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The	  Plate:	  
	  

	  
	  

Pairings 
1. Sage Derby w/ Ommegang Hennepin Farmhouse Saison 

2. Rauchkase w/ Golden Road Get Up Offa That Brown 

3. Cacciatori Salami 

4. Aged Black Pepper White Cheddar w/ Brouwerij Mort Subite Blanche 

5. Chimay washed-rind w/ Anderson Valley Brother David’s Double Abbey 

Ale 

6. Finniciona Salami 

	   	  

1

2

34

5

6



3	  

	  
	   	   	  
	   	   	  

Cheese	  Descriptions:	  
• Sage	  Derby – Originating from Derbyshire England. A semi-hard, delicate cow’s 

milk cheese with a mild sage flavor. It has a natural rind, which is often dusted 
with sage. It has smooth melting characteristics that pair with everything from 
fresh fruits, vegetables to poultry dishes. 

• Rauchkäse	  – Basils Original Rauchkäse is a German semi-soft smoked cow's milk 
cheese that was originally crafted by Trappist Monks in the Abbey of 
Rotthalmunster. Still produced in accordance to the monks' old traditions, the 
cheese is cold smoked over beech wood which gives it a rich, creamy texture and 
special, smoky flavor. 

• Aged	  Black	  Pepper	  White	  Cheddar	  – This cheese is a firm Cheddar that has a slight 
hint of Parmesan nodes, and is accented with black cracked peppercorns. Crumbly 
and slightly dry, it still leaves a creaminess and residual nuttiness on the palate, 
spiked with black pepper. 

• Chimay	  washed-‐rind – Produced by the monks at the Abbey of Notre-Dame de 
Scourmont, near the town of Chimay, in Belgium. A unique cheese washed with 
Chimay Trappist beer, it is produced with creamy cow’s milk of the Chimay 
countryside. It presents a delicious apricot-peach taste enriched by a hint of hop 
and grass bitterness. 

Beer	  Descriptions*:	  
• Ommegang	  Hennepin	  Farmhouse	  Ale	  -‐	  Moderately hoppy, farmhouse-style ale with 

champagne-like effervescence, Has a crisp start followed by malt sweetness 
balanced with a firm bitterness. Full of spicy flavors: ginger, spice, orange and 
toasted grain. Bright golden color with a spicy-sweet balance of orange peel, sweet 
malt, hops and ginger in the nose. Dry finish with a slight bite of ginger.	  

• Golden	  Road	  “Get	  Up	  Offa	  That	  Brown”	  –	  A brown ale where the brewers have 
added trace amounts of smoked malt to build a toasty complexity, balanced by rich 
notes of caramel and chocolate 

• Brouwerij	  Mort	  Subite	  Blanche	  –	  A limited Summer Edition of a Witbier & Lambic 
blend. Found on draft in Belgian cafés owned by the Alken Maes/Heineken group. 
Pours a slightly hazy light blonde colour with a fair white head. Aromas of apricot, 
coriander, lemon, caramel and yeast. Similar flavours with moderate carbonation 
and an oily mouth-feel. Lovely lingering apricot, caramel, coriander and lemon. 

• Anderson	  Valley	  “Brother	  David’s	  Double	  Abbey	  Ale”	  - Inspired classic Belgian 
styles, Brother David’s Double has a dark brown body and aromas of warm cocoa, 
banana, and cloves. Specialty malts impart a toasted, nutty character and flavors of 
chocolate covered cherries and candied fruits. A subdued hop profile and Abbey 
yeast create spicy, herbal notes that compliment the warm, slightly sweet finish. 

Making	  Cheese	  
Step	  1	  -‐	  Milk	  Intake	  



4	  

	  
	   	   	  
	   	   	  

Quality cheese begins with one key ingredient – quality milk. Before the 
cheesemaking process begins, incoming milk is first tested for quality and 
purity. It takes approximately 10 lbs. of milk to make one lb. of cheese.  
 
Step	  2	  –	  Standardization	  

Next, the milk is weighed, heat treated or pasteurized to ensure product safety 
and uniformity.  
 
Step	  3	  -‐	  Starter	  Culture	  &	  Coagulant	  

Starter cultures, or good bacteria, are added to start the cheesemaking 
process. They help determine the ultimate flavor and texture of the cheese. 
Next, a milk-clotting enzyme called rennet is added to coagulate the milk, 
forming a custard-like mass.  
 
Step	  4	  –	  Cutting	  

It's then cut into small pieces to begin the process of separating the liquid 
(whey) from the milk solids (curds). Large curds are cooked at lower 
temperatures, yielding softer cheeses like Mascarpone and Ricotta. Curds cut 
smaller are cooked at higher temperatures, yielding harder cheeses like 
Gruyere and Romano.  
 
Step	  5	  -‐	  Stirring,	  Heating	  &	  Draining	  

Cheesemakers cook and stir the curds and whey until the desired 
temperature and firmness of the curd is achieved. The whey is then drained 
off, leaving a tightly formed curd.  
	  
Step	  6	  -‐	  Curd	  Transformation	  

Different handling techniques and salting affect how the curd is transformed 
into the many cheese varieties made in Wisconsin.  
 
Step	  7	  -‐	  Pressing	  

Pressing determines the characteristic shape of the cheese and helps 
complete the curd formation. Most cheeses are pressed in three to 12 hours, 
depending on their size.  
	  
Step	  8	  -‐	  Curing	  

Depending on the variety and style of cheese, another step may be curing. 
Curing is used for aged cheeses and helps fully develop its flavor and texture. 
The cheese is moved to a room that is carefully controlled for required 
humidity and temperature and may be aged for 10 years or more.  

 

Making	  Beer  
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Beer is made from four basic ingredients: Barley, water, hops and yeast. The basic idea is to 
extract the sugars from grains (usually barley) so that the yeast can turn it into alcohol and CO2, 
creating beer. 

 
  The brewing process starts with grains, usually barley (although sometimes wheat, rye or other 
such things.) The grains are harvested and processed through a process of heating, drying out 
and cracking. The main goal of malting is to isolate the enzymes needed for brewing so that it’s 
ready for the next step. 

 
 Grains then go through a process known as mashing. They are steeped in hot, but not 
boiling, water for about an hour, sort of like making tea. This activates enzymes in the 
grains that cause it to break down and release its sugars. Once this is all done you 
drain the water from the mash, which is now full of sugar from the grains. This sticky, 
sweet liquid is called wort. It’s basically unmade beer, like how dough is unmade 
bread. 

 
 The wort is boiled for about an hour while hops and other spices are added several 
times. The hops are the small, green cone-like fruit of a vine plant. They provide 
bitterness to balance out all the sugar in the wort and provide flavor. They also act as a 
natural preservative, which is what they were first used for. 
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Once the hour long boil is over the wort is cooled, strained and filtered. It’s then put in a 
fermenting vessel and yeast is added to it. At this point the brewing is complete and the 
fermentation begins. The beer is stored for a couple of weeks at room temperature (in the case 
of ales) or many weeks at cold temperatures (in the case of lagers) while the yeast works its 
fermentation magic. Basically the yeast eats up all that sugar in the wort and spits out CO2 and 
alcohol as waste products. 

 
 You’ve now got alcoholic beer, however it is still flat and uncarbonated. The flat beer is bottled, 
at which time it is either artificially carbonated like a soda, or if it’s going to be ‘bottle 
conditioned’ it’s allowed to naturally carbonate via the CO2 the yeast produces. After allowing 
it to age for anywhere from a few weeks to a few months you drink the beer, and it’s delicious! 

Tasting	  Notes:	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
Website	  References:	  
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Wisconsin Cheese 
http://www.eatwisconsincheese.com/wisconsin/how_cheese_is_made.aspx 
 
Cheese.com 
http://www.cheese.com 
 
About.com Food Reference 
http://foodreference.about.com/od/Dairy/a/How-Is-Cheese-Made.htm 
 
Beeriety Blog 
http://blog.beeriety.com/2009/07/06/how-beer-is-made/  
 
*All brewery websites were referenced for tasting notes, along with: 
http://www.beeradvocate.com 
http://www.ratebeer.com 
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