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Wine & Food
www.algonquincollege.com

Week 3 Varietalism and 
Precriptionism

Part 1
 Wine and Vegetarian Dishes

Part 2
 Wine and Poultry
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Week 3 - Review

Summary
White wine with fish?
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

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

Heat in food is ameliorated by 
sweetness in wine
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Week 3 - Review

Summary
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

The definition of “intensity” as it 
relates to wine is somewhat 
amorphous

Individuals vary widely on what 
constitutes an “intense” wine

Week 3 - Theory

“…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
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Week 3 - Theory

Varietalism
“Varietal”
The rise of varietal labelling and 

shopping
Advantages of varietal theory
 Simple to understand
 Aligns with purchasing decisions

Disadvantages of varietal theory
 Wide variations in varietal interpretation

Week 3 - Theory

Prescriptionism
Look up the dish (or wine) in a handy 

book and voila!
Stevenson (last weeks readings)
Cox & Lord
Dornenburg & Page
Especially popular with phone and 

tablet users, many apps
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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

Week 3 - Theory



6

Week 3 - Theory

Week 3 - Theory
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Week 3 - Theory

Johnson - 1977
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Johnson - 1977

Johnson - 1977
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Johnson - 1977

Week 3 - Vegetarian

Overview
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
Quiche
 Possible matches?  Possible problems?

Mushroom Risotto
 Possible matches?  Possible problems?

Which wine works BEST with quiche?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4
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Which wine is WORST with quiche?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4

Which wine works BEST with risotto?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4
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Which wine is WORST with risotto?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4

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)

Week 3 - Poultry

Overview
The sauces, rubs, glazes and gravies 

accompanying fowl are almost always 
more significant than the flesh

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?

Chicken with Spicy Curry
 Possible matches?  Possible problems?

Which wine works BEST with BBQ 
Chicken?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4
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Which wine is WORST with BBQ Chicken?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4

Which wine works BEST with florentine?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4
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Which wine is WORST with florentine?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4

Which wine works BEST with curry?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4
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Which wine is WORST with curry?

0%

0%

0%

0%

1. Wine 1

2. Wine 2

3. Wine 3

4. Wine 4

Thank You!
www.algonquincollege.com


