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Week 3 Varietalism and EY
Precriptionism -
sPart 1
= Wine and Vegetarian Dishes
sPart 2

= Wine and Poultry




Week 3 - Review

Summary

+White wine with fish?

s Historically probably due to white
wines lighter character

< Accompaniments and preparation are
often the deciding factor in wine

matching, making fish of all sorts very
wine friendly

Week 3 - Review

Summary

<+ Watch out for tannic reds, which can
be reactive with umami compounds in
some sea creatures

s Perception of sweetness in wine is
reduced by sweetness in food

Heat in food is ameliorated by
sweetness in wine




- Week 3 - Review

Summary

s Strongly flavored dishes need to be
accompanied by assertively flavored
wines (and vice versa)

< Intensity of wine and food items is
important, but not the sole indicator of
a good match

s+ The definition of “intensity” as it

relates to wine is somewhat

amorphous

Individuals vary widely on what
geonstitutes an “intense” wine

S

“...grape variety is the easiest and
most powerful concept in wine...
the major quality grape varieties
can be your template for
sorting out, comparing, and
remembering wines.”

Andrea Immer




Week 3 - Theory
o
Varietalism
*“Varietal”
*The rise of varietal labelling and
shopping
s Advantages of varietal theory
= Simple to understand
= Aligns with purchasing decisions
s Disadvantages of varietal theory
= Wide variations in varietal interpretation
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Prescriptionism

s Look up the dish (or wine) in a handy

book and voila!l
s Stevenson (last weeks readings)
w»Cox & Lord
< Dornenburg & Page

s Especially popular with phone and
tablet users, many apps




- Week 3 - Theory

Prescriptionism
« Advantages of prescriptionism
= Easy to do
= Expert approval gives confidence
= Right on your phone!
«Disadvantages of prescriptionism
= Implies there is a perfect match
= Assumes your palate matches author’s
- Lack of agreement between sources
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- Week 3 - Theory

wineFotty THE BASICS TO WINE & FOOD PAIRING

5

FOODS THAT ARE DIFFICULT TO PAIR WITH WINE
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- Week 3 - Theory

VHATY o DRINK
with W H /

ANDREW DORNEN o KAREN

wetvion o Becowiing o Chef we Culinary adreis

PAGE
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- Week 3 - Theory

L ROMANA

CHATEAUBRIAND

AMARES A LA ROMANA
ngs, battered and deep-fried.
lled fino sherry or light white
ch as a new-style white Rioja

CALAMARES RELLENOS
sh of baby squid stuffed with
cured ham, garlic and herbs.
vinte, so by a hearty red from
bera del Duero or Valdepetias

» CALAMARI RIPIENI
id stuffed with breadcrumbs,
anchovies, chilli and tuna.
with a Frascati, or Tuscany’s
Galestro

» CALDO VERDE
based on shredded cabbage,
olive oil, famous throughout

Portugal.
Vinho Verde or a white Dio

» CANMNELLONI
a filled with minced veal in a
topped with a creamy cheese

» CAULIFLOWER CHEESE
Goud with a crisp Vinho Verde from northern
Portugal
P> CAVIAR
the exclusive and very expensive roes of the
sturgeon, served with toast.
Champagne or chilled Russian vodka is best
with this treat
» CEVICHE
a Latin American dish of raw fish marinated in
lime juice, Tabasco and olive oil.
The flavours do not lend themselves to wines,
so keep to lager
» CHAMP
potatoes and onions cooked in milk, with
chives.
Hawve a glass of stout with this Irish dish
» CHARCUTERIE
a selection of cold continental meats.
Choose a young claret or a Chilean Cabernet
Sauvignon
a CHATCHAOTIE A
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COLLEGE




[
. Week 3 - Theory

CATFISH gsee ausc

Chardannay, esp. French with IDKA B WITH STRON
fried or sau o ES1E 1 5STRONG

Enied carfl CAVIAR ANDJ/OR WITH

BLINI AND SOLUE

CEVICH
Albarino

sp. with black-

Riesling, esp, dry P

e Cirs

CELERY

ROOT

Muscadet (no cak)

Sancerre Riesling, esp. Alsatian and
paskling wir German

sake

SANCERRE
CAULIFLOWER B B *SAUVIGNON BLANC, ESE
ub ot Sttt N

Cabernet a

Fish

Abalone

Zantandel, BUIgATAR OF LMD L

medium white: eg. Sauvignon Bl
dicchio.

A good neutral backgrot dry

and sl o
Coquilles St. Jacques
An inherontly slightly sweet
white wine.

dish, best with medium-dry

n cream we German winm.

rilled or tried Hermitage Blanc, Gewurstraminer, Co
farnia Chenin Blane or Risling

Eel, smoked

her stroag or sharp wine, e.g. Eno sherry or Bourge

Aligoté
Fish fingers (f s
Chasssge- Montrachet, C
with tomato ketchup C!
I Maltroie 197
Haddock
a5+ sus dry white with a certain richness: e g Meursault
California Chardonnay.
i 1a Bordelaise
+ young red Bordenus, especially St-Ex
Lobster or Crab
salad sa-sewss white. Non.v

Lampr

chan




- | Johnson - 1977
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Aligoté.
Fish fingers (fish sticks)
Chassagne-Montrachet, Chiteau de la Maltroie 1973.
with tomato ketchup Chassagne-Montrachet, Chateau de
la Maltroie 1972.

Haddock
#%— %% dry white with a certain richness: e.g. Meursault,




~_Johnson - 1977
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~ Week 3 - Vegetarian B

Overview

s+ Dishes embrace the entire gamut of
styles and cooking methods

+All styles and types of wine can find a
home with these foods

<+ Some items (eggs, artichokes) can be
problematic
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- Week 3 - Vegetarian

Matching
s+ Quiche

= Possible matches? Possible problems?
*Mushroom Risotto

= Possible matches? Possible problems?
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- Which wine works BEST with quiche?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%
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- Which wine is WORST with quiche?
o
1.Wine 1
0%
2.Wine 2
0%
3.Wine 3
0%
4. Wine 4
0%
]
- Which wine works BEST with risotto? «
LS

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%
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- Which wine is WORST with risotto? o
L5
1.Wine 1
0%
2.Wine 2
0%
3. Wine 3
0%
4. Wine 4
0%
2|
‘ -~
>
BREAK
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Week 3 - Poultry

"Poultry is for cookery what canvas is
for painting, and the cap of Fortunatus
for the charlatans. It is served to us
boiled, roast, hot or cold, whole or in
portions, with or without sauce, and
always with equal success."

Jean-Anthelme Brillat-Savarin (1755-
1826)

]
o

Week 3 - Poultry

Overview

+The sauces, rubs, glazes and gravies
accompanying fowl are almost always
more significant than the flesh

s Preparation of the bird is an important
consideration as well (Grilled?
Roasted? Fried?)
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- Week 3 - Poultry

Matching
+Grilled BBQ glazed chicken

= Possible matches? Possible problems?
+Chicken Florentine

= Possible matches? Possible problems?
s Chicken with Spicy Curry

= Possible matches? Possible problems?

| Which wine works BEST with BBQ
Chicken?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%
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- Which wine is WORST with BBQ Chicken?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%

.~ Which wine works BEST with florentine?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%
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_ Which wine is WORST with florentine?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%

- Which wine works BEST with curry?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%
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- Which wine is WORST with curry?

1.Wine 1
0%

2.Wine 2
0%

3.Wine 3
0%

4. Wine 4
0%
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Thank You!
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