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European immigrants brought 
pears to colonial America in the 
early 17th century—in fact, the 
country’s oldest known living 
fruit tree is a pear tree, planted 
circa 1630 on Massachusetts’ 
North Shore. Today, most  
domestic pears are grown in  
the Pacific Northwest, and 
among the green varieties, juicy 
Bartletts and rounder Anjous  
are most familiar. The Comice 
pear—also referred to as the 
“Christmas pear” because of  
its popularity in holiday gift  
baskets—is another favorite  
due to its creamy texture and  
exceptional sweetness.

Unlike berries and citrus fruit, 
which stop ripening once picked, 
pears mature from the inside out 
after being plucked from the tree, 
according to Jim Chan, produce 
manager at Gus’s Community 
Market in San Francisco. Most 
varieties don’t change color once 
harvested; to determine ripe-
ness, push gently on a pear’s 
stem end. If the flesh yields to 
pressure, it’s ready to eat. 

When matching cheese with 
pears, consider varietal differ-
ences in texture and flavor as 
well as preparation method. From 
classic combinations with blues 
or Brie to less traditional partners 
such as goat gouda or buffalo’s 
milk cheeses, there’s plenty of 
room for experimentation.

Poached Pears
Anjou and Concorde pears are 
top choices for poaching: They 
maintain shape while simmering 
and soak up poaching liquids 
without sacrificing their own  
flavor. For red wine–poached 
pears, season the wine with  
sugar and warm spices such  
as cinnamon, cloves, and bay 
leaves, add the peeled fruit, and 
simmer until pears are tender 
and infused with the color of the 
wine. Pair with a funky washed 
rind or a triple cream for an after- 
dinner indulgence. If brandy is 
your poaching liquid of choice, tone 

down the pears’ sweetness with 
an intense, spicy blue such as 
Belgian raw-milk Grevenbroecker, 
recommends Emily Lindh,  
fromager at Casellula Cheese 
and Wine Café in New York City. 

Fromagerie Rouzaire Cave-Aged 
Brillat-Savarin + red wine– 
poached pears

Kaasmakerij Catharinadal  
Grevenbroecker + brandy-poached 
pears  

Pear Sauce
Firmer, slightly grainy cheeses 
offer satisfying textural contrast 
to pear sauce (cooked, pureed 
pears with spices), which may  
be made with any ripe variety. 
Lindh suggests Ossau-Iraty. “The 
fattiness of the sheep’s milk is 
cut by the acidity of the fruit,” 
she says. Robust aged cheddar 
also kicks the mild, warm flavors 
of pear sauce up a level.

Ossau-Iraty AOP + pear sauce

Beecher’s Handmade Cheese  
Flagship Reserve + pear sauce

Pear Hard Cider
The unusually crisp and boozy 
Pair by Descendant Cider  
Company, made with New York 
pears and apples and aged nine 
months in oak whiskey barrels, 
is a sublime match with the  
tart, rich paste and earthy rind 
of Bufarolo, a semi-soft Italian 
buffalo’s milk cheese aged two 
months in Brooklyn’s Crown  
Finish Caves. Beyond buffalo, 
salty sheep’s milk cheeses  
make good mates for hard  
ciders—meaty Pyrénées Brebis, 
for one, goes toe-to-toe with  
the bubbly beverage. 

Crown Finish Caves Quattro Portoni 
Bufarolo + Descendant Cider  
Company Pair Cider

Hervé Mons Pyrénées Brebis + 
Rekorderlig Pear Cider

P
ears, Homer tells us in The Odyssey, are  
one of the “splendid gifts of the gods.” The 
voluptuous fruit has been immortalized in 
still-life masterpieces for centuries, but it  

is the pear’s sweet fragrance, flavor, and versatility 
that make it a kitchen celeb.

Artful and alluring, these lookers  
love a good wheel or wedge 
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