
 

Cheese and Wine 101 
 
 

Act I: The Loire, Fresh Beginnings 

Valençay Frais, Pasteurized Goat milk, Charcoal Ash 
Mothais sur Feuille, Pasteurized Goat milk, Chestnut leaf 

Vignoble Dauny Coteaux du Giennois 2022​
​

Act II: Piedmont, Depth and Tradition 
Robiola Tre Latti, Pasteurized Cow, Sheep, and Goat milk 

Bra Duro, Raw Cow milk 
Oddero Barbera d’Alba Superiore 2022 

 

Act III: Jura, Heritage and Adaptation 
Comté Elegance, Raw Cow milk 

Ashbrook, Raw Cow milk, Reading Vermont 
Domaine Bourdy Côtes du Jura 2020 
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