

Promontory Cheddar - Beehive Cheese (Ogden, UT)
Aged at least 5-8 months, Promontory Cheddar is the 
cornerstone of Beehive Cheese's repretoire and the base 
cheese for many of their rubbed varieties. It is a semi-
firm Irish-style cheese that is buttery and full-bodied. 
Cheddar cheese sharpens and becomes increasingly 
crumbly and granular with age. 

Enjoy cooked in mac & cheese or melted on 
a sandwich. 
● Fruit: apples, grapes, pineapple
● Bread: water crackers, flat or rye bread
● Other: dried fruit / almonds, dates & honey

Medium bodied red wines, stouts, ales, IPA 
or a fruity riesling.
Other Beverages: Cranberry juice
hot chocolate 

Swiss Cheese - Gossner Foods (Logan, UT)
This Alpine-style cheese must age at least 60-days. Using 
the family recipe from Switzerland, Gossner Foods is an 
expert in Swiss cheese making. The characteristic holes, 
called "eyes," are made from carbon-dioxide producing 
bacteria. The semi-hard, nutty cheese sharpens with age 
and is versatile and full-bodied

Enjoy on a sandwich. Shred into casseroles, 
omelets or quiches.
● Fruit: apples, pears, grapes, peaches, melon
● Bread: rye, flat or whole wheat bread
● Other: jams & jellies
 

Fruity, crisp white wines or pinot noir. 
For beer, try a lager. 
Other Beverages: sparkling water

Woodland Blue Cheese - Gold Creek Farms (Woodland, UT)
Blue cheese is noted for its crumbly texture and silky 
consistency. The blue veins are actually a mold produced 
most-commonly by a bacteria in the Penicillin family. It 
has a piquant, earthy flavor that varies among styles.  This 
blue from Gold Creek Farms is aged to perfection. 

● Fruit: apples, grapes, pineapple
● Bread: rye bread, wheat crackers
● Other: mustard, walnuts, honey

Since blue cheese tends to be salty, try pair-
ing with a fruitier wine. It's bold flavor can 
pair nicely with a hearty red wine, but test 
for flavor preferences. A strong cheese and 
heavy wine could clash!
Other Beverages: apple cider

Juustoleipa - Heber Valley Artisan Cheese (Midway, UT)
Juustoleipa, known as bread cheese traces its origin to 
Finland and is known in English as "Finnish squeaky 
cheese." The semi-hard cheese can be made from cow, 
goat, or reindeer milk, and its texture is chewy and firm. 
This cheese is typically served toasted and produces a 
delicious, appetizing aroma. 

Place directly on the grill to heat for a few 
minutes so the natural sugars toast to form a 
thin crust. Enjoy plain or with toasted, warm 
bread. 
● Fruit: jams or fruit salsas/chutneys
● Other: serve as a dessert with honey or jam

Riesling, lager or pilsner
Other Beverages: crisp fruit juices, or coffee

Aggiano - Utah State University (Logan, UT)
A dry, yet creamy cheese, this is a Utah State University 
original. A twist on an Asiago-style cheese, it is aged at 
least 12 months and has a tangy, sharp flavor. Utah State's 
creamery shares their recipe with some local cheesemak-
ers, and you can find it at the Utah State Creamery, Bee-
hive Cheese, or Heber Valley Artisan Cheese. Tip: bring 
hard cheeses to room temperature to ease cutting. 

Great on a cheese, veggie, fruit & meat platter. 
Also consider shaving and adding to salads 
or pasta.
● Fruit: fresh fruit - grapes, apples, plums
● Bread: crusty or flat bread
● Other: warm nuts, charcuterie, chocolate

Medium to full-bodied red wines. Citrusy 
white wines, like sauvignon blanc or spar-
kling wine. 
Other Beverages: coffee/espresso

Peppercorn Gouda - Rockhill Creamery (Richmond, UT)
Rockhill Creamery specializes in a few different varieties 
of Gouda. This Peppercorn Gouda is made and sold in 
very small batches - a treat when it is available. Whole 
black peppercorns can be found throughout this cheese 
giving it a spicy, rich flavor. The cheese is sold aged 60 
days to 18 months and with age comes a sharper, more 
crumbly cheese. 

Excellent added to a cheese platter and a nice 
complement to a more traditional Gouda. 
Generally, Goudas pair well with:
● Fruit: melon, peaches
● Bread: rye, flat, or whole wheat
● Other: jams, jellies

Sweet, fruity wine or sparkling wine. Try 
with blush wines or a fruity red like pinot 
noir. Also goes nicely with scotch, stout-
style beer and lagers.
Other Beverages: sparkling water




Muenster - Gossner Foods (Logan, UT)
Mild and mellow, this semi-soft cheese is a Gossner 
Foods specialty. It is a savory cheese, and the creamy 
texture intensifies with age. The traditional, colorful 
orange coating is called annatto. Slicing is easiest when 
the cheese is firm and cold. Buy Muenster pre-sliced or 
in blocks. 

Excellent on cold sandwiches or toasted for 
more savory grilled cheese. 
● Fruit: apples, grapes
● Bread: whole grain bread & crackers
● Other: mustard, hard-boiled eggs, olives, 
pickles

For contrast try a sweet white wine like 
gewurztraminer or  riesling or a heavier  
red - Burgandy or zinfandel. 
Pairs well with pilsner and lager style 
beer.
Other Beverages: apple cider

Wasatch Mountain Gruyere - Rockhill Creamery (Richmond, UT) 
Gruyere is one of the most famous Alpine-cheeses, 
originating in Switzerland in the 13th century. Rockhill 
Creamery produces a mellow, rich-flavored gruyere made 
from raw cow's milk. It has a complex nutty, buttery, and 
earthy flavor. Shorter and longer aging provide for varia-
tion and nuanced flavor among their varieties. A long-
aged (at least 18 months) "Reserve" is also available.

Gruyere melts beautifully as a classic topping 
for a Croque Madame. Use for fondue or in 
French onion soup. 
● Fruit: fresh fruit, tart apples, dried fruit
● Bread: fresh crusty bread
● Other: toasted nuts

White wines - chardonnay, sauvignon 
blanc, pinot grigio
Other Beverages: apple cider

Wasatch Back Jack - Heber Valley Artisan Cheese (Midway UT)
This spicy, unique pepper-jack has won numerous 
awards. Adding a special salsa, pepper blend to Monterey 
Jack Cheese. This semi-soft cheese has tremendous flavor 
and kick!

Enjoy in a quesadilla, grilled cheese or top-
ping a burger or nachos
● Fruit/Veggies: tomatoes, avocado, melon
● Bread: whole wheat or corn tortillas, or 
crackers
● Other: pickled veggies and olives

Gewurztraminer or pinot noir. With 
Mexican-style dishes, light beer and Mar-
garitas pair nicely. 

Smoked Cheddar - Gold Creek Farms (Woodland, UT)
Fernando, the cheesemaker at Gold Creek Farms credits 
his wife, Ashley, with this cheese's success. Ashley's 
special smoking method is the secret to this incredible, 
smoked-cheddar. It is unique to Gold Creek Farms and 
one of their signature cheeses that has won both domestic 
and international awards. 

Great as a stand alone cheese.
● Fruit: tart apples, pears, grapes
● Bread: whole grain or crusty breads. 
● Other: spiced, candied nuts, cured olives

Medium-bodied red and white wines will 
bring out the earthiness in this cheese. 
Full-flavored beer like brown ale or 
porter
Other Beverages: tea, apple cider

Barely Buzzed - Beehive Cheese (Ogden, UT)
A coffee rub on their classic Promontory Cheddar has 
made this cheese a customer favorite and an award win-
ner. The coffee, a special blend from the cheesemaker's 
brother at the Colorado Legacy Coffee Company, imparts 
flavors of butterscotch and caramel. It is a full-bodied 
cheese with a nutty flavor and smooth texture

This cheese is versatile. Great as a stand alone 
table cheese, shaved on Cesar salad, or melted 
on a steak.
● Fruit: fresh, whole fruits
● Bread: fresh crusty bread
● Other: toasted nuts, charcuterie

Medium bodied red wines, port, ale, 
stout or cider.
Other Beverages: apple cider


