
Whiskey & Cheese
Pairings





A Celebration of Irish Whiskey & Cheeses
Do you like Whiskey?  Do you like Cheese?  So do we.  We have selected some 
great Irish Whiskeys and travelled around Ireland to find outstanding artisan 
Cheese.  We did all of this with one thing in mind:  o�ering you a unique Whiskey 

and Cheese Tasting Experience.

Why Whiskey?
In our experience, the tannins in wine can dull your taste buds making it harder to 
taste certain foods.  We have found that by marrying whiskey and cheese we get 

to enjoy more of the flavours and complexities hidden inside.

Like all great pairings, our selected cheeses and whiskeys complement each 
other and bring out the nuances and characteristics in the other.

We hope that you enjoy this tasting experience as much as we have 
experimenting and marrying it together for you.

Reservation for a Tasting Experience are recommended.  

€55 per person  





Dingle Single Malt Batch No 4 
& Nettle Cheese from the Knockatee Dairy 

 
The Whiskey

Selected from a small batch of ex-bourbon, ex-sherry and ex-port 

casks, it carries a complex aroma - juicy fruit flavours of fruit pastels, 

wine gums and glazed cherries, along with a biscuity vanilla note. 

To taste: there is a warming flavour of mulled wine, plump raisins and 

to�ee apple, lingering to a dry and spicy-sweet note of cinnamon. 

46.5% ABV.

The Cheese

The Knockatee Dairy, Co. Kerry, produces only 4 cheeses and they 

are aged for a minimum of 10 months, they are bound in cloth and 

sealed with butter at the Knockatee farmhouse, Tousist, Killarney.





Redbreast 12 Year Old 
& St. Tola Goats Cheese, Co. Clare

 
The Whiskey

A 100% heavy pot still whiskey with a high sherry ageing percentage. 

One of our all time favourite Irish Whiskeys. Stupendous nose...just a 

sip is enough to fill your mouth with a multi-layered attack of malt and 

pepper plus a few sherry notes on the 2nd wave refusing to budge. 

To taste: rich and oily on the palate with flavours of dried fruits, roasted 

nuts and exotic spices.

The Cheese

St Tola Goat’s Cheese is one of the finest artisan cheeses in the world. 

It has been made in Inagh, just south of the Burren since the late 

1970's.





Glendalough Double Barrel Single Grain 
& Gouda Cheese, Killorglin Co. Kerry

 The Whiskey

Glendalough double barrel is a unique single grain Irish whiskey that 

has been aged in both ex-Bourbon and Oloroso sherry barrels. 

A young-ish but smooth and soft single grain.

To taste: light and soft with delicate flavours of vanilla, citrus and stem 

ginger. A touch of sappy oak towards the finish. It has more Bourbon 

cask character than expected.

The Cheese

Cheesemaker Wilma Silvius makes a gouda cheese in the dutch style 

in the summer months, using the milk from her herd of Holstein cows 

using  natural rennet.



“What whiskey will not cure,
there is no cure for.”

Irish proverb





www.killarneyparkhotel.ie


