
HOW TO MATCH YOUR 
CHEESE & CHUTNEY

Perfect Pairings

HANDCRAFTED
IN WILTSHIRE

With over 100 seasonal varieties,
finding a complementary condiment

for fine cheeses can be overwhelming.

Here’s what customers and connoisseurs 
tell us make the perfect partnership.

Semi-soft cheeses
Avebury Muenster
Bocconcini Port-Salut
Coulommiers Reblochon
Havarti St-Paulin
Morbier Raclette
Mozzarella Vacherin
Bel Paese St-Nectaire

Chutney
Classic apple
Beetroot & orange
Balsamic date
Plum  

Jam & Jelly
Apricot
Blueberry
Gooseberry
Peach
Cheeseboard chilli jelly   

Marmalade 

Lemon & courgette
Persimmon    

Medium cheeses
Chèvre Gouda
Comté Jarlsberg
Crottin Monterey jack
Edam Ossau-Iraty
Emmental Raclette
Fontina Tete de Moine
Fruilano Tomme de Savoie

Chutney 
Spicy courgette 
Piccalilli
Rhubarb
Cheeseboard   

Jam & Jelly 

Chuckleberry
Nectarine
Blackcurrant
Blackberry
Quince jelly   

Marmalade
Three fruits
Lime 

Soft cheeses
Brie La Tur
Brillat-Savarin Mascarpone
Burrata Neufchâtel
Camembert Quark
Chaource Ricotta
Cream cheese St-André
Feta Taleggio

Chutney 
Apple & Beetroot    
Balsamic Fig  
Caramelised Onion  
Red Onion 

Jam & Jelly
Damson
Fig
Sweet chilli
Summerberry
Apple jelly   

Marmalade
Blood orange & chilli
Clementine
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Hard & firm cheeses
Beaufort Edam
Manchego Provolone
Gruyère Comté
Emmentaler-aged Gouda-aged
Parmigiano-Reggiano Ashdown
Duddleswell Dunlop
Hereford Keltic Gold

Chutney
Spiced apple
Quince
Farmhouse
Balsamic onion  

Jam & Jelly
Apple & cranberry
Plum
Rhubarb
Apple
Redcurrant jelly   

Marmalade 

Orange 
Cranberry & orange    

Blue cheeses
Bleu d'Auvergne Fourme d'Ambert
Brinkworth Blue Gorgonzola
Cabrales Maytag Blue
Cashel Blue Roquefort
Danish Blue Stilton
Dolcelatte Valdeón
Cambozola Basset Blue

Chutney 
Mango
Hot mango
Tomato
Damson   

Jam & Jelly 

Strawberry  
Raspberry
Very berry
Cherry
Apple & lemon jelly   

Marmalade
Quince 
Grapefruit 

Cheddar-like cheeses
Cheddar Cheddar-old
Cheshire Godminster
Double Gloucester Lancashire
Caerphilly Red Leicester
Wensleydale Wiltshire Loaf
Yarg Westcountry farmhouse
Lincolnshire Red Windsor

Chutney 
Hot plum
Jerusalem artichoke
Date & apple
Hot carrot 

Jam & Jelly
Apple
Quince
Spiced grape
Spiced plum
Paradise jelly   

Marmalade
Tangerine
Thick cut orange
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