Pairing Raw Food and Wine

By Joe McCanta

| love wine.
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table when a nice bottle of red was popped. Or the first time | stepped onto a vineyard to meet féametwith the
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ground humming with life and feeling the sun beat down on me with the same intensity it strikes those grapes eacl
afternoon. Perhaps it was slowly meditating down aisle after aisle of bottles hailing from every continent in a New Yor
wine store, feeling the excitement of a hundred cultures and languages encompassing me and inviting me to taste
piece of their land righttamy fingertips. No matter when it happened, my love of wine alone was the entrance into the
IANBFGSNI 62NI R 2F 3JIlFadNRBy2Y@ FyR GKS SatkKSGtdAda 2F 2y
wine heritage and production techniqueshdgan to realize that a sip by itselas complex, encompassing and alluring
as it can be transforms into something greater when joined by food. A wmaditched dish has the capability of
unlocking flavors in wine, the way that a great hall can unlock hidd@monies in an orchestral piece of music.
Magnifying subtle nuances and even creating new aspects of the wine, food is a catalyst for wine to achieve its ultima
RSLIIK® [A1SsAaS I RA & KPawred Wihd, @inglany sough édhaddkeih@ntiBgRhe @ssende &
of a dish in a way that no other liquid can. It seems not oniyino veritasbutin vino mutatio.
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books on paing wine with cheese, red meat, and fish however (with a few exceptions) all seem to stick to the same
rules-big reds go with steak, soft whites with fish, et@and a fear of any ingredient that might pose the slightest
challenge to these rules. For a wsbih which gastronomy has become almost as scientific and exploratory as medicine,
few chances are being taken with wine pairing, leaving some of the most delicious if not popular culinary categories o
of the loop. And no category has been more neglec¢teth vegan and raw food.

The innovations used to create new flavors and mimic the savory tastes of theegatarian world not to
mention the emphasis raw food puts on the pure taste of unadulterated vegetables seems to have baffled mos
sommeliers. Agaragus, artichokes, beetst Y RSSR | ff GKS FT22Ra gAyS f20SNAR K
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palate) to meet. But to approacévery challenge as an opportunity to grow is wherein innovation lies, and as William
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best food and wine work together is an open minadaa general understanding/awareness of taste. So fear not the
norm, throw the rules out the window, and allow your imagination and intuition to guide you to new tastes and new
transformations.

Part One. Taste.

To become aware of how food and wine wddgether, first it is important to single out tastes and textures in
wine and understand how they work. Here is a general overview of the factors that make up the taste of a wine:
1 Acidityt one of the most important factors in a wine. Determining the typgeagid present in a sip will
immediately tell you what dishes to try the wine with. The 4 types of acid to look for in winerdaeic, acetic,
malic, andlactic. Tartaric and malic acids aren@g2 f  GAf S YSFyAy3a (KFG GKS@& F
heated during the fermentation process. These acids give wine a mouthwatering sensation and are essential
balancing out the sugars in wine. Acetic acid (the acid found in vinegar) is volatile and must be controlled t
make a wine palatable so it is ofteburnt off during the fermentation process. Lactic acid is the same acid
present in milk and can round harsh corners in wine to create abadinced product. All red wines and some
white wines undergo a process calletlolactic fermentation which trarsforms the naturally occurring tartaric
FOAR Ayi(2 (GKS a2FGSNIfIFOGAO OAR® | SyOS GKS NBI az
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bodyin wine is similar to fat free watery and airyMedium bodycould be compared to skim milk, afdill body
is unctuous and thick like regular milk or cream. Wines with light bodies can often be overwhelmed by food:
with strong textures and dlvors whereas fulbbodied wines are intense with a texture that can likewise
overpower foods. The beshatched wines can balance both the texture and body of the food it goes with.

1 Tannint Tannin is another naturally occurring element of wine. The besttowanderstand tannin is to brew a
strong pot of black tea all day. At the end of the day drink a sip of the tea and notice the rough clinging feelint
2y (GUKS NR2F 2F @2dzNJ Y2dziK®d ¢KI G aSyalidAazy Aanisl yy
found both in the grape skins and musts used during fermentation as well as in the oak barrels that a wine i
aged in and though some tannin can be found in white wine (especialkagek whites) it is predominantly
present in reds. It is a very jrartant aspect in preventing wines from oxidizing and allowskfoitlied wines to
age well, often transforming the harsh tannic feel into a velvety smoothness that is extremely decadent. Tannit
is an aspect to be especially aware of when considering paivine with raw food it can pair well with heavy
textures in food but can often overpower the balance and lightness of most raw dishes.
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been sick or had a stuffy nose you know that even the strongest flavored soups or teas end up tasting lik
watert a great example of how vital smell is taste. The most important aspect in smelling wines is to look for
which other aromas you are remindedtof Y R G KSNB NBlIffe Aa y2 oNRy3 |y
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smelling wet stone, leather, eta. is indeed present in a wine. Once an aroma has been singled out, look for
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9 Sugar Contentt the relative sweetness or drynessafvine is extremely important when pairing wine and food.
¢tKA&a Aa RdzS G2 GKS FFO0G GKIG 6AySQa adzal NI O2YOAY !
another ingredient to the food as the two meet. If a wine has too much sugar foshg thie dish becomes
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broken down into the following categories:

o Bone Dry a wine having no sweetness to it. Often bitingly acidic.

o Dryt a wine havindittle to no sweetness but slightly more subtle than bone dry wines.

o Off- Dryt wines that tend to be on the sweet side but not too overpowering with their sugar content.

0 Sweet/Dessertt wines fermented to often have a very high sugar content and sweethessibminates
their flavor.

Part Two. Approaches to Pairing.

Once you are aware of the aspects to look for when tasting wine and deciding what to pair it with, it is important
to understand the various approaches you can take when pairing wine vath fo

The easiest way to become aware of these approaches is to view food and wine as you do people. Look at wt
works with the relationships around you and you usually have a pretty good indication of what gastronomic matches wi
work. Generally speakingeople that have similar interests, and many of the same likes/dislikes will work out very well
together-0 KSANJ aAYAT I NAGASA At GONFXOG GKSY G2 SIOK 20K
be more different or seemingly incompali#only to find that they somehow have a great relationship, allowing their
opposite features to cancel out, combine, or overshadow each other to balance out perfectly? And then there are
always the flukes: 2 people thatS | £ & warK BgitheR légically do! Wine offers all of these scenarios.

The most common of parings can be likened to the first relationship grevipe and food that have similarities.
If you take a look at the most abundant aspect of a dish and then pair it accordingly wiitle #hat equally accentuates
GKA& Tl OG2NJ 82dz dzadzatte OFyQld 3I2 gNBy3Id ! 3ANBIG SEIY
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and citrusy like a Rocket Salad with Fresh Henapefruit Vinaigrette. You want to pair this type a$ldwith a wine
that is equally acidic and citrusy such as a bright Sauvignon Blanc from New Zealand or a French Sancerre. The v
gAOK AGQa Y2dziKgl GSNAYy3I | OARAGE FyR AN} &dae yz2asS oAff
biting acidity present in the grapefruit with its own citrus characteristics making the two taste even better than they do
alone.

¢tKSYy GKSNB | NB (KS wWanedl i2atihave $hd exdctioppuditedtdis@ ofltdle foddllit 6 Paired
with and in eing so can meet the food at a perfect midway balancing point. It is almost as if the two absorb eact
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spicy foods with sweeter styles wines. The fire of a Curried Couscous Stuffed Anaheim Chili Pepper can easily be offse
by the sweetness of a rich Californian Petit Sirah or a Late Harvest Zinfandel both high in sugar. Another one of |
FIL@2NRAGS W2 LI &AGSQ ddlidatk dpArklird) dvineksich sk ISianish Tava wittRaNsBvory aAdRrich nut
cheese such as a Cashelerb Bourson. The frothy texture of the sparkling wine washes away and lightens the richness
on the palate while cutting through the spiciness with its agidit

CAYlffte G§KSNB [|tN\NaBd tHougls thisHF thedzio$S rareltaledbly ytise @Qre usually the most fun!
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is always a greaeminder of how vast the world of taste is and how wine truly is a living force. And what works for you
may be different than what works for someonedasé Ly YI GGSN&E 2F GFadS GKSNB Ol y

Part Three. Staples in Raw Food.

hy OS @ 2 dzanédihe BvBrallSasth of a wine and the approach to pairing a dish, it is always helpful to leap
in with a full understanding of the type of food you are working with. As | stated before, one of the most exciting things
about pairing raw food and wine ihe opportunity to approach matching wine with the featured flavors of base
ingredients themselves. Also, raw food offers the opportunity to learn about taste in a new witlyout the textures
and flavors that arise when an ingredient is cooked. By irnyatitig different dishes and the flavors they consist of you
can get a solid base for pairing any dish.

The Basicst Staples and Featured Ingredients Used in Raw Food

9 Zucchinit Zucchini is used often to imitate starch foods such as pastas, wraps, andsbré&tause of its
neutral flavors and acidity the main factors to take into account when pairing wine with zucchini are its ever sc
slight sweetness (made even more noticeable when if it has been processed in a dehydrator) and light texture.

I Tomatoest tomatoes are used prevalently in raw food dishes and to lump all tomatoes together into one group
and ignore the many differences in flavors and textures between different varieties would be a travesty.
However, to write a long discourse about each groupuld be a waste of time. So here is a general look at
some of the most frequently used tomatoes in the raw world.

1 Vineripened (and roma)This is the most basic form of tomato, often used in relishes, puttenescas, and
basic salads. These tomatoes havhigh acidity, crisp texture and are slightly fleshy. The acidity should be
balanced by a wine with an equal amount of acidity and a body that envelops the fleshy texture without
washing it away.

1 Heirloom Heirloom tomatoes are often slightly earthierca hint less acidic than vingened. They can be
much fleshier in texture and more delicate as well. A wine that complements this earthiness and supports
the delicacy of the fruit is best.

1 Cherry The crispest and sweetest variety with the lowest agidit is important to choose a wine that will
compliment the sweetness and not oveut the fruit with too much acid. Also Cherry Tomatoes tend to
have a very distinct and strong grassy aroma. Look for a wine that brings its ownmgasgy the table.
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1 SunbDried SunDried tomatoes have a savory sweetness that usually draws attention to itself as the main
taste within a dish. By themselves they can also often overpower many wines, so sticking with a high aci
rose or red is usually the way to go.

9 Beetst beets are one of the sweeter vegetables used in raw foods with an extremesestitiness that can
be divine. Wines that can meet the sweetness half way while providing a little of their own earthiness
usually go best.

1 Carrotst In general light to mediunbodied whites with a medium acidity can cut through carrots slight
sweetness while balancing their rougher texture. Carrots that have been dehydrated can be very sweet and a
often used in tart crusts and desserts for this reason. They pair well witht smigtes like a Sauternes or Ice
Wine.

1 Avocadost Avocados are frequently used as a fat in raw cuisine. Its rich oils can add depth to raw dishes an
provide a filler to tie other ingredients together. By itself, avocado is very difficult to pair bet¢aus#ains all
the makings for pairing with a fetlodied wine (usually fatty meats call for lots of tannin to cut through the
richness) but is deceivingly soft and can easily be swept away by too large of a wine.

1 Mushroomst Like tomatoes, mushrooms offanany different flavors for each variety and each can offer
different pairing possibilities.

9 Button. Very basic and used mostly as an absorbent ingredient, taking in flavors of whatever you cook it wit|
and providing either filler or separation within asti

1 Truffles. Theumamiutilized in raw food. Truffles have remarkably rich, satisfying, and vegetative flavors
like the floor of a forestand are strangely sweet. They can be amazing pairs with earthierwasgecially
Pinot Noirs from Burgundy andctiian Cerasuolo.

9 Shitake. If truffles provide richness in raw food, shitakes provide the savor. Used raw and alone, dehydrate
or soaked in sauces, reductions, or broths, shitakes provide a depth of flavor that can tie together an entire
dish. Usually dtakes can stand up to wines with higher body, but tend not to match well with high acid
wines. Their savory character calls for wines with rich berry notes that are not too carries away by tannin
such as reds from Monsant, Spain or the Languedoc, France.

1 Wild Mushrooms. A very broad category that can encompass everything from chanterelles to black trumpet:
to what your aunt found growing behind her house. It depends on the individual flavor of each to really
know how to pair best, however usually mildlgrghy and light bodied wines work wellespecially French
Mercurey, Chilean Pinot Noir, and Northern Italian Merlot.

9 Parsnips and Cauliflowert Like mushrooms parsnips and cauliflower are very versatile ingredients in raw
food and can be seen as chameleprdten used as rice, potato, and pasta substitutes. They are also very
adept at absorbing the flavors of whatever is introduced around them in a dish, making them hard to pair
alone. However the main difference to take into account when approaching pasrthgtithey have a much
crunchier texture than rice/pasta/etc. and often a slightly bitter aftertaste.

The above is definitely a broad overview of tastes that can be pulled out of the featured ingredient of a dish. I
general, the purpose of gastrononiy to reinvent tastes and coax something from an ingredient that has never been
tasted before. Raw food can do this in a number of ways, modifying dishes with ingredients such as nut cheese
dressings, sauces, tapenades and a host of other taste condnisdtmited only to the imagination of an inspired chef.
After understanding how the staple ingredients can be used, the modifying agents are endless and it is here that tt
magic of gastronomic innovation and culinary expertise shine through. Likewiséhése modifiers that determine
more so than any other factor what wine will harmonize perfectly with a dish. The best way to learn is to jump in anc
GNBS GF1S OKFIyOSas 1SSLI I NBO2NR 2F o6KI G ¢ 2 Nagnaall ovgfR &
the culinary world of perfect food and wine matches to guide you. Chances are, if a wine works well with a particule
dish, it will probably work well with a raw food mock of that dish. Finally the best way to learn is to explore ingredients
aromas and tastes in both wine and food. By developing your palate and an awareness of gastronomic harmony bo
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within a dish and within the progression of a meal, you can develop a keen sense of how tafpairall, pairing is all
I 602dzG G & ting gl ADOU PelRg avaré

Part Four. Pair Away.

Not surprisingly, the most fruitful time | have ever spent developing my palate has been working in a kitchen with al
innovative chef. Not only is it challenging to find wine marriages for constantlgl@@ng menus, but it is often
enlightening to see how my tastes differ from someone else who is trained to appreciate the same principles of aroma
textures, balance, etc. As | bring to the table what | have found through my experiences, travels, feanehpes and
combine them with someone from a completely different background | can grow at a faster pace than going at it alone
With that in mind the two most important factors to developing a sense of food and wine pairing is to always be
searching foiinteresting and challenging flavors and dishde it by pairing up with someone who loves food, playing
with new ingredients yourself, or researching the food and wine matches of great sommeliers or top restawnagts

to be as well versed in the many Ky and labels of wine as possible.

Knowing You Wines.
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newest trends, labels, and vintage reports so as to have enough informatijposagble to use when pairing a wine. By
reading major wine magazines (please see below for helpful wine literature and web links), researching new regions, a
keeping a journal of the wines you try you begin to build up a slew of wines that can meet alnyogastronomic
challenge that gets thrown your way. The journal can be as informal as a small notebook in which you write the name
the wine, region or country, vintage, grape (or date the grapes were harvested), and your overall thoughts. This is
process | have been at for several years and | am always surprised how handy the journal can come in when | am look
for a match to a particularly baffling dish. You can also keep notes on any foods that you try with these wines and wh
g2 NJ] SR §r2dpkchlly Rtifevine was tried with a base ingredient.
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Vintage: 2003

Region: Priorat, Spain

Grape(s): Grenache, Carignan, Syrah, Cabernet Sauvignon

Notes: inkyblack color. Too youngwould drink better in a couple years. Deep blackberry and currant notes with a hint
of smoke and dried black tea leaves. Dry and medium bodied with rounded tannin and a lingering acidity.

Tried with Green Olive and Jalapeno tapenabeo dry to balance the heat from the peppewrould work better with a
milder dish and could stand up to some smokaouda maybe?

As you can see these journal entries can be as detailed or as sparse as youheamain idea is to start keeping a
record ofthe wines that you have tasted so that you can compare them and contrast them to others and all the while
build both your palate and the possibilities you have to work with.

Helpful wine links:

Here is a broad overview of the easiest to find publicadito keep track of new labels, new vintages, and trends in the
wine world:
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1 Decanter Magazine based out of London, Decanter has some of the best wine writing out there today. Not
only are there great vintage reports from all over the world and wondedstihg notes in each issue, but also
there are wonderfully irdepth and intriguing articles on production technigues and the wine business.

 Wine Spectator | f § K2dz3K L R2yQdG Ilfgle&a | INBS gAGK GKSANI I
money affects their reports, they are the reference point for the wine world.
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be a tad distrustful of Parker, although no matter what light he is pdimteno one can disagree that he and his
ratings are among the single most influential powers for any wine. His descriptions are also great for learnin
the language of describing wine and flavors to look for certain grapes or regions.

1 Wine Enthusiast, Wim & Spirits, and Food & Wine all offer interesting articles and some useful information.
They also break things down in a much less complicated way and so are perfect starting points for someor
newly interested in learning wine appreciation.

Websites:

Apart from the websites of all the above listed publications, here are some great sites to learn from and stay in touc
with trends:

1 http://www.wineatlas.net/en/ ---great site to learn about regions with a lititketail.

1 http://www.winebusiness.com/ --I check it every morning (like the rest of those in the field). Very insightful
writing about legal issues, business trends, mergers, famous winemakers, and a sléerdfiotstuff. It even
includes a link to a whole list of wine regions!

1 http://www.wineanorak.com/--A phenomenal site with very easy to understand and interesting articles. One of
the fastest sites to learn from

1 http://www.theorganicwinecompany.com/--a great site that has extremely accurate and straightforward
articles on organic and biodynamic wine production.

1 http://www.organicwinejournal.com/--a little out-dated and slowto-catching trends, but helpful.

Dissecting Interesting Dishes to Find a Great Match.

hyOS @2dz2Q@S 32G0Sy (2 1y2¢6 | FTSo6 6AySa Isgbuiringlthd faid woilB O 2 |
for challenges and great pairs to then apply the same principles with the wines and food you know. With raw food it i
especially helpful to look at dishes in the A@w world to use as a starting point but then adapt for theatiht flavors

and textures. With a solid understanding of the staple ingredients of raw food, an open and -alkpgsng
I3FAa0N2PY2YAO YAYRE YR Iy WIENRSYIfQ 2F gAySa &2dz KI @S
to pair anything thrown at you.
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pushing the envelope with a menu that ingeniously straddles tastes from across the globe while using techniques ar
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dishes that dmot sacrifice any of the decadence found in fine cuisine for the sake of being raw. Since the food is mad
from the purest seasonal and organic produce | also limited myself to using only pefeedeines. All and all they
make for very interesting/cHeenging pairs and by looking at what works and why we get a much clearer look at how

best to approach pairing raw food and wine.

CASHEW HUMMUS
Fresh harissa, mint oil, fldavash and crudités
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Montsant is a region in Spain neighboring the much more famous Priorat. The wines, made primarily from the Grenac
grape, tend to be slightly peppery and smoky with a medium body and bright acidity. This acidity is essential in balanci
out the rich flavor®f a hummus especially so with a hummus made only from nuts. For this same reason (the need for
acidity) hummus is often served with lemon so as to add as little or as much acid to the overall balance of the dish as y
like. The pepper and dried tea nat®f the wine compliment well the spicy harissa while its bright acidity and body cut
through the overall smoky richness of the disbalancing flavor where it should and rounding out the mint oil and
herbaceous lavash.

Similar reds with bright acidity, sske and pepper notes that would also pair well:
I TETAT2NYALY a2d2NBSRNBX {AOAf ALY bSNRRBDMESF2t X CNBYyOK

SEMI DRIED TOMATO
Slow roasted with fresh olive tapenade, frisee, herb oil

Pinotage, Southern Right WesternpéaSouth Africa, 2002

Pinotage is a hybrid grape that is a cross between the light and somewhat fruit Pinot Noir and the earthy and fulle
bodied Cinsault grapes. Wines made from this hybrid have an interesting structure: with a nose of deep pluamdolive
white pepper from the Cinsault but an earthiness and bluebeondial flavors from the Pinot Noir. The wines also tend

to be aged in oak, giving them some tannin and strengthening their body. This dish uses a very innovative technique
slowly dehydating a whole vingipened tomato, which sweetens the fruit and dulls its acid levels. The dried tomato is
GKSY &aSNWSR gA0GK | o0t Ol 2tA0S GIFLISYIRS gAGK KSNbD 2A
Pinotage meets the sweetnessid acidity of the tomato brilliantly while combining its own ollwerbaceousness with

the tapenade. The body is full but does not out weigh the food making for a perfect combination.

Similar reds with earthiness, rounded tannin, and deep fruit that @lso pair well: Chilean Pinot Noir, Spanish Ribera
del Duero, French Corbieres.

VEGETABLE MAKI ROLL
2 KAUS WNARAOSQ:> OdzOdzYoSNE aKAUGlI 1Sz aSalrySsz glaloAr FA2f)

Champagne, Pierre Brigandat Brut Reserve, France NV

| have been in love with Champagne forig@ a2YS GAYS |yR Y gl &a &dzNLJN
NBadldnNyyidad L GKAYy] GKSNB Aa I adA3aylr GKFG OKIFYLI 3y
what foods it works best with. This Champagne in particular hasligiales toastyness and dry hints of lemon,
raspberry and apricot. It is also what is calleBlanc De Noir€hampagne meaning that it is made mainly from the red
grape Pinot NoirBlanc de Noirgend to be fuller in flavor and a little less citrusy thBlanc de Blancwhich are made
mainly from Chardonnay. As for the dish, the rice is made entirely from uncooked cauliflower and has a lighter textur
and a little bit less moisture than an actual rice. The seaweed and wasabi aioli beg for a frothy wosnthash away
some of their salt and spice while the toasted sesame seed and savory shitake flavors of the roll really bring out tl
/ KFEYLI3IySQa G2Fad yR GNRLAOFET FTNHzZA G Tl G2NR O

Similar sparkling wines with a nice texture, toast, and bé&wit notes
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CalifornianMethode Champenoidglanc de Noirs, Spanish Cava, French Clairette de Die Jaillance.

THAI SUMMER ROLLS
Wrapped in rice paper, with wild mushroom, herbs, avocado, red pepper, tamarind sauce

Gewdrztraminer, Hugel & Fils, Alsace, France3200

DS6NNI GNF YAYSNI A& | 3aANBILG 6AyS G2 3SG Oljdzr AYyGiSR A
Canada, and even New Zealand, it flourishes primarily in France (Alsace), Germany and Austria. The grape makes ol
the spiciestof wii S Ay Sa oWDSgdzNIT Q fAGSNIfte YSIya aaLA OS¢
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especially Thai food. The honeyedse of this Gewurtz is deceptive as it is fairly dry on the palate creating a nice sweet
andart balance that cuts through the herb flavors and richness of the avocado. Trepioktabinet Gewurtz nose
mingles well with the tamarind sauce while its nied body does not over power the delicate but vibrant raw pepper
and mushrooms.

Similar perfumed medium bodied whites that go well with Asian flavors:
Californian and French Viognier, German Mdlleurgau, French Marsanne and Roussanne

ENCHILADA FRESCA
Walnut ancho purée, red parsnip rice, salsa fresca, avocado, cashew sour cream and jalapeno vinaigrette

WAYTFLIYRSEZ / 20dz2NNRA WCNBAOAZNE Ay S@IFINRAQ {2y2YlF X [ FfA-

Zinfandel can be a dangerous wine to pair with raw food due to the fact that rfemmecially Californian) Zins tend to

be very big wines. That being said the grape can also do wonders to heavily spiced dishes, providing the depth and sli
apSSiySaa ySSRSR (2 olftlyO0OS I ye LiShaaiedin whSifull dody/agdiadzNIN
slight driedfruit sweetness that envelops these Mexican flavors wonderfully. This wine has plush berry fruit, mushroorr
notes and a lingering body that stands up to the salsa and jalapeno flavors while brightening the ancho puitse with

velvety backbone.

Similar plush reds that pair well with Mexican food:
Californian Petit Sirah, Italian Primitivo, Italian Valpolicella, French Carignan

PINEAPPLE CANNOLI
Candied sesame canotayrried pineapple compote, vanilla foam, passion fruit juice

Icewine, Selaks Vineyards Marlborough, New Zealand, 2004

This is a great example of a dish that is as complex as it is delicious. There are so many various flavors at play with
dessert: esame, curry, pineapple, vanilla and then the tangy passion fruit. To pair this dish | first had to focus on sugar
I 6AYS ALK Fye |Y2dzyd 2F RNRBySaa g¢g2dd R O2y ¥t AO00 o6A
sweet but rather needed thave a spice and tang that plays off all the balanced flavors of the other ingredients. | chose
an ice wine which is a wine made from grapes that have been patrtially frozen, eliminating water from the grape itself
so that only the sweet fruit juice can lextracted and fermented. Ice wine is a great dessert wine to pair with fruity
agSSta o0SOlFdzaS AG KFra LX Syde 2F Aba 29y asSSiySaa oc
blend of Gewirztraminer and Riesling is a veritable dnoksersion of the dessert: with curgpice notes from the
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Gewurtz, some vanilla from the oak used to age it, and a rich natural pineapple fruitiness that brings together all th
other flavors and aromas.

Similar sweet and tangy dessert wines:
AustrianTrokenbeerenauslese, Fingerlakes Late Harvest Rieslings, French Monbazilliac

Play!

As you can see from some of these examples, there are many options or routes that can be taken when pairing a d
and the only limits are your knowledge, likes andikiksl, budget, and inventiveness. There will never be only one right
pairingr although the more you experiment the clearer it will be that some wines can really hurt food if paired wrong. It
only takes a few times trying a sweet dessert with a bone dry wdhite delicate appetizer with a bold and powerful red
F2N) 82dz (2 4SS o6KIG R2SayQi 62N)] FyR gKeod ' a &2dz SE
more about wine regions and tastes you will start to enjoy the alchemy and luck invoitrethaking great pairings and
become more aware of everything you taste, be it wine, food or the combination of the two. Most of all, constantly
searching for that transformation that occurs when a wine meets its perfect food match is an endlessly rgwardin
endeavor so play away!!
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