Some Food Matches

Weeks one to five 

Chardonnay – oaky style – fuller, richer dishes with butter or cream sauces – especially lobster and butter

· Chablis Style – oysters, seafood, Shellfish, Fried foods

Albarino – seafood and Shellfish

Pinot noir – salmon, mushroom dishes, fowl (duck, pheasant, quail..) washed rind cheeses

Cabernet Sauvignon – Roast lamb, (Steak, grilled meats, game meats are nice too!)

Weeks seven to eleven

Riesling (off dry)

· savoury meat – bbq duck, rotisserie chicken, lacquered pork


· sweet – eg butternut squash soup

· spicey- esp. asian (ginger/garlic/chili)

· salty – charcuterie/smoked salmon

· shellfish/seafood/sushi

· the most cheese friendly wine

Sauvignon blanc
· salad esp with goat cheese and beets

· garden ripe tomotoes and tomato soups/sauces

· seafood/shellfish/sushi/ fried
· veggies – asparagus, bell peppers dishes
· goat cheese – esp fresh/white bloom

Sparkling wines

· fried/oily/fatty foods – eg fried calamari

· salty – proscuitto

· smoked – smoked salmon

· seafood/shellfish/sushi

· egg dishes – omellettes

Tempranillo - Manchego cheese, steak, roast lamb, mushroom dishes (older)

South Australia Shiraz – lamb, game meats, southern BBQ (e.g back ribs)

