©

VINEYARD

Supply Company

Wine Pairing Guide

Introduction to Wine Pairing

Wine has been a cherished beverage for centuries, and its versatility in complementing
various dishes is a testament to its allure. Whether you're hosting a dinner party, celebrating a
special occasion, or simply enjoying a quiet evening at home, understanding the art of wine
pairing can elevate your dining experience to new heights. In this three-page wine pairing
guide, we will explore the fundamentals of matching wines with food to create harmonious
flavor combinations that tantalize the taste buds.

The Basics of Wine Pairing

Understanding Wine Characteristics:

To begin your journey into wine pairing, it's essential to grasp the key characteristics of wine.
Consider factors such as acidity, sweetness, body, and tannins, which play a pivotal role in



how a wine interacts with food.
Complementary Pairing:

Complementary pairing involves matching the characteristics of the wine with those of the
dish. For example:

e Light wines (e.g., Sauvignon Blanc) pair well with light dishes like salads and seafood.
e Full-bodied reds (e.g., Cabernet Sauvignon) complement hearty, rich dishes like steak
or lamb.

Contrasting Pairing:

Contrasting pairing seeks to balance flavors by contrasting wine characteristics with the
dish's elements. Some examples include:

e Acrisp, acidic white (e.g., Chardonnay) can cut through the richness of creamy pasta.
e Aslightly sweet Riesling can balance the spiciness of Asian cuisine.

Regional Pairing:

Wines and dishes from the same region often harmonize exceptionally well. Try Italian Chianti
with classic Italian pasta dishes or Spanish Rioja with paella.

Practical Wine Pairing Tips and Recommendations
Wine Pairing Tips:

e Balance Intensity: Match the intensity of the wine with the intensity of the dish. Light
dishes with light wines and heavy dishes with full-bodied wines.

e Acidic Foods: High-acid wines (e.g., Sauvignon Blanc or Champagne) complement
acidic dishes like tomato-based sauces.

e Sweet and Spicy: Off-dry or sweet wines (e.g., Gewlrztraminer or Moscato) can help
tame the heat in spicy dishes.

e Texture Matters: Consider the texture of both the food and wine. Creamy dishes often
pair well with creamy-textured wines.
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Experimentation:

Filet Mignon with a bold Cabernet Sauvignon.
Oysters with a crisp, minerally Chablis.

Goat cheese with a zesty Sauvignon Blanc.
Chocolate dessert with a rich, tawny Port.

Don't be afraid to experiment and trust your palate. Personal preferences play a significant
role in wine pairing, and discovering your own favorite combinations can be a delightful
journey.

Temperature Matters:

Serving wine at the right temperature enhances the pairing experience. Whites are generally
served cooler than reds, and sparkling wines should be well-chilled.

Dessert Wines:

Save sweet dessert wines like Sauternes or late-harvest Riesling for desserts like creme
bralée or fruit tarts. The sweetness of the wine should be at least as sweet as the dessert.

In conclusion, wine pairing is an art that enhances the dining experience by harmonizing
flavors and creating memorable moments. While these guidelines provide a solid foundation,
remember that wine pairing is subjective, and the most crucial element is enjoyment. So,
raise a glass, explore, and savor the world of wine and food pairings, one delicious sip and bite
at atime. Cheers!




Wine and Food Pairing Cheat Sheet
Sauvignon Blanc:

e Pair with: Light seafood, salads, goat cheese, and asparagus dishes.
Chardonnay:

e Pair with: Roast chicken, lobster, buttery pasta, and creamy sauces.
Pinot Grigio (Pinot Gris):

e Pair with: Light Italian dishes, seafood, sushi, and green vegetables.
Riesling:

e Pair with: Spicy Asian cuisine, Thai dishes, pork, and apple desserts.
Champagne/Sparkling Wine:

e Pair with: Oysters, caviar, fried foods, and virtually any appetizer.




Cabernet Sauvignon:

e Pair with: Grilled steak, lamb, beef stew, and strong cheeses.
Merlot:

e Pair with: Roast duck, meatloaf, tomato-based pasta, and mushrooms.
Syrah/Shiraz:

e Pair with: BBQ ribs, smoked meats, spicy dishes, and hard cheeses.
Zinfandel:

e Pair with: BBQ chicken, burgers, pizza, and chili.
Malbec:

e Pair with: Grilled sausages, empanadas, Argentine steak, and chili con carne.
Grenache/Garnacha:

e Pair with: Mediterranean dishes, lamb kebabs, and paella.
Sangiovese:

e Pair with: Italian pasta dishes, pizza, and tomato-based sauces.
Tempranillo:

e Pair with: Spanish tapas, chorizo, and Manchego cheese.




Chenin Blanc:

e Pair with: Thai curry, sushi, and grilled shrimp.
Viognier:

e Pair with: Spicy Indian dishes, Moroccan tagines, and apricot-glazed chicken.
Gewurztraminer:

e Pair with: Chinese takeout, spicy cuisine, and ginger-infused dishes.
Sémillon:

e Pair with: Paté, foie gras, and creamy chicken dishes.
Rosé:

e Pair with: Light salads, seafood, charcuterie, and summer picnic fare.

Pinot Noir:

e Pair with: Roast turkey, salmon, duck, and mushroom risotto.

Petit Verdot:

e Pair with: Braised short ribs, hearty stews, and game meats.

Nebbiolo:

e Pair with: Osso buco, truffle dishes, and aged cheeses.




Barbera:

e Pair with: Margherita pizza, pasta with tomato sauce, and Italian sausages.
Moscato:

e Pair with: Fruit salad, light desserts, and spicy Thai cuisine.
Sherry:

e Pair with: Tapas, nuts, olives, and aged cheeses.
Port:

e Pair with: Chocolate desserts, blue cheese, and nuts.

Remember that personal taste preferences play a role in wine pairing, so don't be afraid to
explore and experiment to find your own perfect matches. Wine and food pairing is a
delightful journey of discovery.
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