to visit cheese farms and wineries in your
region for a memorable tasting adventure.

Wine Cork Coasters: Create coasters using wine corks for a unique and practical DIY
project.

Cheese Board Upgrade: Transform a plain cheese board into a personalized masterpiece
with paint or woodburning techniques.
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Wine Bottle Candle Holders: Cut wine bottles and turn them into stylish candle holders
for an elegant touch to your decor.

Cheese Marker Labels: Make custom labels for cheese varieties using wooden tags and
a calligraphy pen.

Wine Cork Keychains: Turn wine corks into keychains by adding hooks and decorative
elements for a fun accessory.

Cheese Knife Set: Upgrade plain cheese knives with decorative handles using beads,
charms, or paint.

Wine Bottle Planters: Repurpose empty wine bottles into planters by cutting the tops off
and adding soil and small plants.

Cheese Board Resin Art: Create stunning resin art on a cheese board by pouring resin
and adding pigments or decorative elements.

Wine Cork Trivet: Glue wine corks together in a pattern to make a heat-resistant trivet
for hot dishes.

Cheese Platter Serving Tray: Turn a wooden serving tray into a cheese platter by
adding handles and a chalkboard paint label.

Wine Bottle Vases: Cut wine bottles and use them as vases for floral arrangements or as
decorative pieces.

Cheese Board Charcuterie Knife Holder: Attach magnets to a wooden cheese board to
hold charcuterie knives in place for easy access.

Wine Cork Wreath: Glue wine corks onto a wreath frame to create a rustic and
charming decoration for your home.

Cheese Board Cheese Dome: Make a cheese dome using a glass cloche and wooden
base for an elegant presentation.

Wine Glass Charms: Create personalized charms for wine glasses using beads, wire,
and charms to help guests identify their drinks.

Cheese Board Serving Utensils: Decorate cheese knives and forks with decorative
beads or paint for a stylish serving set.

Wine Bottle Bird Feeder: Transform a wine bottle into a bird feeder by attaching it to a
base and adding bird seed.

Cheese Board Cheese Wire Slicer: Make a cheese wire slicer by attaching wire to a
wooden board for precise cheese cutting.

Wine Cork Place Card Holders: Use wine corks as place card holders by cutting a slit
in the top and inserting a card.

Cheese Board Cheese Spreader Set: Decorate cheese spreaders with colorful beads or
paint for a festive cheese serving set.

Wine Bottle Centerpieces: Use wine bottles as centerpieces by painting them or adding
flowers for a decorative touch.

Cheese Board Condiment Bowls: Attach small bowls to a cheese board for holding
condiments like jams or honey.

Wine Cork Memo Board: Glue wine corks onto a wooden frame to create a memo
board for notes and reminders.

Cheese Board Personalized Engraving: Engrave initials or a special message onto a
wooden cheese board for a personalized touch.

Wine Bottle Lanterns: Cut wine bottles and insert candles to create beautiful lanterns
for outdoor gatherings.
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Caprese Skewers: Skewer cherry tomatoes, fresh mozzarella, and basil leaves for a
classic appetizer.

Baked Brie: Bake brie cheese until gooey and serve with crusty bread or crackers.
Antipasto Platter: Arrange cured meats, olives, cheeses, and pickled vegetables for a
flavorful spread.

Stuffed Mushrooms: Fill mushroom caps with a mixture of cream cheese, garlic, and
herbs for a savory bite.

Fruit and Cheese Board: Pair a variety of cheeses with seasonal fruits like grapes,
apples, and pears.

Spinach and Artichoke Dip: Combine spinach, artichokes, cream cheese, and Parmesan
for a creamy dip.

Charcuterie Board: Arrange a selection of cured meats, cheeses, nuts, and dried fruits
for a sophisticated platter.

Cheese Fondue: Dip bread cubes, vegetables, and apples into a pot of melted cheese for
a communal experience.

Bruschetta: Top toasted bread slices with diced tomatoes, basil, garlic, and olive oil for a
simple yet delicious appetizer.

Prosciutto-Wrapped Asparagus: Wrap asparagus spears with slices of prosciutto and
roast until crispy.

Cheese Soufflé: Bake a light and fluffy cheese soufflé for an elegant main course.
Smoked Salmon Crostini: Spread cream cheese on toasted baguette slices and top with
smoked salmon and capers.

Cheese Straws: Bake crispy cheese straws made from puff pastry and grated cheese.
Crostini with Fig and Goat Cheese: Spread goat cheese on crostini and top with sliced
figs and honey for a sweet and savory appetizer.

Tomato Basil Bruschetta: Combine diced tomatoes, fresh basil, garlic, and olive oil on
toasted bread for a burst of flavor.

Mini Quiches: Bake mini quiches filled with cheese, vegetables, and bacon for a
delightful bite-sized treat.

Cheese-Stuffed Dates: Fill dates with cream cheese or blue cheese and wrap them in
bacon for a sweet and savory appetizer.

Herb-Marinated Olives: Marinate mixed olives in olive oil, garlic, herbs, and citrus zest
for a tangy snack.

Cheese and Charcuterie Pizza: Top pizza dough with cheeses, cured meats, and fresh
herbs for a gourmet twist on pizza night.

Cheese and Herb Frittata: Bake a fluffy frittata filled with cheese, herbs, and
vegetables for a satisfying brunch dish.

Cheese Gougéres: Bake savory cheese puffs made from choux pastry dough for a light
and airy appetizer.

Mozzarella Sticks: Coat mozzarella sticks in breadcrumbs and fry until golden and
crispy.

Cheese-Stuffed Mushrooms: Stuff mushroom caps with a mixture of cream cheese,
herbs, and breadcrumbs for a decadent appetizer.

Gourmet Grilled Cheese: Upgrade classic grilled cheese sandwiches with artisanal
bread and a variety of cheeses.



100. Cheese and Tomato Tart: Bake a savory tart filled with sliced tomatoes, cheese, and
herbs for a flavorful dish.



