Matching Wine & Food
Rule # 1 - drink what you like
Rule # 2 - Match the weight of the wine to the weight of the dish
Rule # 3 Echo or contrast flavours 
Other discoveries
1) sweet foods make sweet wines thin and tart

2) sweet foods make dry wines taste less fruity

3) sweet foods make tannic wines more tannic

4) acidity in food lowers acidity in wine - wine to tart squeeze lemon onto the food

5) acidity in food, makes big reds smoother drinking

6) salt lowers acidity in wine

7) salt increases tannic taste in wine

8) salty foods match well with sweet wines

9) spicy hot foods, makes tannic wines even stronger

10) spicy foods are cooled with sweetness in wine

11) protein softens tannin

Temperature of wine is crucial?

The colder the white wine the less perceived flavour and the greater the perceived acidity in the wine.  Serve whites between 8-12C

The colder the red wine, the increased perception of tannin - serve reds between 16-20C

