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C
ashew

 C
ream

 cheese roll paired w
ith 

A
tlas Sw

ift W
ine. 

A
tlas Sw

ift Shelter C
hardonnay 2020

The com
bination of cheese and w

ine have alw
ays 

been popular, and cashew
-nut cheese and 

C
hardonnay should be at the top of every foodie’s 

list.  

N
um

erous w
ines are ferm

ented or m
atured in oak, 

and a w
inem

aker can take into consideration a 
num

ber of factors that influence the arom
as and 

flavours of the w
ine, including the size of the casks, 

the age of the oak, and the length of tim
e the w

ine 
spent in barrels. 

O
lder barrels w

ill not im
part any secondary arom

as 
or flavours, but the w

ine is produced in an oxidative 
style, w

here oxygen interacts w
ith the w

ine to 
im

part texture. 

The Shelter C
hardonnay 2020 is an excellent 

exam
ple of a w

ine that has been aged in older 
barrels; it has no oak fragrance or flavour, 
but its texture, depth, and length m

ake it an 
ideal com

plem
ent to cream

 cheese. W
hile the 

cashew
-nut cheese covers the palate, the w

ine’s 
acidity purifies it by cutting through the cheese’s 
fat. 

The w
ine takes up the fragrance of the nuts and 

creates a tw
o-w

ay pairing, allow
ing both the w

ine 
and the food to flourish. 

A
 w

onderful com
bination for a relaxed afternoon 

w
ith the fam

ily or friends.
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>
 300g cashew

s, softened*

>
 ½

 cup aquafaba *

>
 3 tbsp odourless coconut oil, 

m
elted 

>
 1 +

 ¼
 tsp salt 

>
 3 tbsp fresh lem

on juice

>
 1 tsp w

hite w
ine vinegar 

>
 ½

 tsp truffle oil *

>
 1 tbsp shiro (w

hite ) m
iso *

>
 1 tbsp agar pow

der +
 80m

l 
w

ater 

Line a sieve w
ith cheesecloth or a nut m

ilk bag, set over 
a bow

l. C
hop the softened cashew

 nuts and add to a 
high speed blender w

ith aquafaba ( if using) , m
elted 

coconut oil, lem
on, vinegar, truffle oil, m

iso +
 salt.

B
lend until silky sm

ooth, using the tam
per to help the 

nuts m
ove around and blend evenly. Stop the m

otor 
occasionally, scrape dow

n the sides of the blender w
ith 

a spatula. This m
ay take tim

e but its w
orth the effort for 

that perfectly cream
y texture. Test if there are any grainy 

bits of nuts present, if not, its ready! 

N
ow

, prepare the agar agar m
ixture;

In a sm
all sauce pan, add 1/3 cup w

ater and sprinkle 
agar over surface. Stir to com

bine, heat and sim
m

er for 1 
m

inute. Stir lightly so that it does not stick to the bottom
 

of the pan. Rem
ove from

 the heat, im
m

ediately com
bine 

w
ith cashew

 paste in the blender and process until 
sm

ooth. Spoon the m
ixture into cheesecloth, tw

ist and 
secure tightly. Refrigerate for 12-24 hours.

Thereafter, if you do not choose to roll +
 flavour the 

cheese, U
nm

ould from
 the cloth and transfer to a 

container, sealed and stored in the fridge.

To shape the cheese, place tw
o pieces of baking paper 

on a countertop and spoon the paste onto the paper. 
Shape it into a log, roll the paper over it, and secure 
the sides. Freeze for 30 m

inutes, this w
ill m

ake it easier 
to handle w

hen seasoning. Rem
ove from

 the freezer, 
unm

old, and roll the cheese in a spice m
ixture of choice.

Store the cheese in a sealed container lined w
ith 

parchm
ent paper in the refrigerator for 5-7 days. For 

longer storage, freeze it and defrost it in the fridge 
overnight before use.

C
onnecting w

ith our food and the people w
e share it w

ith can be nourishing m
edicine for our 

souls. B
y slow

ing dow
n and actively participating in the process, w

e can fully appreciate the joy it 
brings.

This plant-based cheese m
ay take a day to prepare, but the end result is w

orth the love, 
patience, and tim

e dedicated - just like a fine w
ine. 

C
ashew

 nuts are the base of our cheese and should be softened before blending. Soak them
 in 

fresh w
ater overnight or boil them

 in plenty of w
ater for about 15 m

inutes. D
rain and rinse w

ell.

W
e use the agar agar pow

der to create a firm
er texture in our cream

 cheese.
A

gar agar is an incredible natural, vegetarian substitute for gelatine obtained form
 red algae / 

seaw
eed. It is colourless and tasteless m

aking it an excellent neutral jelling agent in recipes. 

A
quafaba is the brine from

 cooked chickpeas, w
hich adds protein and cream

iness to the cheese 
w

hen blended. C
oconut cream

 can be used as an alternative if you don’t m
ind a coconut flavor.

Render the brine from
 a can of chickpeas and use the chick peas to m

ake a delicious hum
m

us 

Truffle oil and Shiro M
iso add m

outh-w
atering um

am
i flavor to the cheese. A

lthough not 
necessary, they are highly recom

m
ended.

This recipe m
akes tw

o sm
all logs that can be rolled in spice m

ixes or m
ixed w

ith herbs and 
spices. K

eep in m
ind that the cheese m

ay soften at room
 tem

perature, so it’s best to keep it 
chilled and return it to the fridge or freezer to firm

 up, if needed. 
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A
s it ages, the taste of the cashew

 cheese becom
es richer, tangier, and m

ore com
plex due to a 

slow
 developm

ent of flavor w
hile at rest.  

B
y soaking nuts, you can rem

ove im
purities and soften them

, resulting in a cream
ier texture.



A
tlas Sw

ift Shelter
C

hard
o

nnay

%
�F
PIRH

�S
J�GS

Q
T
S
RIRXW�JVS

Q
�XLI�JS

YV�H
MǼIVIRX�EVIEW

w
e use in the A

tlas Sw
ift rang

e – sam
e w

inem
aking

p
ro

ced
ure b

ut g
iving

 yo
u the b

est o
f fo

ur w
o

rld
s.
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