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Hooked on Cheese: The Chévres of Spring
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#h, spring: when the xir is more often warm than cool, the siy
showly reveals mone sun than clouds, and - most importantly -
Fremch goat’s milk cheeses are at their best! | kove the early days of
spring, and after an all -ton-fong winter here in Mew York City, they
hawe finally arrived.

One recent bresezy afternoon, | kad just picked up a few fresh
French goat's milk cheeses (also known as chéwes) to tasbe when
my pal Jordan Laz popped by to say hello. A true beverage
aficicnada, he happened to hawe both a Withe ale and 3 hard clder
with him, which are tdeal pairings Tor goat cheess. It must have
ey Tati?

‘Wi et the cheseses come B room temperature - & must - while the
e and cider cooled. Then, to commence the tasting we apened
the Ommegang Witte Ale, a plesantly citrusy, tight-aicohol wheat
ale, Ommaegang's motio i3, "A drink of the wn, 'Withe wes mads o
rElrash” - Just the Ehirg wi ware seiing for the FIFst 1Pee Chaases.
Wi then tried our cheeses n order of srength of flaver (Trom

il | et L mast Mawortul), which & aleiys e wiy 0 [ESHe chiess:

Chabichou du Peltou: & name-controlled, mild cheess from south of
it Lolre Valley. | isa Uiile tert, slighily peeat, and wery lightly
Peaty with & tan, wrinkly rind. Wien young. this i the periect
chegse for folks not complately sold on goal cheesss.

Selles-sur-Cher: The partioular

form we teted was perfectly

rpe, with & moety ashed,

wrrinkdy rind, a Light goat tang

and the perfect balance of

ripareess, Selbes-aar-Cher 15 the

gusinbessestial, lconic French

oAl o,

After tasting the first three
cheeses, we opened our botile
of LE.'s rumpy Orchard
Gate Gold Organic Hard Clder,
which wid crisg, & Nitthe fwest,
and Bamted & digtinet apple
Laster. IL wils plrich with The Lt Dwd Chindies on our plate;

Bethmale: The version we had was on the young Bde and had a
wonderfully pungent aroma. Made in the Mid: Pyréndes negion, it is
great cxample of an aged goat cheese; | would Sy the one we had
Wil Mo mane than three months old. We toasted a chunk of haguetie
Lo serve with this pasring to oreate & well-balanced appatizer,

Bucheronc This is the ideal goat cheese for miads it has a slight
saltiness and creamy texture close to the rird, while the paste of
thir chinese 15 derraer and crumbies well, W added the Buchenon Lo
i bed of baby ansjula dressed with oltve oll and bemon juloe to
completr ur Light seascnal feast,

Thee weather that day was perfect, 2z were the company and the
chease. 'What mane could one ask for in the springtime?



