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PAIRINGS AND MISMATCHES
wines that are too warm have a heaviness, and
red wines that are too chilled become acrid. It’s
important to aerate wine to allow it to breathe and
liberate the aromas–enter the carafe. It is especially
useful for powerful, well-structured red wines. A duckshaped decanter is useful only for wine lovers who
age their red wines in their cellars.
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A FEW GUIDELINES
TO KEEP IN MIND
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Refreshes wines.
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Prevents stains on
the tablecloth

stop-gouttes

a vacuum in an
unfinished bottle of wine,
preserving the wine for a
few days

pompe à vide

pompe à vide

Red
meat
(beef, lamb,
duck)

White
meat
(veal, pork,
chicken, turkey)

Eggs

Raw oysters and shellfish, and highly iodized sea fish, do not
go well with red wines. Some fans of these foods, though, like
them with very dry rosés. You can make your selection among
the crisp, fruity white wines. When these ingredients are cooked
with cream or butter, the dish pairs well with full, round whites,
and when they’re cooked with olive oil, rosés work well.
Red meat—whether grilled, roasted, or served with a
sauce—does not pair well with white wines. However, it goes
wonderfully well with slightly tannic reds, reds that are fleshy
and fruity, and any that are strong and balanced.
White meats of all types are very accommodating, pairing well
with most wine categories. Since these meats have a delicate
taste, the only thing to avoid is putting them face-to-face with
strong, well-structured wines and the firmest of the ripe wines.
The texture of eggs lines the palate, and so egg will only
tolerate lively wines, which you should select among the crisp,
fruity whites; dry rosés; light, fruity reds; and the least tannic of
the fleshy, fruity reds.
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With this, you
can remove the
sediment of powerful,
tannic reds.
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Green vegetables “harden” wines, particularly when they are
contained in water-based soups. Green vegetables served on
their own do not make for thrilling pairings with wine, even if
they can content themselves with crisp, fruity whites; light, fruity
reds; and dry rosés. However, since vegetables are often served
as sides to meat, the pairing is made with the main component
of the dish. Asparagus, which have a very pronounced taste,
alter the flavor of many wines, with the exception of some crisp,
fruity whites, like dry muscats.
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Because of their texture or aromas, there are certain dishes that are hard to pair
with wines, but they are few and far between. Other dishes will only pair with certain
wine categories.
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Spices
and
condiments

Cheese

Desserts

Spices, used in many cuisines around the world, pair with
a good number of wines—in particular, ripe, spicy reds as
well as rosé wines. However, when spices are liberally used,
they tend to flatten out the taste of the most robust crus.
And the same is true of condiments, such as garlic, used in
excess. Wine has a couple of “enemies,” including vinegar
and mustard. You can use a few drops of balsamic vinegar,
though. In gastronomy, just as in wine tasting, it’s excess that
spoils everything!
Strong-tasting cheeses, like blue cheeses and soft cheeses
like camembert, will ruin many wines. Generally speaking, they
don’t pair at all with low-alcohol and low-acidity wines, and
they have little affinity for tannic, well-structured wines (with
the exception of sweet reds, like port). On the whole, there is
less risk of making a blooper if you select a white wine—dry or
sweet—as long as it is sufficiently ample and acidic.
Avoid pairing sweet desserts (creamy cakes and Middle
Eastern pastries) with dry wines, including Champagne and
other sparkling wines—they will come across as aggressive. The
exception is demi-sec and sweet sparkling wines, as well as a
few rosés. Of course, you can always pair desserts with wines,
even with a sweet wine, but it will be heavy and add calories. Dry
wines, with or without bubbles, may be paired with fruit.

FOOD AND WINE: CLASSIC PRINCIPLES FOR PAIRING

Locavore
pairings

Complementary
matching

Bring
opposites
together

Red
Wines

White
Wines

Rosé
Wines

Sparkling
Wines

Bordeaux and porcini
from Bordeaux
Beaujolais and Lyon
sausages

Riesling from
Alsace with
sauerkraut
and pork

Côte de Provence
and
ratatouille

Champagne
and Chaource
cheese

Rich, unctuous
Banyuls (natural
sweet wine) and
chocolate cake

Fleshy, wellrounded Meursault
and white meat
with sauce

Fruity, suave
Cabernet d’Anjou
and dessert with
red fruit

Suave Clairette de
Die and crepes
flavored with
orange blossom
water

Sweet white wine
(liquoureux) and salty
blue cheese with a
bitter taste

Lively Touraine
Sauvignon and
fatty charcuterie,
such as rillettes

Lively Côte de Toul
with quiche

Champagne Brut
and fish dish with
sauce
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WINE AND DINE:
OUR SECRETS FOR SUCCESSFUL PAIRINGS
The art of pairing wine and food is not all that complicated. Each category of wines has an affinity for
particular types of recipes, and there are certain
dishes with which some wine categories should not
be served. If you’re not an experienced sommelier,

it’s best to avoid the following pairings: white wine
with red meat; red wine with iodine-rich dishes like
shellfish and raw fish; and brut sparkling wines with
desserts. Here’s a quick recap of the principles you
should keep in mind (see pictograms key, pg. 218).
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the world

Meat and
poultry

Cheese
Desserts

6/20/18 12:06 PM

INTRODU C TION / 39

White

White

White

Sparkling

Sparkling

wines: crisp

wines: full

wines:

wines: dry

wines: semi-

and fruity

and round

sweet

dry & sweet

FINDING THE WINE
THAT SUITS YOU

Nibbles and
starters

To find out which wine you’re probably going to like, answer the questions below. The
wines will pair with your favorite dishes and be ideal for whenever you just feel like
opening a bottle.

Fish and
other
seafood

YOU LIKE TO UNCORK A BOTTLE FOR:

Mushrooms

Cuisines of

A picnic or barbecue

Beaujolais
Bergerac
Haut-Poitou

Picpoul de Pinet
Rosé d’Anjou
Ventoux

A potluck meal

Anjou
Costières de Nîmes
Côtes du Roussillon

Coteaux Varois en
Provence
Fronton
Mâcon-Villages

A buffet

Champagne
Crémants
Prosecco

Pouilly-Fumé
Côtes du Rhône
Médoc

A refined, tête-à-tête
dinner

Alsace vendanges tardives
Champagne
Condrieu

Chambolle-Musigny
Corton-Charlemagne
Margaux

the world
Fish and
other
seafood
Meat and
poultry
Cheese
Desserts

The main categories of dishes
aperitif

foie gras

sushi, raw fish

barbecue

soft cheese

fish with
sauce

grilled beef

washed rind
cheese

grilled fish

duck

pressed cheese

quiches and
savory tarts

mushrooms

blue cheese

truffles

charcuterie

goat milk
cheese

white meat

feathered game

red meat
with sauce

furred game

roasted
red meat

shellfish
scallops
custardy desserts

oysters

WHEN YOU BUY A BOTTLE
You uncork it
immediately

Bordeaux
Champagne
Côtes de Provence

Mâcon
Touraine Sauvignon
Ventoux

You put it in
your new cellar:
you’re starting a
wine collection

Alsace Riesling
Barolo
Bandol
Chablis Grand Cru
Cornas
Hermitage
Nuits-Saint-Georges

Pessac-Léognan
Vintage Port
Quarts de Chaume
Saint-Estèphe
Sauternes
Ribera del Duero
Vin Jaune

poultry

crustaceans
(small)
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