
Oh Honey, that’s good!Oh Honey, that’s good!™™



uses Great for snacks, baking, for use in fresh salads, 
or in beverages

description Juicy, aromatic and just the right amount of  
sweetness when bitten into

cheese 
pairing

Stronger firm or semi-firm cheeses like Smoked 
Gouda, Sharp Cheddar or aged Mimolette

wine 
pairing

Strong flavored cheeses pair well with big, bold 
flavored wine such as a Cabernet Sauvignon
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