Additional wine and cheese info

Cakebread Sauvignon Blanc

The crisp and refreshing aromatics of Sauvignon Blanc are a natural for pairing with stronger cheeses like the Point Reyes Blue as well as the higher acid notes of Estero Gold.

Chateau Tertre de Launay Entre deux Mers Bordeaux Blanc. 

The blending of Sauvignon Blanc and Semillon, as well as the natural mineral and chalky notes of this wine make it a match for the nutty richness of Mimolette and Estero Gold.

Sonoma Oaks Pinot Noir

The bright red berry and floral notes inherant in Pinot Noir meld to perfection with raw cow's milk cheeses like Estero Gold and the Matos' St Jorge.

