Seasonal Sensations from Ontario’s Sommeliers

Sharp and Spicy Cheddar Shortbread with Chateau des Charmes 2013 VQA Vidal Icewine

“| love this pairing because of the sweet notes of honey, peach and apricot in the Icewine - they match so

beautifully with a sharp, salty and spicy treat that has the weight and substance to match the wine. | much
prefer savoury pairings with Icewine as opposed to sweet - the contrast is much more memorable and the
wine is not stripped of its honeyed character, body or fruit.”

- Sara d’Amato, Sommelier, @saradamato

INGREDIENTS: =
1/2 cup (1 stick) unsalted butter, room temperature .c:;::m
1/2 tsp salt o »

1/4 tsp ground black pepper

1/2 tsp cayenne pepper

A dash or two of Worcestershire sauce

2 cups sharp, very old Cheddar cheese (flnely grated)
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