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The Rules:

There are no rules


Only guidelines 

Match the body of the wine with the body of the food


Weight vs. Volume

Flavors should harmonize 

Compare or Contrast

The theory of regionalism: If it grows together it goes together

No oak with raw food

No tannic or high alcohol wine with spicy food

Tannic wine is great with a little fat

Acidic wines are good with acidic food

Sweet wine are great with salty foods

Sweet wines need to be as sweet as or sweeter than the food they are with

Don’t forget about beer, sake, and cocktails

Well-seasoned food will work better with any wine

The Five Components of Wine


Acidity


Sugar


Alcohol


Oak


Tannin

The debate about meat. 

Does white or red go better with chicken?

What is the meat?

How is it cooked?

What is it served with?

How do you make the food match the wine?

White Wine

Fresh produce

Chilies

Green olives

Fresh mushrooms

Dairy/white sauce

White wine sauce

Add acid to the dish if necessary

Poach

Fry


Red Wine

Meat!

Black olives

Dark or dried mushrooms

Stewed tomatoes

Beans, Lentils

Brown/meat based sauces

Red wine sauce

Grill

Smoke

Blacken

Braise

Tricky pairings

Asparagus

Artichoke

Pimento

Powerful seasoning

Complicated dishes

Very sweet dishes

End results:

Disaster

Neutral: does no harm

Shows off either wine or food more

Magic in your mouth!!

	Wine:
	1

High acid white
	2

Low alcohol, off dry white
	3

 oaked white wine
	4

Light red or rose
	5 

high tannin red
	6 

fruity, full bodied red

	Raw
	 
	 
	 
	 
	 
	 

	Acid/

Vinegar 
	 
	 
	 
	 
	 
	 

	Creamy
	 
	 
	 
	 
	 
	 

	Savory Sweet
	 
	 
	 
	 
	 
	 

	Spicy
	 
	 
	 
	 
	 
	 

	Artichoke
	 
	 
	 
	 
	 
	 

	Chocolate
	 
	 
	 
	 
	 
	 


