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;	��,-*5̀ GKQGIaQVIPPQIRQKGMSRMR[HMNHSRIQONNIITQMRMTIRGMFWMRbSLJILNIMcMRbMGMRLINSbRMdKUPI[KWeUOGGHIQGMVOPOQMQRSG[IPPTIfRITX]HIPIcIPSFJILNIJGMSRMQPS[XZ[IIGRIQQKRNHSL\gHIKG]HMRQX_hi )8<j;,	*�&k�	
;	,/	15̀ GKQGIaQVIPPQIRQKGMSRMR[HMNHSRIQONNIITQMRMTIRGMFWMRbKRTJILNIMcMRbMGKGKQOFfNMIRGPIcIPX̀RMRGILVITMKGIPIcIPSFJILNIJGMSRX]HMQQNSLIMQRSGUKQITSRKHITSRMNlbSSTSLUKTmIcKPOKGMSRSLKJJLKMQKPSFGHIGKQGIQIRQKGMSRUOGQMVJPWKnOKRGMGKGMcIKJJLKMQKPXiop 6%8*1�*��	
;	��,-*5̀ GKQGIaQVIPPQIRQKGMSRMR[HMNHSRINKRNPIKLPWMTIRGMFWKRTJILNIMcIMGMRKTIfRIT[KWX]HIGKQGIaQVIPPQIRQKGMSRMQKGKRIVJHKQMdITPIcIPXZ[IIGRIQQKRNHSL\qLKHKVNLKNrILXpsBA t,@�&k�	
;	,/	15̀ GKQGIaQVIPPQIRQKGMSRGHKGNKRUIORVMQGKrKUPWMTIRGMfIT[MGHVONHIVJHKQMQXuRINKRMTIRGMFWKJKLGMNOPKLFSSTSLNPIKLPWNHKLKNGILMdIKNSVJPIvJLIJKLKGMSRXwMbHJILNIJGMUMPMGW[MGHKPSGSFIVJHKQMQXZ[IIGRIQQKRNHSL\xIJJILMTbIyKLVQzSLTIKOv{SSrMIX|}~����������������������������������������������������������������������������������������������������������������������������������������}����������������������������������������������������������������������������������������������}�����������������������������������}~������������������������������������������������������������������������������������������������������������}����������������������������|}�����������������������������������}������~�������|}���������������������������������������������������������}��������������|}������������������������������������������������������������������������������������������������������ ������������}¡¢£¤¥¦§£¡̈¢©¤£ª¤¤¢ª¡¢¤¦¢«¬̈ «̈­ª¤¤£¢¤­­¥���®~̄�������������������������������������°�����������������������}���������������������� ��������������������������������������������������������������������������������������������}������������������������������������������������������������������������������������}±�������������������������������������������������������������������������������������������������������������������������������������������������������}±����������������������������������������������������������������������������������������������²������������������������������������������������������������������������������������������}³���������������������������������������������������������������������������������������������}�}�́ �������µ�������������}µ��������������������������������������������������������¶�������������}·�����������������������������
45



���������	�
���
��� �������������������������������������������� ��!�������"����������������#$���������������%��&��'� ��'�����(���()�%��*������""+��''��'�����,-�����!�"���(.�"�������/����(*������0�����"���1����*2#$���� ��!�!�����%��!���%�� ���%�"&��3�!�����������"�� ��!���%��&!������������������('���(����#4���������������� �!����3��""+���!���!�(�3�� �������"��� ���!5��!5������(+�����������������#0�������!�������������������������������"!��%���'������)�%���#6$����!�����������������!���!�&����""������������������+�������������!��%���� ������!��&#.��"5�"�(������������(���7����8�""�&�������9��(��:���"�� ���������"����������#;<��!�����������%�!�����'��3��������������!��+�(�����!���������������%��=��""&%�+���������)�%���#4�������������+��������%�'��35���������!�����"�%�"&&��� �����#4�������+���!�������+����"" �����""&+����(>��?��"!"��������,���@����!1������.��"��0� �������0�����"���1����0��������!>��-��"��!2#?�������(�����"����������""��%�������5������!�(���"������!���&���������A"!?��"!����5���'����,<������9��(��&�1'������!$��"&2�����������%���+�"�����������'��B"��#CDEFGFHIJKLMNKODHHMHDLHPDQGRSIMQGTH�������!(�����('�������������!���!�����"�%�"�����!��&��!�����"���%�"�%�"�������������������������!#0�!�������!��.��'����U��!V��"�(������"��������!�����������%������"����!'�������!)�%��'��B"���""�('����������������������������������!���!#4����������!��'��%�"��������!'�����%�����(����!�,����3��'��3"�����%����������3�������!(�����!��2����""�������'��'�������(����!���(��&���"5�"�(��������,�W�('"�����"�!�'��3"�!������ �����!�� �+���!����� ��������!����2#0�&���!���( �� ������!��&(�3��'����� !��B��"�#8��� �������!�������������''&(����� �������'��'��"&B�����!#0��!����!�����!'��'�������������������!�=��"X(��&��������������������#4�����������!������ ����"�(�����""+�"���"�3�"&�������������������������������������!��(���%��� ���#4��"��������!��&� �����!��������""+��%��"���!��������%�����������������! ���'#$�������������(&��������������������������������'�"�����!(�&��%��)������� ���������������#?�������!���������(������!Y?��"���(������� �������!��W�����������!���!���((���������"�!�(�"��,����!�����W�('"�����''"��2���������,�� ��'��2�������,��������������2�������,%��� ��2���!"�����,!���&2#$���"���������=��"����� ������������!��'�����%�!������� ��������������!"��������!�#Z[\�"�����!��'�����%�!������� �����������������!��������������'�����%�!������� ��������������!"�����#ZU4���� �����"'����'����������!��&��!�������������&�����%�������'��%�!�+���� ��!�"���������"����� �� ��!����������"�!��(�����!�����!����('���(���������!�!��+����%�!��������#DEFGFHIOS]SÔ FQ_FQSD��!��&������'��%�!������"�� ������'���������������#4��(������!��&������������������������������!���"���"�"��%���+"��!��)���('�������#4���� ���(������������'"���������� "&���������#0+�"����+�����������������!���!��&,��(+���!���������������!�2���""���������������"��������� '"��������"������ ���!���������� ���������������(����#`� ���"�%�"������!����������"����aa ����//�������!(�&��(��!&��������'������#."�(�����! �� ��'�&�����%����+�������"�('��������!��&"�%�"�������#.��"��5�"�(����������%�����!���&��+�����'�����!����������"���������(���(���"�(����
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Wines that are medium 
10 Mar 2012 by Jancis Robinson/Financial Times but this is much longer 

We like our wine to be dry, don’t we? Unless of course it is unashamedly very sweet (and even this, alas, 
is a minority taste). But the supposedly dry wines on our shelves can vary very substantially in how much 
unfermented sugar they contain – and those that fall between dry and sweet present real challenges. 

Sweetness in wine, ‘residual sugar’ or ‘RS’, is usually measured in grams per litre of liquid, although 
Americans generally express it as a percentage. It is impossible to get residual sugar levels down to zero 
(wine begins life as very sweet grape juice) but the general threshold of perception of sweetness is 
around 2 g/l, or 0.2% and most fine red wine is well below this, often below 1 g/l, so don’t taste at all 
sweet. 

It’s a very different story with mass-market brands, however. Some of them are really quite sweet. 
Yellow Tail, the archetypal ‘critter’ brand that has been so successful that it now accounts for almost half 
of all Australian wine imported into the US, is famously relatively sweet – as is one of the most 
successful brands of California Chardonnay, Kendall Jackson Vintner's Reserve. These brands are likely to 
notch up sugar levels of at least 5–6 g/l, and some of the California whites naughtily labelled ‘Chablis’, 
even though it is a controlled geographical appellation in Europe, can notch up well over 10 g/l of sugar, 
often in the form of deliberately added sweet grape-juice concentrate. 

Those who routinely analyse a wide range of wines report that in general inexpensive wines, reds as well 
as whites and pinks, made in California, Australia, Chile and New Zealand have notably higher sugar 
levels than Europe’s ‘dry’ wines: 3–8 g/l rather than 1–2 g/l. Because of New Zealand’s relatively high 
latitudes, acid levels in the grapes tend to be higher than in wine regions closer to the equator. The 
higher the acid, the less sweet a wine tastes, so Kiwi wines’ sweetness tends to be less obvious than 
those grown in hotter climes. 

Sweetness can be used deliberately by a winemaker to counteract excessively high acidity. Some of 
France’s cheapest ‘dry’ white labelled Vin de Pays des Côtes de Gascogne from armagnac country, for 
example, tends to be naturally extremely high in acidity, so winemakers often soften this by boosting 
the natural sugar level. The same technique may be applied to some of the more commercial whites 
from Italy, where high yields leave the grapes and therefore wines particularly high in acid. European 
reds that are sold as dry but often in fact contain up to 8 g/l residual sugar include some of the less 
artisan wines from Sicily and Puglia in southern Italy. 

Another factor that can affect how sweet a wine tastes is temperature. At a recent blind tasting 
exploring perceptions of sweetness, we were, unbeknown to us, served the same wine twice, once at 
room temperature and once well chilled. We all thought the chilled version of this sweetish wine (60 g/l 
residual sugar) was drier than the warmer one because acidity is more prominent at lower 
temperatures.  
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Although virtually all red wines are relatively dry, the level of residual sugar in white wines can vary 
enormously – from under 2 g/l to hundreds of grams per litre in naturally sweet wines made from really 
ripe grapes. Wines at each end of the sweetness spectrum are generally easy to identify and we more or 
less know how they are going to taste. 

But a considerable proportion of white wines lie somewhere in between dry and very sweet. It can be 
very frustrating to buy a bottle of wine and find that it is much sweeter (or drier) than expected. The 
wines of Alsace have been particular sinners in this respect. They can vary from bone dry to medium 
sweet without any indication on the label to help the consumer – which has driven a handful of 
producers such as Zind Humbrecht to devise their own systems for indicating sweetness. 

Because Riesling wines come in a particularly wide range of sweetness levels, and because, largely 
thanks to the efforts of Washington state’s dominant wine company Chateau Ste Michelle and their 
joint venture with Erni Loosen of Germany’ Mosel Valley, Riesling has had a head of steam behind it in 
the US, an American-based organisation called the International Riesling Foundation has also come up 
with a graphic to be used on wine labels to show how sweet wines are. 

 

 

It was to test how well this scale, the Riesling Taste Profile, from Dry through gradations of Medium Dry 
and Medium Sweet to Sweet, could be applied to a wide, international range of Rieslings that 25 of us 
tried to grade the sweetness levels of 26 examples ranging in sweetness from 0.92 to 207.50 g/l (see 
Tasmanian Riesling sweetness workshop.) We were shown International Riesling Foundation guidelines 
of extreme complexity beforehand that indicated what influence acidity and the level of pH (the 
intensity of the acidity) should have in addition to the residual sugar level (see below). One of the tasters 
was Wendy Stuckey, responsible for Chateau Ste Michelle’s highly successful Washington state Rieslings. 
She confessed that, when deciding exactly which point on the Riesling Taste Profile should be applied to 
each wine, they took no notice of the complex formulae and did it all on how it tasted to them. 
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I’m not sure average consumers can be bothered with comparing nuances of gradation – and I'm sure 
they wouldn't want to see the table above. They probably just want to know whether a wine is Dry, 
Medium Dry, Medium Sweet or Sweet – and many consumers will already be prejudiced against any 
wine not in the first category. This is a great shame since many delicious fine white wines taste a little 
sweet, though, thanks to counterbalancing acidity, are far from cloying. I have listed some of my current 
favourites below. 

The only trouble with medium-dry and medium-sweet wines is working out how to serve them. If, like a 
German Kabinett and Spätlese, they are low in alcohol, they may well be too light to stand up to 
anything other than the most neutral white fish dish and are best drunk on their own. But whites such as 
the richer examples from Austria, Alsace and Tokaj and medium-dry Chenins made in the image of 
Vouvray have quite enough body to accompany food and can be particularly delicious with rich shellfish, 
creamily-sauced savoury dishes and smooth pâtés.  

MEDIUM DRY TO MEDIUM SWEET RECOMMENDATIONS 

These whites taste richer than bone dry and are listed in (very) approximately ascending order of 
apparent sweetness. Average prices per bottle as calculated by wine-searcher.com. 

 

Millton, Te Arai Chenin Blanc 2009 Gisborne, New Zealand £14 

Mullineux 2010 Swartland, South Africa £15 

Dr Loosen, Ürziger Würzgarten Riesling GG 2009 Mosel, Germany £22 
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Huet, Le Mont Demi-Sec 2008 Vouvray, Loire, France £23 

Botani Moscatel Seco 2008 Sierras de Málaga, Spain £11 

István Szepsy, Estate Furmint 2008 Tokaj, Hungary £20 

Dom Zind Humbrecht, Turkheim Riesling 2008 Alsace, France £19 

Frankland Estate, Smith Cullam Riesling 2010 Frankland River, Australia £28 

Hirsch, Heiligenstein Riesling 2009 Kamptal, Austria £25 

Bründlmayer, Heiligenstein Riesling Lyra 2010 Kamptal, Austria £29 

Ken Forrester, The FMC Chenin Blanc 2009 Stellenbosch, South Africa £29 

A Christmann, Idig Riesling GG 2010 Pfalz, Germany £30 

F X Pichler, Durnsteiner Kellerberg Grüner Veltliner Smaragd 2009 Wachau, Austria £43 

Dr Loosen, Ürziger Würzgarten Spätlese 2009 Mosel, Germany £16 

 

And Julia recommends: 

Monte Cascas Fernão Pires 2009 Tejo, Portugal 

Birgit Eichinger, Lamm Grüner Veltliner 2010 Kamptal, Austria 

Bründlmayer, Alte Reben Grüner Veltliner 2010 Kamptal, Austria 

Bründlmayer, Steinmassel Riesling 2006 Kamptal, Austria 

Loimer, Steinmassel Riesling 2010 Kamptal, Austria 

Umathum, Gelber und Roter Traminer 2010 Burgenland, Austria 

 

69



70



71



72



Matching Peak-Sweet Seafood and Wine (continued) 

Matching Shellfish and Crustaceans with Wine (continued} 

Things to consider when matching 

Full-bodied shellfish dishes 
• Soup-crab and lobster bisque, creamy chowders, 

oyster stew, she-crab soup 

• Classics--crabcakes, lobster Thermidor, low-country 
shrimp and grits, coquilles St.-Jacques, oysters 
Rockefeller, shrimp or crawfish etouffee 

Wine styles that work 

Decadent New World Chardonnays 
match the go-for-broke buttery, creamy richness of 
these dishes: 

UNITED STATES-Kistler, Chalk Hill, Beringer Private 
ReseNe, Robert Mandavi ReseNe, Peter Michael, 
Talbott 

AUSTRAUA-Leeuwln, Penfolds Yattarna, Knappstein­
Lenswood, Devil's Lair, Rosemount Roxburgh 

Matching Peak-Sweet Seafood and Wine 

Matching Ocean Fish with Wine 

Things to consider when matching 

Ocean fish 
'Mainstream" sounds like a play on words, but it's reality 
nowadays when it comes to the role of fish on the 
American table. The deliciousness and ease of ordering 
out or home-cooking flown-in-off-the-boat or farmed 
fish at peak freshness are both a health- and wine­
friendly windfall for the American table. For direction in 
matching, consider: 

FLAVOR PROFILE: The fish that dominate menus and 
markets are, from light to heavy: sole, flounder, snapper, 
turbot, cod, grouper, halibut, monkfish, bass, swordfish, 
salmon, tuna. Though they vary in taste and body, all 
when fresh and well-prepared are tender-textured and 
succulently sweet-tasting. 

PLATE-MATES: These fish are a wonderful canvas for 
displaying the flavors of whatever accompanies. So, if 
you prefer to match the side or sauce, you'll have a 
Winner, too. 

WINE-WORTHY AD D-ONS: Perhaps I SOUnd like a broken 
record but butler, sesame oil, and coconut milk are all 
wine-loving add-ons for fish, too, with the tropical and 
toasty Chardonnay wine styles already mentioned in the 
corn and peak-sweet vegetables charts. Brown butter 
sauce (beurre noisette in French} in particular is classic 
to fish. Be ready with a splash of wine to stop the cook­
ing JUSt when the butter colors-it can go from an 
opulent, nutty-flavored brown, to black and bitter in a 
split second (one of the many things one learns the hard 
way in French culinary school!}. 

Wine styles that work 

To match the fish: American Pinot Noir 
This red (!} is the choice for fish purists, because it1s a 
like-with-like match of texture (silken) and taste (tender­
sweet). Ripe-but-elegant Pinot Noirs without heavy oak 
are the best. 

OREGON-Sokoi-Biosser, Willakenzie, Argyle. Ken 
Wright, Panther Creek, Adelsheim, Benton Lane, Ponzi, 
Foris, King Estate, Archery Summit 

CALIFORNIA-Au Bon Climat, Byron, Estanc1a, Iron 
Horse, J, Gallo of Sonoma, Marimar Torres, Etude, 
Williams-Selyem, Saintsbury, Sanford, Littorai , Kendall­
Jackson, Estancia, Indigo Hills 

To match the plate-mate-
You could match the side, say a tropical Chardonnay 
and grilled polenta; or the sauce, perhaps toasty 
Chardonnay for_ brown butter sauce (check the previous 
veggie charts for specific names); upcoming chapters 
will give you ideas from earthy (e.g., sauteed mush­
rooms}, to herbal (such as a dilled cream sauce}, to 
spicy (perhaps pico de gallo} and beyond. 

Truly any wine can work-
This is an extension of the prior point, but both fish and 
wine lovers should take serious note. I've tasted fabu­
lous pairings from a golden sweet Sauternes dessert 
wine with lobster consomme, to the biggest and inkiest 
of dry reds with seared tuna au poivre. The best w ine 
choice really does turn on the preparation or plate­
mate, a point we'll illustrate many more t imes in chap­
ters to come. For that reason, fish may be the most 
wine-loving food of all. 
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Matching Peak-Sweet Seafood and Wine 

Matching Shellfish and Crustaceans with Wine 

Things to consider when matching 

Shellfish and crustaceans 
Lobster, shrimp, scallops, and crab: whether cakes, 
skewers, or rolls; steamed, sauteed, or sizzled, all of 
these delicacies share sea-sweet flavors and plump, 
pillowy textures that just love wine. 

Match according to the richness of the dish. 

Specific shellfish dishes 

Light-bodied shellfish dishes 

• Steamed, grilled, broiled, roasted, pan-seared­
scallops, shrimp and prawns, lobster, clams, oysters, 
mussels, hard-shell crabs 

• Sushi-though any can be prepared with nori and 
sushi rice, most shellfish "sushi" features the cooked 
form of the fish 

• Soup--broths and stews 

• Spicy-boiled-shrimp, hard-shell crabs, crawfish 

• Salad-crab, shrimp, lobster, mussels with creamy 
dressing 

The classic condiments for these preparations­
cocktail sauce, lemon, drawn butter, creamy dressings 
(such as remoulade, mayo, and tartar sauce), and 
Japanese soy- all showcase the sea-sweetness. 
So should the wine. 

Medium-bodied shellfish dishes 

• Sandwiches-lobster and shrimp rolls, oyster po' boys 

• Fried-shrimp toast, coconut shrimp, tempura, 
batter-fned clams and shrimp, fried oysters (usually 
breaded with seasoned cornmeal or flour), sauteed 
soft-shell crabs 

• Main dishes-scampi, fajitas 

Breading, frying, mayonnaise, coconut, and guacamole 
all add richness and weight to the dish. 

62 Great Tastes Made Smple 

Wine styles that work 

Bubbly wine is my all-time favorite choice for these 
creatures, no matter the preparation. Some of my 
favorites: United Slates-Argyle, Iron Horse, J, Roed­
erer Estate; France-Moet Brut and White Star, Veuve 
Clicquot, Pol Roger, Gosset, Bollinger, Perrier-Jouet, 
Charles Heidseick, Krug; Spain-Aria 

Beyond bubbly 
I match the wine pairing to the heaviness and spiciness 
of the dish, as follows. 

Wines to Try 

Ripe-but-crisp whites 
Pure and crisp fruit, without the weight of oakiness, lets 
the sea-sweetness star, and cools the peppery heat of 
boiling spices. 

Riesling from anywhere 

UNITED STATES- Bonny Doon, Chateau Ste. Michelle, 
Hogue, Columbia, Jekel 

FRANCE-Trimbach, Pierre Sparr, Hugel, Beyer, Jos­
meyer 

AUSTRALIA- Pike's, Grosset, Mt. Horrocks, Penfolds 

GERMANY- Or. Loosen, Haag, Strub, Selbach, Prum, 
Muller-Catoir, Lingenfelder, Wei!, Grunhaus 

New Zealand Sauvignon Blanc 

(Their tangy acidity makes these top bets for cocktail 
sauce, and for any sushi-style preparation.)-Brancott, 
Allan Scott, Nautilus, Villa Maria, Cloudy Bay, Te Mata, 
Giesen, Glazebrook, St. Clair 

Ripe-style Chardonnays with restrained oak 
match the food flavor intensity, without being too heavy: 

UNITED STATES-Trefethen, Silverado, Cakebread, 
Chateau Montelena, Callaway, Calera, Au Bon Climat, 
Estancia, Acacia, Chehalem, Wente, Sonoma-Cutrer, 
Woodward Canyon, Hanzel!, Long Vineyards 

AUSTRALIA-Shaw and Smith, Kim Crawford, Penfolds, 
Rosemount Diamond Label, Goldstream Hills 

NEW ZEALAND-Kumeu River, Brancott "0" Reserve 

(continued on next page) 
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