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In Britain, there's a popular meal called a ploughman's lunch. Alongside 
pickles and hearty bread, there are always chunks of good cheese and 
a pint of ale to go with it. These are people who know that beer and 
cheese were meant for each other 

European brewers and cheesemakers are also coming together to 
spread the word: Move over, wine, make way for beer 

"People in different European countries have been pairing beer and 
cheese for some time, and we're just starting to do that in North 
America;' says Vancouver-based beer expert and historian, Colin Jack 
"It's because of the natural carbonation in beer It cleanses your palate 
and helps you taste the food more, Wine coats your tongue and sticks 
with you when you're eating the food:' 

For a beer and cheese tasting, he suggests taster-sized glasses ­
many people have a lot of small wineglasses, so you can use those ­
and bring out a cheese platter with six or seven types, 

"First have a sip of the beer, and then a bite of the cheese, without 
crackers, Jack says, "Chew it slowly, letting the creaminess coat your 
tongue, and then take another sip of the beer Then go ahead and 
identify the sensations going on in your mouth, 

"Certain beers have certain serving temperatures, so be sure it's not 
all ice-cold, Check the bottle or the brewer's website to see how It 
should be served, 

"Sometimes beer and cheese will compliment each other, and 
sometimes they contrast. In general, you pair light-flavour cheese with 
light-flavour beer, and heavier cheese with darker beer, but everyone's 
palate is different. Don't be afraid to try something new If we didn't, we'd 
have never learned how to walk:' 

Colin Jack suggests these matches for a 
progressive tasting: 
Mozzarella or Swiss - "I like a pilsner or light beer, like Pilsner Urquell 
The beer is a little bitter, and it brings out the nuttiness in the cheese 
With the SWiss, the cheese is a bit sweeter but still tart and the beer will 
bring out the sweetness," 
Mild Cheddar - ''A light or mild cheddar is fattier, so the flavours linger 
This goes with a pale ale like Bass, or a cream ale like Sleeman Cream 
Ale The beer initially cuts through the fattiness to the flavour, and the 
cheese will come back with a nice, mellow but very recognizable finish" 
Parmesan/Smoked Gouda - "Get a block and cut it in little slices, Try it 
with amber ale, like Sleeman Amber Ale, or a microbrew like Thirsty 
Beaver Amber Ale from B,Cs Tree BreWing, or astronger ale like Caffrey's, 
It'll bring out asmoked finish in both the beer and the cheese, and there'll 
be astrong, lingering Parmesan flavour, but not as strong as the initial bite:' 
Manchego - "I love this with a pale ale, a cream ale and an amber ale, 
With the pale ale, it brings out the sweetness in the beer. With the cream 
ale, it brings out the subtle smokiness of the cheese, and with the 
amber ale, you get that sweet flavour In the beer and then a roasted, 
smoky flavour in the cheese" 
Old Cheddar - "You want an aged cheddar, two to three years minimum 
Try it with Guinness or St-Ambroise Oatmeal Stout. Some people find 
the stout overpowering and bitter, and the cheese will bring out the 
sweetness, And you'll taste it in stages, where the cheese might be 
sweet, and then nuttiness and smoked flavour, while the cheese will 
bring out the chocolate flavour in the beer." 
Blue cheese - "For this you'll want an India Pale Ale, like McEwan's or a 
strong microbrewed IPA. It's extremely hoppy and bitter It cuts through 
the cheese's sharpness and the cheese really heightens the citrus 
flavour in the hops You'll get a great fruit and black pepper aroma," • 
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