
 

  

Pairing           

Wine or Beer 

and Cheese 
  

When: Saturday, April 27, 2019 5:00—7:00pm 

Cost: $13 for Members, $15 for Non-Members paid in advance 
          In the unlikely event we have non-registered attendees, they will be charged 
          the following fees: Members-$15 / Non-Members-$20.  
 
Wine and cheese have gone hand in hand for centuries; however, with today’s ever-
increasing options for both wines and cheese the pairing decisions can be staggering. 
Learn what cheese pairs nicely with wine.  
 
Beer is made from the same ingredients as crackers (plus a few extras), so it just 
makes sense to pair beer with cheese. See what cheese compliments the beer you are 
enjoying.  
 
Desert Adventures will be supplying wine, beer & cheeses, along with some nibbles & 
pairing education. You are not required to bring your favorite beer or wine for others to 
sample, but you are welcome to do so. We want to hear why it is your favorite and/or 
how you found out about it. 
  
We will be gathering at Jim and Paul’s. They are in Scottsdale near Indian School and 
the 101. The address & private phone# will be provided once you register & pay on the 
Desert Adventures web site. Attire is dressy casual.  
 
You must be registered to attend this event to ensure we have enough wine, & cheese. 
Supplies will be purchased based on the number of those registered. 
 
Visit the Google Map location in the confirmation email that you will receive when you 
register & pay. Click on "Earth View" then zoom in on the patio home.  

If you need to contact someone before you register & pay, you can contact  
Carol at 480 558-1254 or cjdahlke@gmail.com 
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