
 

 

 
 

ST. ROCCO CABERNET FOOD PAIRINGS 
 

CHEESES 

Asiago, Blue Cheese, Sharp Cheddar, Fontina, Aged Gouda, Gruyere, Havarti, Limburger, 
Muenster, Romano, Aged Swiss  

 
MAIN COURSES 

Red Meats:  Steaks (grilled or broiled), Beef Burgers, Roast Beef, Lamb 
Chops/Steaks/Shanks, Veal Chops, Game-such as Venison, 

Poultry:  Chicken, Roast Duck, Quail 

Seafood/Fish:  Cioppino, Seared Tuna  

Other:  Macaroni & Cheese 

 

SAUCES & HERBS 

Sauces:  Au Jus, Blue Cheese Sauce, Gorgonzola Sauce, Horseradish Sauce, Mint Sauce  

Herbs:  Bay Leaf, Italian Parsley, Rosemary, Thyme 

 

DESSERTS 

Very Dark or Bittersweet Chocolate 

 


