Tea with Cheese: A Match That
Teas

fﬂ couk Rivals Wine, Teas.co.uk wiki
teas.co.uk - 20 June 2026

Tea with Cheese: A Match That Rivals Wine
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Tea with cheese, in summary: Tea is a genuinely strong cheese partner, often a match for
wine and sometimes better, because its tannin and brightness cut fat without alcohol
clashing with the dairy. Earl Grey with mild, Lapsang with smoked, malty black with hard,
sweet black with blue.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Tea with Cheese: A Match That Rivals Wine. Canonical: https://teas.co.uk/wiki/tea-with-
cheese/

Tea with cheese sounds like a novelty and is actually one of the strongest cases for tea as a food partner, so
the headline is bold but defensible: for many cheeses tea is at least as good a match as wine, and
sometimes better, because it brings tannin and brightness to cut fat without alcohol clashing with the dairy.
The mechanism is real, not a gimmick, and understanding it makes the pairings obvious.

Last reviewed by the teas.co.uk team in March 2026.

Why tea and cheese genuinely works

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why tea and
cheese genuinely works , Tea with Cheese: A Match That Rivals Wine. Canonical:
https://teas.co.uk/wiki/tea-with-cheese/

Cheese is fat, salt and often strong savoury or funky flavour. The mechanism is the same one that makes
tannic red wine classic with cheese: astringency and brightness cut and refresh against fat and richness,
while the tea's own flavours either complement or contrast the cheese. Tea adds two advantages wine lacks
here, it has no alcohol to fight pungent or washed-rind cheeses, and its range (smoky, malty, floral, roasted,
vegetal) is enormous, so there is a tea for almost any cheese. This is the contrast-and-complement logic of
the pairing principles applied to a famously tricky food.

The reliable pairings

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The reliable
pairings , Tea with Cheese: A Match That Rivals Wine. Canonical: https://teas.co.uk/wiki/tea-with-cheese/


https://teas.co.uk
https://teas.co.uk
/wiki/tea-pairing-guide/
https://teas.co.uk

Dependable starting points. Hard, aged cheeses (mature Cheddar, Comte, aged Gouda): a robust malty
black such as Assam or a strong Ceylon, the malt complementing the nuttiness and the briskness cutting the
fat. Creamy, soft cheeses (Brie, Camembert): a brisk black or a bright oolong to slice through the richness,
or an Earl Grey whose bergamot lifts a mild cheese. Blue cheese: a sweet, malty or even slightly smoky tea
(a sweet Dian Hong, or a Lapsang) to balance the salt and funk, the classic "sweet with blue" logic in tea
form. Goat cheese: a fresh, grassy green or a citrusy tea, complementing its tang. Smoked cheese: Lapsang
Souchong, a direct smoky complement. Aged Parmesan or Pecorino: an earthy pu-erh, age meeting age.
These all work through intensity matching plus one clear complement or contrast.

Why it can beat wine here

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why it can
beat wine here , Tea with Cheese: A Match That Rivals Wine. Canonical: https://teas.co.uk/wiki/tea-with-
cheese/

The specific argument: several classic cheeses genuinely fight wine, since very pungent washed-rind
cheeses, intensely salty blues and fresh acidic goat cheeses can clash with tannin or alcohol, while a well-
chosen tea sidesteps the alcohol problem entirely and can be tuned (sweet, smoky, brisk) precisely to the
cheese. This is not anti-wine dogma,; it is a fair point of the palate that explains why tea-and-cheese tastings
convert sceptics. It is also far cheaper, works in the daytime, and can be served hot or cold, which widens
the occasions and makes it a genuine non-alcoholic option for drivers, non-drinkers and family settings.

Where it overreaches

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Where it
overreaches , Tea with Cheese: A Match That Rivals Wine. Canonical: https://teas.co.uk/wiki/tea-with-
cheese/

The caveat: published tea-and-cheese pairings sometimes claim single-estate, single-vintage precision that
ordinary palates cannot detect and that depends on the specific cheese's age and the specific tea. The
reliable gains are at the level of broad principles, match intensity, then complement or contrast fat with
brightness or sweetness, not at the level of "only this flush with only this affinage"”, and "tea sommelier"
theatre overstates a pairing that is genuinely simpler than wine. Treat detailed pairing charts as inspiration,
not law, and trust your own mouth.

Does it change the health story

No. This is about pleasure and balance, not nutrition; the tea is still ordinary true tea, caffeine, polyphenols,
hydration, no miracle, and pairing it with cheese does not make cheese healthier or tea medicinal. The one
modest, real point is that an unsweetened tea is a genuinely good non-alcoholic, low-sugar way to enjoy a
cheese course, which is an everyday advantage rather than a health claim. Pair tea with cheese for the
genuine, slightly surprising pleasure of how well it works.

Cheese and tea at a glance
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Cheese Try this tea Why

Hard, aged (Cheddar, Comte, Malt complements nuttiness; briskness
Malty Assam or strong Ceylon

Gouda) cuts fat

. Brisk black, bright oolong, or Cuts richness; bergamot lifts mild

Creamy, soft (Brie, Camembert)

Earl Grey cheese
. Sweet Dian Hong or smoky Balances salt and funk, "sweet with

Blue (Stilton, Roquefort)
Lapsang blue"

Goat cheese Grassy green or citrusy tea Complements the tang

Smoked cheese Lapsang Souchong Direct smoky complement

Aged hard (Parmesan, .
Pu-erh Earthy, aged meeting aged

Pecorino)

The way to use this is the way to use all pairing: match the cheese and tea for weight first, then pick one
complement or contrast, and taste rather than obey a chart. The companion tea and food pairing and pairing
principles guides set out the framework, and a versatile leaf to try against a cheese board is in the full tea

shop or the loose leaf range.

Reference noted

e EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas - Drink what you like, not what the shelf says you should. Curiosity is

the only reliable guide.
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More related guides

e Cheese Foam Tea: The Salty-Sweet Top

More from the tea wiki

e Tea and food pairing

e Tea pairing principles

e Oolong tea
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e How to make tea
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