Maker’s Table

Food, Wine, and the Pleasures of the Table

MARCH 21, 111 5

Six Delectable French Goat Cheeses, With French Wines to Pair

I love goat cheese. I love the tlowery tariness and delicate, milky chalkiness of fresh goat cheese. [ love the nutty,
mushroomy redolence of aged poat cheese.

And—okay, I confess. I love goat cheese because I love wine. Or rather, because I love acidic wine, wine in which the
fruit and floral and herbal and earthy notes are carried within a crystalline armature that focoses and refreshes the mind.

Goat chesss needs that kind of wine: fresh, shamp, radiant.

(roat cheeses also alweys seem lighter, somehow, than their cow's milk cowsing, more tangy and racy, It"s troe that in
most breeds of poat, the doe will give milk with less dissolved solids than cow’s milk has, plus natural homogeneity
that makes it more digestible. And although 1t°s more alkaline, too, abundant fatty acids—caprolc, caprylic, and capric,
from the Lann capra, poat—make 1t maate tan.

The French call it chévee (in another nod to Latin roots), and although gorgeous goat cheeses are made throughout the
world—incleding some virtually in my backyard—France is the ancestral homeland of many of the New World styles,
and so it 15 to France we tum for the prototypes.

Below are notes on six gorgeous French poat cheeses, plus o suggested wine 1o pair with each. A French wine,
natrellement.



The Cheeses

Florette

Florette is a mild cheese from the REhdne-Alpes with a bloomy rind and a creamy, Brie-like textore. [is nutty aroma

also sugpests some sweetness, almost like pineapple or fresh pumpkin, There's Linle hint of mushroom or cave, and the
acidity is wery modest. What dominates is the cheese’s buttery flavor, springy, edible rind, and smooth, very rich paste,
This cheese is the least goaty of the lingup; Florette is the goat cheese for people who think they don’t like goat cheese,

Hine Pairing: Crémant d*Alsace, Crémont de Loire, or Champagne. Treat this cheese like Brie or Camembert,
serving it with sparkling wine to wake you up after each rich bite. Brut wines work beautifully, but a frzzy wine with
some sweetness—the Sec and Demi-Sec styles—can help halance the salt.

Crottin

[ first tasted Crottin on my honeymoon (lecally, furs de miel) in the northern Rhine, The cheese is & staple of central
France and sirikes a great balance between tanginess and creaminess. Its crinkled bloomy rind wraps a thin, delicately
riper inner fdnd and a dense, creamy-chalky center, Onaly mildly goaty, it has a bloomy scent Like fresh mushrooms, and
its pungent snap mid-palate and medium saltiness balance an acidic finish, Owverall it's an incredibly versatile cheese;
aleo try Crottin de Chavignol, from the central Loire,

Wine pairing: Condrien, partly because this wine and this cheese grew up tegether in the northern Rhine, but mostly
because the wine's dazeling acidity and favors of apricot end vellow peach marry ploriously with the cheese’s plguant
creaminess 1o vield another impression entirely: bliss,



Chabichou du Poitou PDO

I cannot get encugh of this cheese—iis texture haunts me. Prodwced in the Poitow-Charentes region in the Loire, the
heart of Franch goat breeding, this cheese is profected under France'’s appellation laws (which also regulate wine and
other fammhouse products), hence 1ts Protected Desipnation of Orngin suffix, Firmer and t@aller than Crottin, Chabichouo
has a slightly drier paste and a thicker layer of creamy ripeness just under its crinkly rind. Iis gromea is essertively poaty
and redolent of fresh mushrooms, but the body springs open with favors of hazelnuts, vellow frudts, and salt. Iis
cnormously satisfving, chewy texture allows you to savor lanpeorously this bloom of flavors and bright, herbaceous
finish.

Hine palring: VYouvray, because Chenin Blanc is likewise native to the Lotre, and 15 8 wine whose notes of tart apple,
honey, nut, and fig echo the foods vou might serve alongside this cheese. The sweeter styles of Youvray—from Demi-
Sec through Moelleux end Doux—swork well here, (oo,

Tomme de Chévre Bethmale

(roat’s milk 15 used to make Tomme (also called Tome) all over France—in Provence, Rhone-Alpes, the Loire, This

onc’s from the Midi-Pyrénées, and, typical of washed-nind cheeses, it 15 pressed and aged to create a firm, clastic paste
nddled with tiny holes. The nnd 15 edible and delivers a slight salty crunch, and the flavor is mild and buttery with
notes of almond and sweetprass. This is an incredibly versatle cheese, greal af room lemperaiure and suitable for

melling, wo,

Wine patring: A Cahors or Sant=Mont from the repion is a natural choice for a cow’s milk Tomme, but for the goat
wversion I saogpest Beawjolais. Gamay’s gentle berry firuits and supple structure balance the cheese's mellow tang and
garthy, grazed-in-the-wilderness freshness,



Biicheron

This cheese is a study in texmure: The mumy, mushroomyy outer rind is gently chewy, the ripe inner rind is buttery and
rich; and the firm inner paste is chalky and guite tangy, almost citrusy. The vanety is chamming, giving you options as
vou dig into the cheese's decadent center. 11%s a very savory cheese that's also exceptional as chévre chaud, brodled atop
& plank of crusty bread and served with a green salad,

Fire pairing: Picpoul de Pinet. [ love Picpoul’s bracing briminess and sugpestions of green citrus and Meyver lemon,
all of which balance the cheese’s tang and saltiness. Piepoul’s & greal option for that salad, too, Ancther choice:
Sancerre. Wines made from Sauvignon Blanc are citrusy with flavors of tart green berrics. They're a go=to pairing for
fresh goat cheese, but even though this cheese has a few weeks of affinaere, its youthfiol, tangy center gives it a Kicky
lift.

Valencay

Valengay is intensely fragrant, ils aroma suggestng iniffles and earthy sous-bois. Just inside its wrinkled, ash-coated

rind, the body has a springy, pleasanthy sticky paste. The flavor is very mild with poaty fruit notes. Still, this is the
carthicst of these six cheeses, dark and woodsy despiie its brilliant white center,

Wine pairing: Pair this with Rhéne Valley whites—Cites du Rhdne, Hermitage, Crozes Hermitage, St. Joseph
which arc most often & blend of Marsanne, Roussanne, and (sometimes) Viognier, These wines have the substance to
gland up to the cheese’s earthiness and the acidity 1o blend with its bite. Bed Chies du Rhdne can work, oo, provided
it"s Grenache-dominant, viz., juicy but with a touch of earthy splendor.

Valengay is also & PO cheese, but the French reguletions stipulate i muost be made with rew milk. A pasteunzed
version is imported oo the 1.5, Which means only: Go 1o France, Eat the cheese. Enjoy.
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