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Harald Müller


Original German title:


Genuss mit Bier und Käse,


Genuss mit allen Sinnen.


The „slightly“ different experience!


A guide to beer and cheese tasting.


How to prepare and host your own beer and


cheese tasting.




Preface


How this book project was born!


Dear reader, beer lover, cheese lover,


Good food has always been important to me.


My first experience with beer and cheese was a tasting in a small brewery in San Francisco. That was in 2005.


I think it was the „Thirsty Bear Brewing Company “. I had a „flight “– a variation of three different beers in small glasses and the matching cheese on the side. I was flashed.


Since then, I do my own beer and cheese tastings and decided to write a little book about my experiences.


I would like to share what I have learned and enjoyed over the last few years in a way that you can host and enjoy your own “casual tasting”.


I wish that you enjoy it and use it, expand it, share it, and simply have a lot of fun with it.


Oh, by the way, I am the one who translated the German version into English. I have tried to make it as easy to read as possible and since there are beers and cheese styles that are German/European I have tried to write it from a global point of view. This is not just a translation of words but also a translation of the idea. Please enjoy this experience.


Beer and cheese! Does that work? Wine and cheese have often been paired and can be found on menus and on party tables. Some connoisseurs believe that finding the right beer to go with cheese is a bit difficult, but once you have grasped the idea that I share with you in this book, you will see that it is very easy to repeat and adopt for your own purposes.


You will look at every cheese counter and even every cheese variation with “beery” eyes and then search for the right beer. You will see each beer shelf in the beverage department with different eyes. If you do, I would be delighted.


I hope you can enjoy the idea and soon host your own beer and cheese tasting.


I would like to point out that I do not cover the craft beers in detail. Why? Well, I think it is just impossible to always find the right companion due to huge variety of craft beers and the many types of cheese with their individual tastes. But with the tools and methods I offer you find your own way.


In addition, what is the point of recommending a craft beer and cheese to go with if you do not have the opportunity to get hold of that beer or cheese?


In this book I am referring to the "common" beers and their typical properties such as taste, smell and appearance and the cheese that goes with it (in my opinion), so that you can adopt the idea of beer and cheese tastings and create your own little adventure.


Every good craft beer pub and restaurant has its own recommendations for dishes and beers to match.


This means that the beer that is recommended on the menu has been chosen to give you as a guest the best experience. Due to the many different craft beer variations, it is difficult to make a fair or precise recommendation.


In any case, if you try out the idea of this book, you will get a feeling of what goes together, and if you discover a craft beer or a new cheese you will get an idea and find a suitable combination.


Nevertheless, at the end of the book, for the sake of completeness, I will briefly address some of the properties of craft beers and try inspiring you to come up with your own ideas for your beer-cheese combinations.


My goal is: if you go through and try the samples that I am offering here, you will end up having a good gut feeling of choosing your favourite beer or cheese to then plan your own tasting.


In the appendix you will find a shopping list that you can use and expand accordingly.


You do not have to be a beer sommelier or cheese aficionado to enjoy!


It is easy to enjoy and to find your own matches and never stop experimenting. Enjoy with family and friends, simply improve your quality of life, at least a little bit.




A few basics


The beer!


During the brewing process, malt and water are mixed to a mash and then heated through several temperature levels to activate enzymes, which then support the necessary processes to produce a mash that contains enough maltose for fermentation. Yeast is added after cooling to convert the sugar into alcohol.

OEBPS/Images/cover.jpg
ENJOY BEER WITH
CHEESE

AN

Beer&Cheese tasting
guide

Harald Mueller





