
Michael Landis Cheese Pairings & Recipes 
 

 

More Cheese recipes and pairings can be found at www.mdlandis.com 

 
Recipe featured at the Aprons Cooking School – Cheese, Wine & Dinner 

 

Mixed green salad with Beemster Gouda with Vinaigrette  

Paired with Antinori Santa Cristina Pinot Grigio 
 

Beemster Classic 

Beemster Classic (aged 18-months) is considered the classic 

Dutch cheese throughout Holland. Its complex flavors develop 

slowly as it matures for a year and a half in our 100+ year-old 

traditional warehouse. A firm texture with some 

crystallization, a deep ochre interior, notes of toasted walnuts, 

and a brown-butter finish equal perfection!  Our farmer-owned 

cooperative was founded in 1901, but our story dates back to 

the early 17th Century, when the Dutch reclaimed a coastal 

lagoon and created the nutrient-dense pasture that continue to 

feed our herds and produce some of the finest milk in the 

world. With artisan, time-tested techniques, we use this 

incredible milk to bring you the richest, most flavorful cheese. 

 

Antinori Santa Cristina Pinot Grigio Delle Venezie DOC 

Pinot Grigio Santa Cristina is straw yellow in color. The nose 

is delicate yet intense with aromas of bananas and citrus fruits. 

Its palate is well balanced, light and soft.  Harvested grapes 

were brought to the cellar, destemmed and gently crushed and 

pressed. The must was chilled to a temperature of 8 °C (46 °F) 

to encourage a natural clarification of sediment. The wine was 

transferred into temperature controlled stainless steel tanks 

where alcoholic fermentation occurred at a temperature that 

did not exceed 17 °C (63 °F). The wine was aged in stainless 

steel tanks at a constant temperature of 10 °C (50 °F), filtered 

then bottled. 

 

 

Mixed green salad with Beemster Gouda with Vinaigrette 

Servings 4   

 

Ingredients 

4 cups baby arugula   

4 cups baby spinach  

½ cup Beemster gouda, shaved or shredded 

⅓ cup red onion, thinly sliced 

 

Vinaigrette Dressing 

6 tablespoons olive oil 

2 tablespoons balsamic vinegar 

¼ teaspoon salt 

¼ teaspoon black pepper 

 

Instructions 

Arrange baby arugula and spinach in bowl. Top with Beemster Gouda and onion. Drizzle with vinaigrette to 

taste.  


