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How to use this ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap Done in the top right-hand corner of the screen.
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The top line of most entries consists of the following information:


1. Aglianico del Vulture Bas


2. ★★★


3. 15’ 16 17 18 19’ 20 (21)


1. Aglianico del Vulture Bas


Wine name and region. Abbreviations of regions are listed in each section.


2.★★★


Indication of quality – a necessarily rough-and-ready guide:






	★

	plain, everyday quality






	★★

	above average






	★★★

	excellent






	★★★★

	outstanding, compelling






	
★ etc.

	
Stars are coloured for any wine that, in our experience, is usually especially good within its price range. There are good everyday wines, as well as good luxury wines. This system helps you find them.







We try to be objective, but no wine rating can ever be wholly objective.


3. 15’ 16 17 18 19’ 20 (21)


Vintage information: those recent vintages that are outstanding, and of these, which are ready to drink this year, and which will probably improve with keeping. Your choice for current drinking should be one of the vintage years printed in bold type. Buy light-type years for further maturing.






	20 etc.

	recommended years that may be currently available






	19’ etc.

	vintage regarded as particularly successful for the property in question






	
16 etc.

	years in bold should be ready for drinking (those not in bold will benefit from keeping)






	
18 etc.

	vintages in colour are those recommended as first choice for drinking in 2024. (See also Bordeaux introduction)






	(21) etc.

	provisional rating










The German vintages work on a different principle again: see here.


Abbreviations


Style references appear in brackets where required:






	r

	red






	w

	white






	dr

	dry






	sw

	sweet






	s/sw

	semi-sweet






	sp

	sparkling






	DYA

	drink the youngest available






	NV

	Non Vintage; in Champagne this means a blend of several vintages for continuity






	CHABLIS

	properties, areas or terms cross-referenced within the section; all grapes cross-ref to Grape Varieties chapter






	Foradori

	entries styled this way indicate wine especially enjoyed by Margaret Rand and/or the author of that section (mid-2022–23).







For help in sourcing wines in this book we recommend winesearcher.com


If you have any feedback, please contact us on pocketwine@octopusbooks.co.uk
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Agenda 2024
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How much should we expect wine to taste of fruit? How much do we want it to taste of fruit?


It’s become a joke, hasn’t it, fueled by over-the-top descriptions of barrowloads of this fruit or that in some perfectly inoffensive supermarket bottle. Which is a pity, because how else can we attempt to pin down the elusive and varied flavours of wine if not by comparing them to other flavours? And caution (“just the merest hint of cherry, perhaps?”) isn’t any less easy to parody.


It gets worse when you move away from fruit. Start talking about tar, creosote, or gravestones, and watch people fall about. And yet gravestones – specifically, the smell of hot sun on granite, which probably has absolutely nothing to do with actual gravestones – is a useful shorthand for the botrytis scent you’ll find on Sauternes. “Cigar box” is a classic description of Cabernet Sauvignon; you’ll sometimes find incense aromas on young Pinot Noir. We used to describe the nose of Fino Sherry as “earth after rain”. Now we say “petrichor” and sound frightfully scientific.


Wine descriptors are a vague and uncontrolled mix of scientific accuracy – well, sort of – and personal associations. If you smell black pepper on Syrah, you’re smelling rotundone, which is the molecule responsible for the smell of black pepper and which is also present in Syrah, so you can justify that. The methoxypyrazines that are found in green bell peppers are also found in unripe Cabernet Sauvignon, so finding green-pepper notes there is reasonable. But my rosemary might be your antiseptic; my raspberry, your redcurrant. We’re both right, because I don’t know what redcurrants taste like to you, or indeed how that wine tastes to you.


Put a dozen accomplished tasters in front of the same blind line-up, and they will come out with very different descriptions. Sometimes they’ll be using different words to describe the same textures and flavours, but sometimes you’ll wonder if they were actually tasting the same wine, so completely do they disagree.


But I’m wandering off my own subject. I want to differentiate between “fruity” and flavours of specific fruit. Chardonnay (the subject of this year’s supplement) is a case in point. Chardonnay needs to be fruity to some extent, but it doesn’t have to taste of individual kinds of fruit. But it can, if you want it to. Simple Chardonnays can be full of peach and pineapple flavours and be very delicious. More premium versions will focus more on minerality – now there’s a much-misunderstood term (see A Little Learning) – and terroir. They will still be fruity, but they won’t hit you between the eyes with a ripe peach.


If wine doesn’t have to taste of particular fruits, still less does it have to taste of grapes. Most of the flavours of wine are formed in fermentation, and more come from ageing. Growers can often taste the difference between vineyard A and vineyard B in the grapes, to be sure, but the winey flavours, and the flavours of cherries or strawberries, come from the action of yeasts on those grapes. And grapes from vineyard A will taste even more different from the grapes of vineyard B when the yeasts have been to work.


Obvious primary fruit flavours are often a product of yeasts designed to emphasize particular flavours. They’re extremely effective. You want raspberries, or lemon, or passion fruit? Easy: just choose from the list. But if you use neutral yeasts, you don’t get those extreme flavours. And if you use wild yeasts, you don’t get nearly as many fruit flavours.


Not everybody wants to use wild yeasts – or natural yeasts, or native yeasts, or spontaneous fermentations; take your pick of terms – because they’re unpredictable. The populations of yeasts in your vineyards and cellars will be different every year, and you can risk off-flavours, or a stuck fermentation, which is every winemaker’s headache. But the flavours are different. They’re more restrained, more subtle, and the wine is more about texture; it’s presumably much more like wine was before commercial yeasts became available. It’s also more interesting. It’s not about barrowloads of anything wheeled in from outside: it’s about itself.


Wines of all sorts lose those primary fruit flavours as they age, anyway. If that’s all they ever had, then don’t let them age. That Chardonnay that is all cream and pineapple now needs drinking – now.


Chardonnay from a great producer, perhaps biodynamic, will be fruity yet will probably not taste of a specific fruit. Young Chablis should taste of chalk and citrus; mature Chablis, of steel and honey. If, in a tasting note, one might write “mushrooms, toast, citrus, oyster shells” for an old Champagne, it’s because one is grasping at associations to pin down an ever-changing picture. The less obvious the flavour, the less easy it is to describe.


Think of old Sherry – really old Sherry. It has got as far away from the flavour of the (rather neutral) grape as any wine can. Burnt toast, coffee, walnuts, fruit cake – there is nothing in its flavours to make a Martian, tasting such a wine for the first time, link it with grapes, except perhaps the raisins and sultanas in the fruit cake. The whole journey of a great wine, you could argue, is to retain the thumbprint of its origins, its terroir, while leaving the vehicle, the grape, behind.


We can’t hope to drink great wines every day. But for every unaffordable burgundy from the Côte d’Or, there is an affordable challenger from Australia, or New Zealand, or California, or Chile, or numerous other countries. How to find them is what we hope to show in these pages.





Vintage report 2022
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Time was when heat rather less than that of 2022 would have been marked in the tabloid press by headlines like “Phew! What A Scorcher!” and photographs of people frying eggs on the road. But we’ve all become more used to it. Hot days are not the novelties they once were. (And just look at the price of eggs…)


That is not to say that one expected very good wines from the Northern Hemisphere heat of 2022. True, the 03s have sometimes turned out better than expected, but it’s not up there among the great years. And that is why the first reports of 22, backed up by early tastings, came as a surprise. The Bordelais were delighted. The Burgundians were delighted. The Champenois were delighted. The Tuscans were delighted. Spain, Portugal, Germany, Austria – all joined in a general chorus of joy. Which is a puzzle. How can such unrelenting hot weather have produced good wines? It’s not supposed to. Haven’t they read the books?


In Bordeaux, though, it wasn’t quite that simple. Some rain in June helped get the vines through the drought that followed; and older, deeper-rooted vines, and those with some clay at their disposal, probably suffered least. Young vines suffered. There was also some mildew after the rain, which kept growers on their toes. There wasn’t much juice in the grapes in the end, but there was acidity in the reds, so remarkably, the wines are fresh. The whites have less acidity; you might want to look in the Loire or in Burgundy for whites with acidity in 22. But Sauternes looks very good.


Everywhere it was what is known as a solar year, with generous fruit, approachable young. More generous in quantity than tiny 2021 too. In Champagne, Chardonnay sometimes suffered a little more than Pinot, but all the grapes were healthy and ripe. Malic acid was low, which will suit non-malo styles.


In Alsace, rain in August helped sustain the vines for what followed, and the wines are balanced and structured, if quite high in alcohol – up to 14%, and sometimes a bit beyond.


Burgundy will have rather more wine than it did in 21, but don’t expect any price reductions. Prices are only going one way in Burgundy now. But alcohol levels are moderate, and the wines have balance and concentration; they look better than the already very appealing 21s. Some growers pointed to lighter ploughing, to help the soil retain water, and biodynamic methods; that June rain helped a lot too. And it was an early harvest everywhere. Some in the Languedoc even started picking in July.


In Spain’s Priorat, it was the hottest year anyone could remember. But the wines are fresher than anyone expected, though alcohol might be on the high side. Across Spain, perversely, grapes in sites that generally ripen later, in some cases ripened earlier, and vice versa. And whites in more Atlantic-influenced spots are generally fresher than those that had less respite from the heat, so stick to maritime regions for whites.


In Italy’s Tuscany, Ornellaia reports a 75-day drought and a summer spent on a knife-edge; yet in the end, there is freshness and precision in the wines. A lot of that freshness is down to clever work in the vineyards to retain as much water as possible, and rigorous sorting, as well as adjusting the extraction to suit each parcel. Wine, as ever, does not make itself.


In Portugal’s Douro Valley, quantities are down, largely due to rainfall being about a third of the usual amount. Alcohol level for the table wines is moderate, partly because the vines shut down in the heat, and there wasn’t much juice in the grapes. Port looks intense, with fairly low acidity, but is very aromatic. Again, old vines with deep roots withstood the heat best.


In the US, California yields are down, but that’s about the only general statement one can make. Some places, like Lodi and Sierra Foothills, had spring frosts. In Napa Valley, September temperatures went as high as 47°C (117°F) in some places, but nights, mercifully, were cool. In Sonoma it was warm but less extreme; Paso Robles had heat spikes and rain. Santa Barbara has low alcohol levels, pushed down by vines shutting off in the heat. Overall, growers are talking about concentration and very good to exceptional quality.


The Southern Hemisphere had different climates, different problems, different results. Australia was cooler and wetter than usual, with a longer growing season. Clare Riesling looks aromatic and pure; Adelaide Hills Pinot Noir like textbook Pinot. Coonawarra Cabernet seems to be exceptional; Margaret River sublime. But Barossa was hit by hail; not everything was perfect. In New Zealand, Marlborough had rain in the summer of 22, which meant a lot of vineyard work, and South Africa was cool as well; expect elegance and good acidity.


Chile was still suffering from drought: in Aconcagua it was the driest vintage on record. There are plenty of old vines there, however, and they coped pretty well. Overall, Cabernet Sauvignon is a standout, especially from Maipo and Colchagua. Across the Andes, Argentina’s Mendoza had frost in mid-harvest, but quality nonetheless looks good. In Uruguay, cool temperatures favoured whites and Pinot Noir and lighter Tannat.


The world might be going to hell in a handcart. But we can still have good vintages.





Ten wines to try in 2024
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It’s been a good year for good wines. Finesse and precision are on the rise everywhere, and more and more producers are walking the walk, as well as talking the talk. Plus, all the changes they have effected in their vineyards and cellars in the past few years, all aimed at – yes – precision and finesse, are now showing in the wines on the shelf.


Red wines


Trois Cépages, Dom du Pélican, Arbois, Jura, France
Super-crunchy pale red, crisp as cotton poplin, with spicy, earthy flavours. You might infer some black cherries, but it’s not about fruit. Instead, it’s all texture and minerality. Refreshing, tense, high acidity – perfect summer red.


Neusiedlersee DAC Reserve Zweigelt, Artisan Wines, Burgenland, Austria
A beautifully fresh, detailed, black cherry-scented red, fermented with wild yeasts, aged in acacia barrels. Acacia used to be a tradition in the region and is now used in lots of places. An understated wine that repays attention.


Bullnose Syrah, Te Mata, Hawke’s Bay, NZ
Named after the “bullnose” Morris racing car, for reasons too complicated to go into here. If you tasted this blind, but that you would not know where to place it, does not mean it lacks a sense of its origins; just that it is not typical of NZ Syrah (more delicate, aromatic than Gimblett Gravels) yet not quite Northern Rhône either (brighter, more fruit-driven). Full of lavender and herb flavours (garrigue) with a touch of cream. Totally seductive.


Hillside Grenache, Torbreck, Barossa Valley, Australia
What do you want from Grenache? Aroma, certainly: a bit of lavender, rosemary and star anise for freshness; ripely sweet fruit, silky texture and good development on the palate. This has all that. There’s a touch of earth and toffee, and it’s very much new-wave Grenache – it has drive and focus, but no overripeness, no stand-a-spoon-up extraction. You also want a real sense of expressing a particular place, and this particular place is above the town of Lyndoch in the Barossa Valley, planted with dry-grown bush vines. Some say that only dry-grown fruit can really express terroir. Maybe they’re right.


Barolo, Giacomo Fenocchio, Piedmont, Italy
Fenocchio is an underrated name in Barolo: his wines are invariably elegant, refined, concentrated and brilliantly alive. He likes long macerations in Slavonian oak, which puts him in the traditional camp, if such divisions matter still. Wild yeasts also make a difference. This basic Barolo is anything but basic: the tannins are perfectly integrated and wrapped in aromas of peonies, earth, blood (very Barolo, that) and herbs. Huge complexity worn with beauty and grace.



White wines



Bourgogne Blanc, Jane Eyre, Burgundy, France
I tasted hundreds of Chardonnays for this year’s Supplement, and I want to talk about this one, which should tell you something. Australian winemaker Jane Eyre makes some of the most refined, resonant wines in Burgundy, and this combines delicacy with concentration and terrific energy and drive. Her wines are always pricey but this tastes more expensive than it is. It’s like hearing great music in a room with a perfect acoustic: something you thought you knew well is suddenly new, and newly thrilling.


Cosme Palacio 1894 Blanco, Rioja, Spain
Wonderfully deep and savoury – all the good aspects of traditional white Rioja, without the extremes of furniture polish and exhaustion. Instead, it’s tense and salty, with flavours of cedar and pear, fennel and wild herbs, all wrapped up tightly with a compelling texture and a layered finish. If you want a white wine that has moved away from the flavour of grapes, this is one such.


Château Julia Assyrtiko, Costa Lazaridi, Macedonia, Greece
At first glance, this seems a tight, lean number, but then it broadens into lovely herbal richness, but still with attractive steely acidity. It’s floral and delicate too, and very good value. Assyrtiko is a wonderful grape. This one comes from Drama, which, like France’s Bouzy and Dizy, is one of those names that brings a moment of joy to English-speakers with a properly childish sense of humour.


Orange Bacchus, Litmus, Surrey, England
Yes, I know I’m often a bit rude about Bacchus, but this one is neither shrill nor crude; and it’s orange, but without the feral extremes of some orange wines. Instead, it is beautifully textured and has perfect poise. It’s subtle, with nice weight, and goes very well with food; that touch of tannic grip makes it very versatile. A grown-up wine of complexity, grace and intelligence.


Vignolo Grillo, Montecarrubo, Etna, Sicily, Italy
Mount Etna is perhaps the most charismatic wine region in the world, and it is producing some glorious whites, improbably fresh and tense. This is all lemon, butter and grass, and it’s made by Peter Vinding-Diers, who was a pioneer of great whites in Bordeaux, at Château Rahoul. Now he’s landed up in Sicily. “Look, that’s the old volcano crater over there,” he says, pointing. “And by the road here, you can see layers of lava flow.” Grillo is a local grape of some distinction; it has weight and, as you see, good flavours.
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Grape varieties


In the past two decades, a radical change has come about in all except the longest-established wine countries: the names of a handful of grape varieties have become the ready reference to wine. In senior wine countries, above all France and Italy, more complex traditions prevail. All wine of old prestige is known by its origin, more or less narrowly defined – not just by the particular fruit juice that fermented. For the present, the two notions are in rivalry. Eventually the primacy of place over fruit will become obvious, at least for wines of quality. But for now, for most people, grape tastes are the easy reference point – despite the fact that they are often confused by the added taste of oak. If grape flavours were really all that mattered, this would be a very short book. But of course they do matter, and a knowledge of them both guides you to flavours you enjoy and helps comparisons between regions. Hence the originally Californian term “varietal wine”, meaning, in principle, made from one grape variety. At least seven varieties – Cabernet Sauvignon, Pinot Noir, Riesling, Sauvignon Blanc, Chardonnay, Gewurztraminer and Muscat – taste and smell distinct and memorable enough to form international wine categories. To these add Merlot, Malbec, Syrah, Sémillon, Chenin Blanc, Pinots Blanc and Gris, Sylvaner, Viognier, Nebbiolo, Sangiovese and Tempranillo. The following are the best and/or most popular wine grapes.


All grapes and synonyms are cross-referenced in SMALL CAPITALS throughout every section of this book.








Grapes for red wine



Agiorgitiko Greek; the grape of Nemea, now planted all over Greece. Versatile and delicious, from soft and charming to dense and age-worthy. A must-try.


Aglianico S Italy’s best red, the grape of Taurasi; dark, deep and fashionable.


Alicante Bouschet Used to be shunned, now stylish in Alentejo, Chile, esp old vines.


Aragonêz See TEMPRANILLO.


Auxerrois See MALBEC, if red. White Auxerrois has its own entry in White Grapes.


Băbească Neagră Moldovan trad “black grandmother grape”; light body and ruby-red colour.


Babić Dark grape from Dalmatia, grown in stony seaside vyds around Šibenik. Exceptional quality potential.


Baga Portugal. Bairrada grape. Dark, tannic, fashionable. Needs a gd grower.


Barbera Widely grown in Italy, best in Piedmont: high acidity, low tannin, cherry fruit. Ranges from serious and age-worthy to semi-sweet and frothy. Fashionable in California and Australia; promising in Argentina.


Bastardo Iberian TROUSSEAU.


Blauburger Austrian cross of BLAUER PORTUGIESER, BLAUFRÄNKISCH. Simple wines.


Blauburgunder See PINOT N.


Blauer Portugieser Central European, esp Germany (Rheinhessen, Pfalz, mostly for rosé), Austria, Hungary. Light, fruity reds: drink young, slightly chilled.


Blaufränkisch (Kékfrankos, Lemberger, Modra Frankinja) Widely planted in Austria’s Mittelburgenland: medium-bodied, peppery acidity, fresh, berry aromas, eucalyptus. Can be top quality: Austria’s star red. Often blended with CAB SAUV or ZWEIGELT. Lemberger in Germany (esp Württemberg), Kékfrankos in Hungary, Modra Frankinja in Slovenia.


Bobal Spain. Can be rustic; best at high altitude. Gd acidity.


Boğaskere Tannic and Turkish. Produces full-bodied wines.


Bonarda Ambiguous name. In Oltrepò Pavese, an alias for Croatina, soft fresh frizzante and still red. In Lombardy and Emilia-Romagna, an alias for Uva Rara. Different in Piedmont. Argentina’s Bonarda can be any of these, or something else. None is great.


Bouchet St-Émilion alias for CAB FR.


Brunello SANGIOVESE, splendid at Montalcino.


Cabernet Franc [Cab Fr] In B’x: more important than CAB SAUV in St-Émilion. Outperforms Cab Sauv in Loire (Chinon, Saumur-Champigny, rosé), in Hungary (depth and complexity in Villány and Szekszárd) and often in Italy. Much of NE Italy’s Cab Fr turned out to be CARMENÈRE. Used in B’x blends of Cab Sauv/MERLOT across the world.


Cabernet Sauvignon [Cab Sauv] Characterful: slow-ripening, spicy, herby, tannic, with blackcurrant aroma. Main grape of the Médoc; also makes some of the best California, S American, E European reds. Vies with SHIRAZ in Australia. Grown almost everywhere, but few places make great varietal Cab Sauv: usually benefits from blending with eg. MERLOT, CAB FR, SYRAH, TEMPRANILLO, SANGIOVESE, etc. Makes aromatic rosé. Top wines need ageing.


Cannonau GRENACHE in its Sardinian manifestation; can be v. fine, potent.


Carignan (Carignane, Carignano, Cariñena) Low-yielding old vines now fashionable everywhere from S France to Chile, via S Africa. Lots of depth, vibrancy, but must never be overcropped. Found esp in California, Israel, N Africa, Spain (as Cariñena).


Carignano See CARIGNAN.


Carineña See CARIGNAN.


Carmenère An old B’x variety now a star, rich and deep, in Chile (where it’s pronounced “carmeneary”); B’x is looking at it again.


Castelão See PERIQUITA.


Cencibel See TEMPRANILLO.


Chiavennasca See NEBBIOLO.


Cinsault (Cinsaut) A staple of S France, v.gd if low-yielding, hopeless if not. Makes gd rosé. One of parents of PINOTAGE.


Cornalin du Valais Swiss speciality with high potential, esp in Valais.


Corvina Dark and spicy; one of best grapes in Valpolicella blend. Corvinone, even darker, is a separate variety.


Côt See MALBEC.


Dolcetto Source of relatively light red in Piedmont. Now high fashion.


Dornfelder Gives deliciously light reds, straightforward, often rustic, and well coloured in Germany, parts of the US, even England.


Duras Spicy, peppery, structured; exclusive to Gaillac and parts of Tarn V, SW France.


Fer Servadou Exclusive to SW France, aka Mansois in Marcillac, Braucol in Gaillac and Pinenc in St-Mont. Redolent of red summer fruits and spice.


Fetească Neagră Romania: “black maiden grape” with potential as showpiece variety; can give deep, full-bodied wines with character.


Frühburgunder An ancient German mutation of PINOT N, mostly in Ahr but also in Franken and Württemberg, where it is confusingly known as Clevner. Lower acidity than Pinot N.


Gamay The Beaujolais grape: light, fragrant wines, best young, except in Beaujolais crus (see France) where quality can be high, wines for 2–10 yrs. Grown in Loire V, Central France, Switzerland, Savoie, Canada. California Napa is Valdiguié.


Gamza See KADARKA.


Garnacha (Cannonau, Garnatxa, Grenache) Important pale, potent grape for warm climates, fashionable with terroiristes because it expresses its site. Can be beefy (Priorat) or delicate (Gredos), but usually quite high alc. Oak, extraction now less. The base of Châteauneuf-du-Pape. Rosé and vin doux naturel in S France, Spain, California. Old-vine versions prized in S Australia. Often blended. Cannonau in Sardinia, Grenache in France.


Garnatxa See GARNACHA.


Graciano Spanish; part of Rioja blend. Aroma of violets, tannic, lean structure, a bit like PETIT VERDOT. Difficult to grow but increasingly fashionable.


Grenache See GARNACHA. GSM: Grenache/SHIRAZ / MOURVÈDRE blend.


Grignolino Italy: gd everyday table wine in Piedmont.


Kadarka (Gamza) Spicy, light reds in E Europe. In Hungary revived, esp for Bikavér.


Kalecik Karasi Turkish: sour-cherry fruit, fresh, supple. Bit like GAMAY. Drink young.


Kékfrankos Hungarian BLAUFRÄNKISCH.


Lagrein N Italian, dark, bitter finish, rich, plummy. DOC in Alto Adige (see Italy).


Lambrusco Productive grape of lower Po V; cheerful, sweet, fizzy, can be v.gd.


Lefkada In Cyprus, higher quality than MAVRO. Usually blended, as tannins can be aggressive. Called Vertzami in its Greek homeland.


Lemberger See BLAUFRÄNKISCH.


Malbec (Auxerrois, Côt) Minor in B’x, major in Cahors (alias Auxerrois) and the star in Argentina. Dark, dense, tannic but fleshy wine capable of real quality. High-altitude versions in Argentina best.


Maratheftiko Deep-coloured Cypriot grape with quality potential.


Marselan CAB SAUV x GRENACHE, 1961; gd colour, structure, supple tannins, ages well. A success in China.


Mataro See MOURVÈDRE.


Mavro Most planted black grape of Cyprus but only moderate quality. Best for rosé.


Mavrodaphne Greek; means “black laurel”. Sweet fortifieds, speciality of Patras, also in Cephalonia. Dry versions too, great promise.


Mavrotragano Greek, almost extinct; now revived; found on Santorini. Top quality.


Mavrud Probably Bulgaria’s best. Spicy, dark, plummy late-ripener native to Thrace. Ages well.


Melnik Bulgarian; from region of same name. There are two Melniks: Shiroka (Broadleafed) M and its offspring, Early M. Both have dark colour, nice dense, tart-cherry character and age well.


Mencía Making waves in Bierzo, N Spain. Aromatic, steely tannins, lots of acidity.


Merlot The grape behind the great fragrant and plummy wines of Pomerol and (with CAB FR) St-Émilion, a vital element in the Médoc, soft and strong in California, Washington, Chile, Australia. Lighter, often gd in N Italy (can be world-class in Tuscany), Italian Switzerland, Slovenia, Argentina, S Africa, NZ, etc. More often dull than great. Much planted in E Europe, esp Romania.


Meunier See PINOT M.


Modra Frankinja See BLAUFRÄNKISCH.


Modri Pinot See PINOT N.


Monastrell See MOURVÈDRE.


Mondeuse In Savoie; the skier’s red; deep-coloured, gd acidity. Related to SYRAH.


Montepulciano Deep-coloured, dominant in Italy’s Abruzzo and important along Adriatic coast from Marches to S Puglia. Also name of a Tuscan town, unrelated.


Morellino SANGIOVESE in Maremma, S Tuscany. Esp Scansano.


Mourvèdre (Mataro, Monastrell) A star of S France (eg. Bandol, growing influence Châteauneuf), Australia (aka Mataro) and Spain (aka Monastrell). Excellent dark, aromatic, tannic; gd for blending. Also S Australia, California, S Africa


Napa Gamay Identical to Valdiguié (S France). Nothing to get excited about.


Nebbiolo (Chiavennasca, Spanna) One of Italy’s best; makes Barolo, Barbaresco, Gattinara and Valtellina. Intense, nobly fruity, perfumed wine; tannins now better managed, still improves for yrs.


Négrette SW France; Fronton. Blends with Syrah: purply-black, fruity, sappy wines.


Negroamaro Puglian “black bitter” red grape with potential for either high quality or high volume.


Nerello Mascalese Sicilian red grape, esp Etna; characterful, best v. elegant, fine.


Nero d’Avola Dark-red grape of Sicily, quality levels from sublime to industrial.


Nielluccio Corsican; plenty of acidity and tannin, gd for rosé.


Öküzgözü Soft, fruity Turkish grape, usually blended with BOĞASKERE, rather as MERLOT in B’x is blended with CAB SAUV.


País (Listán Prieto, Mission) Trad/trendy in Chile, rustic. Listán Prieto in Canaries, Mission in CA.


Pamid Bulgarian: light, soft, everyday red.


Periquita (Castelão) Common in Portugal, esp around Setúbal. Originally nicknamed Periquita after Fonseca’s popular (trademarked) brand. Firm-flavoured, raspberryish reds develop a figgish, tar-like quality.


Petite Sirah Nothing to do with SYRAH; gives rustic, tannic, dark wine. Brilliant blended with ZIN in California; also found in S America, Mexico, Australia.


Petit Verdot Excellent but awkward Médoc grape, now increasingly planted in CAB areas worldwide for extra fragrance. Mostly blended but some gd varietals, esp in Virginia.


Pinotage Singular S African cross (PINOT N x CINSAULT). Has had a rocky ride; getting better from top producers. Rosé gd too. “Coffee Pinotage” is espresso-flavoured, sweetish, aimed at youth.


Pinot Crni See PINOT N.


Pinot Meunier (Schwarzriesling) [Pinot M] The 3rd grape of Champagne, better known as Meunier, great for blending but occasionally fine in its own right. Best on chalky sites (Damery, Leuvigny, Festigny) nr Épernay.


Pinot Noir (Blauburgunder, Modri Pinot, Pinot Crni, Spätburgunder) [Pinot N] Has improved everywhere; can be top in Austria, Germany, California, Oregon, Australia, NZ, S Africa, Chile. Modri Pinot in Slovenia; probably country’s best red. In Italy, best in ne, gets worse as you go s. PINOTS BL/GR mutations of Pinot N.


Plavac Mali (Crljenak) Croatian, and offspring of ZIN, aka PRIMITIVO, Crljenak, Kratosija. Lots of quality potential, can age well, though can be alcoholic, dull.


Primitivo S Italian grape, originally from Croatia, making big, dark, rustic wines, now fashionable because genetically identical to ZIN. Early ripening, hence the name. The original name for both seems to be Tribidrag.


Refosco (Refošk) Various DOCs in Italy, esp Colli Orientali. Deep, flavoursome, age-worthy, esp in warmer climates. Dark, high acidity. Refošk in Slovenia and points e, genetically different, tastes similar. On limestone karst in Slovenia takes PDO of Teran, which otherwise is a grape. Got it?


Refošk See REFOSCO.


Roter Veltliner Austrian; unrelated to GRÜNER V. Also a Frühroter and a Brauner V.


Rubin Bulgarian cross, NEBBIOLO x SYRAH. Peppery, full-bodied.


Sagrantino Italian grape grown in Umbria for powerful, cherry-flavoured wines.


St-Laurent Dark, smooth, full-flavoured Austrian speciality, tricky to grow and make. Can be light and juicy or deep and structured. Also in Pfalz.


Sangiovese (Brunello, Morellino, Sangioveto) Principal red grape of Tuscany and central Italy. Its characteristic astringency is hard to get right but sublime and long-lasting when it is. Dominant in Chianti, Vino Nobile, Brunello di Montalcino, Morellino di Scansano and various fine IGT offerings. Also in Umbria (eg. Montefalco and Torgiano) and across the Apennines in Romagna and Marches. Not so clever in the warmer, lower-altitude vyds of the Tuscan coast, nor in other parts of Italy despite its nr-ubiquity. Interesting in Australia.


Sangioveto See SANGIOVESE.


Saperavi The main red of Georgia, Ukraine, etc. Blends well with CAB SAUV (eg. in Moldova). Huge potential, seldom gd winemaking.


Schiava See TROLLINGER.


Schioppettino NE Italian, high acidity, high quality. Elegant, refined, can age.


Schwarzriesling PINOT M in Württemberg.


Sciacarello Corsican, herby and peppery. Not v. tannic.


Shiraz See SYRAH.


Spanna See NEBBIOLO.


Spätburgunder German for PINOT N.


Syrah (Shiraz) The great Rhône red grape: tannic, purple, peppery, matures superbly. Important as Shiraz in Australia, increasingly gd under either name in Chile, S Africa, terrific in NZ (esp Hawke’s Bay). Widely grown and a gd traveller.


Tannat Raspberry-perfumed, highly tannic force behind Madiran, Tursan and other firm reds from SW France. Also rosé. The star of Uruguay.


Tempranillo (Aragonêz, Cencibel, Tinto Fino, Tinta del País, Tinta Roriz, Ull de Llebre) Aromatic, fine Rioja grape, called Ull de Llebre in Catalonia, Cencibel in La Mancha, Tinto Fino in Ribera del Duero, Tinta Roriz in Douro, Tinta del País in Castile, Aragonêz in S Portugal. Now Australia too. It’s v. fashionable; elegant in cool climates, beefy in warm. Early ripening, long maturing.


Teran (Terrano) Close cousin of REFOSCO.


Teroldego Rotaliano Trentino’s best indigenous variety; serious, full-flavoured, esp on the flat Campo Rotaliano.


Tinta Amarela See TRINCADEIRA.


Tinta del País See TEMPRANILLO.


Tinta Negra (Negramoll) Used to be Tinta Negra Mole. Madeira’s most planted, mainstay of cheaper Madeira. Now too in Colheita wines (see Portugal).


Tinta Roriz See TEMPRANILLO.


Tinto Fino See TEMPRANILLO.


Touriga Nacional [Touriga N] The top Port grape, now widely used in the Douro for floral, stylish table wines. Australian Touriga is usually this; California’s Touriga can be either this or Touriga Franca.


Trincadeira (Tinta Amarela) Portuguese; v.gd in Alentejo for spicy wines. Tinta Amarela in the Douro.


Trollinger (Schiava, Vernatsch) Popular pale red in Württemberg; aka Vernatsch and Schiava. Covers group of vines, not necessarily related. In Italy, snappy, brisk.


Trousseau (Bastardo) Jura. Robust, age-worthy. Bastardo in Iberia. Also found in California, Oregon.


Ull de Llebre See TEMPRANILLO.


Vernatsch See TROLLINGER.


Vranac W Balkans, old and varied. Related to ZINFANDEL – they’re all connected around there. Soft, high tannin, colour, alc, can age.


Xinomavro Greece’s answer to NEBBIOLO. “Sharp-black”; the basis for Naoussa, Rapsani, Goumenissa, Amindeo. Some rosé, still or sparkling. Top quality, can age for decades. Being tried in China.


Zinfandel [Zin] California. Blackberry-like, sometimes metallic, flavour. Love it or hate it. Can be serious, structured, long-ageing, or simple. Pink too. Same as S Italian PRIMITIVO.


Zweigelt (Blauer Zweigelt) BLAUFRÄNKISCH x ST-LAURENT, popular in Austria for aromatic, dark, supple wines. Underrated. Also in Hungary, Germany.


Grapes for white wine


Airén Bland workhorse of La Mancha, Spain: fresh if made well. Old-vine versions can surprise.


Albariño (Alvarinho) Fashionable and expensive in Spain: apricot-scented, gd acidity. Superb in Rías Baixas; shaping up elsewhere, but not all live up to the hype. Alvarinho in Portugal just as gd: aromatic Vinho Verde, esp in Monção and Melgaço.


Aligoté Burgundy’s 2nd white grape, now trendy and often serious. Widely planted in E Europe, Russia.


Alvarinho See ALBARIÑO.


Amigne One of Switzerland’s speciality grapes, trad in Valais, esp Vétroz. Full-bodied, tasty, often sweet but also bone-dry.


Ansonica See INSOLIA.


Arinto Portuguese, rather gd; mainstay of aromatic, citrus Bucelas; also adds welcome zip to blends, esp in Alentejo.


Arneis Fine, aromatic, appley-peachy, high-priced NW Italian grape, DOCG in Roero, DOC in Langhe, Piedmont.


Arvine Rare but excellent Swiss spécialité, from Valais. Also Petite Arvine. Dry or sweet, fresh, long-lasting wines with salty finish.


Assyrtiko From Santorini; one of the best grapes of the Mediterranean, balancing power, minerality, extract and high acid. Built to age. Could conquer the world...


Auxerrois Red Auxerrois is a synonym for MALBEC, but white Auxerrois is like a fatter, spicier PINOT BL. Found in Alsace and much used in Crémant; also Germany.


Bacchus German-bred crossing, England’s answer to NZ SAUV BL; v. aromatic, can be coarse.


Beli Pinot See PINOT BL.


Blanc Fumé See SAUV BL.


Boal See BUAL.


Bourboulenc This and the rare Rolle make some of the Midi’s best wines.


Bouvier Indigenous aromatic Austrian grape, esp gd for Beerenauslese and Trockenbeerenauslese, rarely for dry wines.


Bual (Boal) Makes top-quality sweet Madeira wines, not quite so rich as MALMSEY.


Cabernet Blanc [Cab Bl] German Piwi (see Germany) with SAUV BL-like flavours, no need to spray.


Camaralet Jurançon. Aromatic; adds complexity to GROS MANSENG-led dry wines.


Carricante Italian. Main grape of Etna Bianco; lemon and herbs, acidity, ages v. well.


Catarratto Prolific white grape found all over Sicily, esp in w in DOC Alcamo.


Cerceal See SERCIAL.


Chardonnay (Morillon) [Chard] Grape of Burgundy and Champagne, ubiquitous worldwide, easy to grow and vinify. Reflects terroir but also winemaker’s intentions: often a fashion victim. Can be steely or fat. Also the name of a Mâcon-Villages commune. Morillon in Styria, Austria.


Chasselas (Fendant, Gutedel) Swiss. Neutral, can be elegant (Geneva); refined, full (Vaud); exotic, racy (Valais). Fendant in Valais. Also in France, esp Savoie. Gutedel in Germany, esp S Baden. Elsewhere usually a table grape.


Chenin Blanc [Chenin Bl] Wonderful white grape of the middle Loire (Vouvray, Layon, etc). Wine can be dry or sweet (or v. sweet), but with plenty of acidity. Superb old-vine versions in S Africa, esp Swartland.


Cirfandl See ZIERFANDLER.


Clairette Important Rhône/Midi grape, white and rosé versions, gives freshness, restrained degree, part of many blends, incl Tavel rosé.


Colombard Slightly fruity, nicely sharp grape, makes everyday wine in S Africa, California and SW France. Often blended.


Dimiat Perfumed Bulgarian grape, made dry or off-dry, or distilled. Far more synonyms than any grape needs.


Encruzado Portuguese, serious; fresh, versatile, ages well; esp gd in Dão.


Ermitage Swiss for MARSANNE.


Ezerjó Hungarian, with sharp acidity. Name means “thousand blessings”.


Falanghina Italian: ancient grape of Campanian hills; gd dense, aromatic dry whites.


Fendant See CHASSELAS.


Fernão Pires See MARIA GOMES.


Fetească Albă / Regală (Királyleanyka, Leanyka) Romania has two Fetească grapes, both with slight MUSCAT aroma. F Regală is a cross of F Albă and Frâncuşă; more finesse, gd for late-harvest wines. F NEAGRĂ (unrelated) is dark-skinned.


Fiano High quality, giving peachy, spicy wine in Campania, S Italy.


Folle Blanche (Gros Plant) High acid/little flavour make this ideal for brandy. Gros Plant in Brittany, Picpoul in Armagnac, but unrelated to true PICPOUL. Also respectable in California.


Friulano (Sauvignonasse, Sauvignon Vert) N Italian: fresh, pungent, subtly floral. Used to be called Tocai Friulano. Best in Collio, Isonzo, Colli Orientali. Found in nearby Slovenia as Sauvignonasse; also in Chile, where it was long confused with SAUV BL. Ex-Tocai in Veneto now known as Tai.


Fumé Blanc See SAUV BL.


Furmint (Šipon) Superb, characterful. Trademark of Hungary: both principal grape in Tokaji and vivid, vigorous dry wine, mineral, apricot-flavoured. Šipon in Slovenia. Some in Rust, Austria, for sweet and dry.


Garganega Best grape in Soave blend; also in Gambellara. Top, esp sweet, age well.


Garnacha Blanca (Grenache Blanc) White version of GARNACHA/Grenache, much used in Spain and S France. Low acidity. Can be innocuous or surprisingly gd.


Gewurztraminer (Traminac, Traminec, Traminer, Tramini) [Gewurz] One of the most pungent grapes, spicy with aromas of rose petals, face cream, lychees, grapefruit. Often rich and soft, even when fully dry. Best in Alsace; also gd in Germany (Baden, Pfalz, Sachsen), E Europe, Australia, California, Pacific Northwest and NZ. Can be relatively unaromatic if just labelled Traminer (or variants). Italy uses the name Traminer Aromatico for its (dry) “Gewurz” versions. (Name takes umlaut in German.) Non-aromatic version is SAVAGNIN.


Glera Uncharismatic new name for Prosecco vine: Prosecco is now wine only in the EU but still a grape name in Australia.


Godello Top quality (intense, mineral) in nw Spain. Called Verdelho in Dão, Portugal, but unrelated to true VERDELHO.


Grasă (Kövérszőlő) Romanian; name means “fat”. Prone to botrytis; important in Cotnari, potentially superb sweet wines. Kövérszőlő in Hungary’s Tokaj region.


Graševina See WELSCHRIESLING.


Grauburgunder See PINOT GR.


Grechetto Ancient grape of central and S Italy noted for vitality, stylishness of wine. Blended, or used solo in Orvieto.


Greco S Italian: there are various Grecos, probably unrelated, perhaps of Greek origin. Brisk, peachy flavour, most famous as Greco di Tufo. Greco di Bianco is from semi-dried grapes. Greco Nero is a black version.


Grenache Blanc See GARNACHA BLANCA.


Grillo Italy: main grape of Marsala. Also v.gd full-bodied dry table wine.


Gros Plant See FOLLE BLANCHE.


Grüner Veltliner [Grüner V] Austria’s fashionable flagship white; v. diverse – from simple, peppery, everyday, to great complexity, ageing potential. Useful because gd at all levels. Found elsewhere in Central Europe and outside.


Gutedel See CHASSELAS.


Hárslevelű Other main grape of Tokaji, but softer, peachier than FURMINT. Name means “linden-leaved”; gd in Somló, Eger as well.


Heida Swiss for SAVAGNIN.


Humagne Swiss speciality, older than CHASSELAS. Fresh, plump, not v. aromatic. Humagne Rouge is not related but increasingly popular: same as Cornalin du Aosta. Cornalin du Valais is different. (Keep up at the back, there.)


Insolia (Ansonica, Inzolia) Sicilian; Ansonica on Tuscan coast. Fresh, racy wine at best. May be semi-dried for sweet wine.


Irsai Olivér Hungarian cross; aromatic, MUSCAT-like wine for drinking young.


Johannisberg Swiss for SILVANER.


Kéknyelű Low-yielding, flavourful grape giving one of Hungary’s best whites. Has the potential for fieriness and spice. To be watched.


Kerner Quite successful German cross. Early ripening, flowery (but often too blatant) wine with gd acidity.


Királyleanyka See FETEASCĂ ALBĂ/REGALĂ.


Koshu More or less indigenous Japanese table-turned-wine grape, much hyped. Fresh, tannic. Orange versions gd.


Kövérszőlő See GRASĂ.


Laški Rizling See WELSCHRIESLING.


Leányka See FETEASCĂ ALBĂ.


Len de l’El Gaillac; aka Loin de l’Oeuil. Versatile; usually blended; gd dessert wines.


Listán See PALOMINO.


Longyan (Dragon Eye) Chinese original; gd substantial, aromatic wine.


Loureiro Best Vinho Verde grape after ALVARINHO: delicate, floral. Also in Spain.


Macabeo See VIURA.


Maccabeu See VIURA.


Malagousia Rediscovered Greek grape for gloriously perfumed wines.


Malmsey See MALVASIA. The sweetest style of Madeira.


Malvasia (Malmsey, Malvazija, Malvoisie, Marastina) Italy, France and Iberia. Not a single variety but a whole stable, not necessarily related or even alike. Can be white or red, sparkling or still, strong or mild, sweet or dry, aromatic or neutral. Slovenia’s and Croatia’s version is Malvazija Istarka, crisp and light, or rich, oak-aged. Sometimes called Marastina in Croatia. Malmsey (as in the sweetest style of Madeira) is a corruption of Malvasia.


Malvoisie See MALVASIA. Name used for several varieties in France, incl BOURBOULENC, Torbato, VERMENTINO. Also PINOT GR in Switzerland’s Valais.


Manseng, Gros / Petit Exuberantly fruity whites from SW France, esp Jurançon, Pacherenc and Irouléguy. Gros Manseng is picked earlier and tends to be made dry. Petit Manseng is picked later, well into autumn and may build v. high levels of concentration, sweetness. Superb nectars


Maria Gomes (Fernão Pires) Portuguese; aromatic, ripe-flavoured, slightly spicy whites in Barraida and Tejo.


Marsanne (Ermitage) Principal white grape (with ROUSSANNE) of the N Rhône (Hermitage, St-Joseph, St-Péray). Also gd in Australia, California and (as Ermitage Bl) the Valais. Soft, full wines that age v. well.


Mauzac SW France. Aromatic, note of apples. Best known for sparkling.


Melon de Bourgogne See MUSCADET.


Misket, Red Bulgarian. Pink-skinned, mildly aromatic; the basis of most country whites. There are many other Miskets, all recent crosses and less planted.


Morillon CHARD in parts of Austria.


Moscatel See MUSCAT.


Moscato See MUSCAT.


Moschofilero Pink-skinned, rose-scented, high-quality, high-acid, low-alcohol Greek grape. Makes white, some pink, some sparkling.


Müller-Thurgau [Müller-T] Aromatic wines to drink young. Makes gd sweet wines but usually dull, often coarse, dry ones. In Germany, most common in Pfalz, Rheinhessen, Nahe, Baden, Franken. Has some merit in Italy’s Trentino-Alto Adige, Friuli. Sometimes called RIES x SYLVANER (incorrectly) in Switzerland.


Muscadelle Adds aroma to white B’x, esp Sauternes. In Victoria used (with MUSCAT, to which it is unrelated) for Rutherglen Muscat.


Muscadet (Melon de Bourgogne) Light, refreshing, dry wines with seaside tang, to complex ones around Nantes. Also found (as Melon) in parts of Burgundy.


Muscat (Moscatel, Moscato, Muskateller) Many varieties; best is Muscat Blanc à Petits Grains (alias Gelber Muskateller, Rumeni Muškat, Sarga Muskotály, Yellow Muscat, Tămâioasă Românească). Easily recognized, pungent grapes, perfumed sweet wines, often fortified, as in France’s vin doux naturel. Superb, dark and sweet in Australia. Sweet, sometimes v.gd in Spain. Most Hungarian Muskotály is Muscat Ottonel except in Tokaj, where Sarga Muskotály rules, adding perfume (in small amounts) to blends. Occasionally (eg. Alsace, Austria, parts of S Germany) made dry. Sweet Cap Corse Muscats often superb. Light Moscato fizz in N Italy.


Muskateller See MUSCAT.


Narince Turkish; fresh and fruity wines.


Neuburger Austrian, rather neglected; mainly in the Wachau (elegant, flowery), Thermenregion (mellow, ample-bodied) and n Burgenland (strong, full).


Olaszrizling See WELSCHRIESLING.


Païen See SAVAGNIN.


Palomino (Listán) Great grape of Sherry; little intrinsic character, gains all from production method. Now table wine too. As Listán, makes dry white in Canaries.


Pansa Blanca See XAREL·LO.


Pecorino Italian: not a cheese but alluring dry white from a revived variety.


Pedro Ximénez [PX] Makes sweet brown Sherry under its own name, and used in Montilla, Málaga. Also in Argentina, Canaries, Australia, California, S Africa.


Picpoul (Piquepoul) Southern French, best known in Picpoul de Pinet. Should have high acidity. Picpoul N is black-skinned.


Pinela Local to Slovenia. Subtle, lowish acidity; drink young.


Pinot Bianco See PINOT BL.


Pinot Blanc (Beli Pinot, Pinot Bianco, Weissburgunder) [Pinot Bl] Mutation of PINOT N, similar to but milder than CHARD. Light, fresh, fruity, not aromatic, to drink young; gd for Italian spumante, and potentially excellent in the ne, esp high sites in Alto Adige. Widely grown. Weissburgunder in Germany and best in s: often racier than Chard.


Pinot Gris (Pinot Grigio, Grauburgunder, Ruländer, Sivi Pinot, Szürkebarát) [Pinot Gr] Popular as Pinot Grigio in N Italy, even for rosé, but top, characterful versions can be excellent (from Alto Adige, Friuli). Cheap versions are just that. Terrific in Alsace for full-bodied, spicy whites. Once important in Champagne. In Germany can be alias Ruländer (sw) or Grauburgunder (dr): best in Baden (esp Kaiserstuhl) and S Pfalz. Szürkebarát in Hungary, Sivi P in Slovenia (characterful, aromatic).


Pošip Croatian; mostly on Korčula. Quite characterful and citrus; high-yielding.


Prosecco Old name for grape that makes Prosecco. Now you have to call it GLERA.


Renski Rizling Rhine RIES.


Rèze Super-rare ancestral Valais grape used for vin de glacier.


Ribolla Gialla / Rebula Acidic but characterful. In Italy, best in Collio. In Slovenia, trad in Brda. Can be v.gd. Favourite of amphora users.


Rieslaner Rare German cross (SILVANER x RIES); fine Auslesen in Franken and Pfalz.


Riesling Italico See WELSCHRIESLING.


Riesling (Renski Rizling, Rhine Riesling) [Ries] The greatest, most versatile white grape, diametrically opposite in style to CHARD. From steely to voluptuous, always perfumed, far more ageing potential than Chard. Great in all styles in Germany; forceful and steely in Austria; lime cordial-and-toast fruit in S Australia; rich and spicy in Alsace; Germanic and promising in NZ, NY State, Pacific Northwest; has potential in Ontario, S Africa.


Rkatsiteli Found widely in E Europe, Russia, Georgia. Can stand cold winters and has high acidity; protects to a degree from poor winemaking. Also in NE US.


Robola In Greece (Cephalonia) a top-quality, floral grape, unrelated to RIBOLLA GIALLA but related to Rebula.


Roditis Pink grape, all over Greece, usually making whites. Gd when yields low.


Roter Veltliner Austrian; unrelated to GRÜNER V. There is also a Frühroter and an (unrelated) Brauner Veltliner.


Rotgipfler Austrian; indigenous to Thermenregion. With ZIERFANDLER, makes lively, lush, aromatic blends.


Roussanne (Bergeron) Rhône grape of real finesse, called Bergeron in Savoie. Now popping up in California and Australia. Can age many yrs.


Ruländer See PINOT GR.


Sauvignonasse See FRIULANO.


Sauvignon Blanc [Sauv Bl] Distinctive aromatic, grassy to tropical wines, pungent in NZ, often mineral in Sancerre, riper in Australia; v.gd in Rueda, Austria, n Italy (Isonzo, Piedmont, Alto Adige), Chile’s Casablanca V and S Africa. Blended with SÉM in B’x. Can be austere or full (or indeed nauseating). Sauv Gris is a pink-skinned, less aromatic version of Sauv Bl with untapped potential.


Sauvignon Vert See FRIULANO.


Savagnin (Heida, Païen) Grape for VIN JAUNE from Jura: aromatic form is GEWURZ. In Switzerland known as Heida, Païen or Traminer. Full-bodied, high acidity.


Scheurebe (Sämling) Grapefruit-scented German RIES x SILVANER (possibly), esp successful in Pfalz (esp Auslese and up). Can be weedy: must be v. ripe to be gd.


Sémillon [Sém] Contributes lusciousness to Sauternes but decreasingly important for Graves and other dry white B’x. Grassy if not fully ripe, but can make soft dry wine of great ageing potential. Superb in Australia; NZ and S Africa promising.


Sercial (Cerceal) Portuguese: makes the driest Madeira. Cerceal, also Portuguese, seems to be this plus any of several others.


Seyval Blanc [Seyval Bl] French hybrid of French and American vines; v. hardy, attractively fruity. Popular and reasonably successful in E US and England.


Silvaner (Johannisberg, Sylvaner) Can be excellent in Germany’s Rheinhessen, Pfalz, esp Franken, plant/earth flavours and mineral notes. As Johannisberg in Valais, Switzerland v.gd (and powerful). Lightest of Alsace grapes.


Šipon See FURMINT.


Sivi Pinot See PINOT GR.


Spätrot See ZIERFANDLER.


Sylvaner See SILVANER.


Tămâioasă Românească See MUSCAT.


Torrontés Name given to a number of grapes, mostly with an aromatic, floral character, sometimes soapy. A speciality of Argentina; also in Spain. DYA.


Traminac Or Traminec. See GEWURZ.


Traminer Or Tramini (Hungary). See GEWURZ.


Trebbiano (Ugni Blanc) Principal white grape of Tuscany, but all over Italy in many guises. Rarely rises above the plebeian except in Tuscany’s Vin Santo. Some gd dry whites under DOCs Romagna or Abruzzo. Trebbiano di Soave, aka VERDICCHIO, only distantly related; T di Lugana now called Turbiana. Grown in S France as Ugni Bl, and Cognac as St-Émilion. Mostly thin, bland; needs blending (and better growing).


Ugni Blanc [Ugni Bl] See TREBBIANO.


Verdejo The grape of Rueda in Castile, potentially fine and long-lived.


Verdelho Great quality in Australia (pungent, full-bodied); rare but gd (and medium-sweet) in Madeira.


Verdicchio Potentially gd, muscular, dry; central-E Italy. Wine of same name.


Vermentino Italian, sprightly with satisfying texture; ageing capacity.


Vernaccia Name given to many unrelated grapes in Italy. Vernaccia di San Gimignano is crisp, lively; Vernaccia di Oristano is Sherry-like.


Vidal French hybrid much grown in Canada for Icewine.


Vidiano Cretan producers love this. Powerful, stylish. Lime/apricot, gd acidity; gd fizz too.


Viognier Ultra-fashionable Rhône grape, finest in Condrieu, less fine but still aromatic in the Midi. Gd examples from California, Virginia, Uruguay, Australia.


Viura (Macabeo, Maccabéo, Maccabeu) Workhorse white grape of N Spain, widespread in Rioja, Catalan Cava country, over border in SW France; gd quality potential.


Weissburgunder PINOT BL in Germany.


Welschriesling (Graševina, Laški Rizling, Olaszrizling, Riesling Italico) Not related to RIES. Light and fresh to sweet and rich in Austria; ubiquitous in Central Europe, where it can be remarkably gd for dry and sweet wines.


Xarel·lo (Pansa Blanca) Used for Cava (with Parellada, MACABEO), trad Catalan grape. Tannic, can age, can be top quality. Lime-cordial character in Alella, as Pansa Blanca.


Xynisteri Cyprus’s most planted white grape. Can be simple and is usually DYA, but when grown at altitude makes appealing, mineral whites.


Zéta Hungarian; BOUVIER x FURMINT used by some in Tokaji Aszú production.


Zierfandler (Spätrot, Cirfandl) Found in Austria’s Thermenregion; often blended with ROTGIPFLER for aromatic, orange-peel-scented, weighty wines.










Wine & food



Matching wine and food is nothing if not subjective. Don’t think of any of these pairings as instructions, or rules, or anything other than ideas of the sort of flavours and weights that might go together – and then adapt them according to the contents of your cellar or the local wine shop. Making wine and food matches is really no different from balancing the flavours in a dish: will you tilt that casserole towards, say, the fresh fruitiness of tomatoes, or towards the deep earthiness of root vegetables? Wine is simply part of the same picture.


You’ll find a box of can’t-go-wrong favourites with food here; the entries below give lots of specific matches enjoyed over the years.


Before the meal – apéritifs


Don’t be tempted by quantity over quality here. The best value is Fino Sherry, the most expensive is gd fizz – but if you’re going for fizz, make sure it’s gd. Or how about a magnum of rosé?


First courses


Aïoli Chances are you’re on holiday, and cold Provence rosé is ideal. Or anything cold, fresh and neutral.


Antipasti / tapas / mezze You can be in Italy, Spain, Greece or Edinburgh: a selection of savoury, salty, meaty, cheesy, fishy, veggie bits and pieces works perfectly with Fino Sherry, XYNISTERI, orange wines. Roasted peppers, aubergines suit young fruity reds: CAB FR, KADARKA. Gd Prosecco in emergencies.


Burrata Richness in excelsis. Worth top Italian white: FIANO or Cusumano’s GRILLO. The veg with it will probably need some acidity.


Carpaccio, beef or fish Beef version works well with most wines, incl reds. Tuscan is appropriate, but fine CHARDs are gd. So are pink and Vintage Champagnes. Give Amontillado a try. Salmon Chard or Champagne. Tuna VIOGNIER, California Chard, Marlborough SAUV BL. Or sake.


Charcuterie / prosciutto / salami High-acid, unoaked red works better than white. Simple Beaujolais, BARBERA, Etna, REFOSCO, SCHIOPPETTINO, TEROLDEGO, Valpolicella. If you must have white, it needs acidity. Chorizo makes wines taste metallic. Prosciutto with melon or figs needs full dry or medium white: CHENIN BL, FIANO, MUSCAT, VIOGNIER.


Dim sum Classically, China tea. Alsace PINOT GR or German dry RIES; light PINOT N. For reds, soft tannins, freshness are key. Bardolino, GARNACHA, Rioja; Côtes du Rhône. Also NV Champagne or English fizz.


Eggs See also SOUFFLÉS. Not easy: eggs have a way of coating your palate. Omelettes: follow the other ingredients; mushrooms suggest red; Côtes du Rhone is a safe bet. With a truffle omelette, Vintage Champagne, or perhaps Volnay. Florentine, with spinach, is not a winey dish.


gulls’ eggs Push the luxury: mature white burgundy or Vintage Champagne.


oeufs en meurette Burgundian genius: eggs in red wine with a glass of the same.


quails’ eggs Blanc de Blancs Champagne; VIOGNIER.


Mozzarella with tomatoes, basil Fresh Italian white, eg. Soave, Alto Adige. VERMENTINO from Liguria or Rolle from the Midi. See also VEGETABLE/AVOCADO.


Oysters, raw NV Champagne, Chablis, MUSCADET, white Graves, Sancerre, or Guinness. Experiment with Sauternes. Manzanilla is gd. Flat oysters worth gd wine; Pacific ones drown it in brine.


stewed, grilled or otherwise cooked Puligny-Montrachet or gd NZ CHARD. Champagne is gd with either.


Pasta Red or white according to the sauce:


creamy sauce (eg. carbonara) Orvieto, GRECO di Tufo. Young SANGIOVESE.


meat sauce MONTEPULCIANO d’Abruzzo, Salice Salentino, MALBEC.


pesto (basil) sauce BARBERA, VERMENTINO, NZ SAUV BL, Hungarian FURMINT.


seafood sauce (eg. vongole) VERDICCHIO, Lugana, Soave, GRILLO, unoaked CHARD.


tomato sauce Chianti, Barbera, Sicilian red, ZIN, S Australian GRENACHE.


Risotto Follow the flavour:


funghi porcini Finest mature Barolo or Barbaresco.


nero A rich dry white: VIOGNIER or even Corton-Charlemagne.


seafood A favourite dry white.


vegetable (eg. Primavera) PINOT GR from Friuli, Gavi, youngish SÉM, DOLCETTO or BARBERA d’Alba.


Soufflés As show dishes, these deserve ★★★ wines:


cheese Mature red burgundy or B’x, CAB SAUV, etc. Or fine mature white burgundy, Hunter SEM or Rioja.


fish (esp smoked haddock with chive cream sauce) Dry white, ★★★ burgundy, B’x, Alsace, CHARD, etc.


spinach (tough on wine) Mâcon-Villages, St-Véran or Valpolicella. Champagne (esp Vintage) can also spark things with the texture of a soufflé.


Fish


Abalone Dry or medium white: SAUV BL, unoaked CHARD. A touch of oak works with soy sauce, oyster sauce, etc. In Hong Kong: Dom Pérignon (at least).


Anchovies Fino, obviously. Or try orange wine.


bocquerones VERDEJO, unoaked SÉM.


salade niçoise Provence rosé.


Bacalão Salt cod needs acidity: young Portuguese red or white. Or Italian ditto. Orange can be good.


Bass, sea Fine white, eg. Clare RIES, Chablis, white Châteauneuf, ALBARIÑO, VERMENTINO, WEISSBURGUNDER. Rev up the wine for more seasoning, eg. ginger, spring onions; more powerful Ries, not necessarily dry.


Beurre blanc, fish with Deserves gd unoaked white with maturity: Hunter SEM, Premier Cru Chablis, CHENIN BL, RIES, Swartland white blend, gd Austrian. Applies to most veg with beurre blanc too.


Caviar Iced vodka (and) full-bodied Champagne (eg. Bollinger, Krug). Don’t (ever) add raw onion.


Ceviche Can be applied to anything now, but here, it’s fish. Australian RIES or GRUNER V, TORRONTÉS, VERDELHO. Manzanilla.


Crab (esp Dungeness) and RIES together are part of the Creator’s plan. But He also created Champagne.


Chinese, with ginger & onion German RIES Kabinett or Spätlese Halbtrocken. Tokaji FURMINT, GEWURZ.


cioppino SAUV BL; but West Coast friends say ZIN. Also California sparkling.


cold, dressed Top Ries (Alsace, Australian, Austrian or Mosel) or ASSYRTIKO.


crab cakes Any of the above.


softshell Unoaked CHARD, ALBARIÑO or top-quality German Ries Spätlese.


Cured fish Salmon can have a whisky cure, a beetroot cure; all have sweetness and pungency. With gravadlax, sweet mustard sauce is a complication. SERCIAL Madeira (eg. 10-yr-old Henriques), Amontillado, Tokaji Szamarodni, orange wine. Or NV Champagne.


Curry A vague term for a vast range of flavours. S African CHENIN BL, Alsace PINOT BL, Franciacorta, fruity rosé, not too pale and anodyne; look at other flavours. Prawn and mango need more sweetness, tomato needs acidity. Fino can handle heat. So can IPA or Pilsner.


Fish pie (with creamy sauce) Can be homely or fancier. ALBARIÑO, Soave Classico, RIES Erstes Gewächs, Mâcon Bl, Spanish GODELLO.


Grilled, roast or fried fish Also applies to fish & chips, tempura, fritto misto, baked...


cod, haddock CHARD, PINOT BL, MALVAZIJA.


Dover sole Perfect with fine wines: white burgundy or equivalent.


halibut, turbot, brill Best rich, dry white; top Chard, mature RIES Spätlese.


monkfish Meaty but neutral; full-flavoured white or red, according to sauce.


mullet, grey VERDICCHIO, unoaked Chard, rosé.


oily fish like herrings, mackerel, sardines More acidity, weight: ASSYRTIKO, VERDELHO, FURMINT, orange, rosé.


perch, sandre Top white burgundy, Mosel, Grand Cru Alsace, mature top fizz.


plaice, flounder Light, fresh whites.


red fish like salmon, red mullet PINOT N. For salmon, also best Chard, Grand Cru Chablis, top Ries.


skate, ray Delicate, but brown butter, capers need oomph: Alsace, ROUSSANNE, CHENIN BL.


swordfish Full-bodied dry white (or why not red?) of the country. Nothing grand.


trout Gd Chard, Furmint, Ries, Malvazija, Pinot N.


tuna Best served rare (or raw) with light red: young Loire CAB FR or red burgundy. Young Rioja is a possibility.


whitebait Crisp dry whites, eg. Furmint, Greek, Touraine SAUV BL, Verdicchio, white Dão, Fino Sherry, rosé. Or beer.


Kedgeree Full white, still or sparkling: Mâcon-Villages, S African CHARD, GRÜNER V, German Grosses Gewächs or (at breakfast) Champagne.


Lobster with a rich sauce Eg. Thermidor: Vintage Champagne, fine white burgundy, Cru Classé Graves, ROUSSANNE, top CHARD. Alternatively, for its inherent sweetness, Sauternes, Pfalz Spätlese, even Auslese.


plain grilled, or cold with mayonnaise NV Champagne, Alsace RIES, Premier Cru Chablis, Condrieu, Mosel Spätlese, GRÜNER V, Hunter SEM, white Rioja or local fizz.


Mussels marinière MUSCADET sur lie, unoaked CHARD, ASSYRTIKO.


curried Alsace RIES or PINOT BL.


Paella, shellfish Full-bodied white or rosé, unoaked CHARD, ALBARIÑO, or GODELLO. Or local Spanish red.


Prawns, crayfish with garlic Keep the wine light, white, or rosé, and dry.


with mayonnaise English CHARD or rosé.


with spices Up to and incl chilli, go for a bit more body, but not oak: dry RIES or Italian, eg. FIANO, GRILLO. See also CURRY.


Sardines in saor Local neutral, fresh white with acidity.


Sashimi KOSHU comes into its own here, either as orange or white, and can deal with wasabi and soy, within reason. Otherwise, try white with body (Chablis Premier Cru, Alsace RIES) with white fish, PINOT N with red. Both need acidity. Simple Chablis can be too thin. If soy is involved, then low-tannin red (again, Pinot). Remember sake (or Fino).


Scallops An inherently slightly sweet dish, best with medium-dry whites.


in cream sauces German Spätlese, Montrachets or top Australian CHARD.


grilled or seared Hermitage Bl, GRÜNER V, Pessac-Léognan Bl, Vintage Champagne or PINOT N.


with Asian seasoning CHENIN BL, GEWURZ, GODELLO, Grüner V.


Scandi fish dishes Scandinavian dishes often have flavours of dill, caraway and cardamom and combine sweet and sharp notes. Go for acidity and some weight: FALANGHINA, GODELLO, VERDELHO, Australian, Alsace or Austrian RIES.


Shellfish Dry white with plain boiled shellfish, richer wines with richer sauces. RIES is the grape.


plateaux de fruits de mer Etna white, MUSCADET de Sèvre et Maine, PICPOUL de Pinet, Alto Adige PINOT BL.


Smoked fish All need freshness and some pungency; Fino Sherry works with all.


eel Often with beetroot, crème fraîche: Fino again, or Mosel RIES.


haddock Quality Chablis, MARSANNE, GRÜNER V. See also SOUFFLÉS.


kippers Try Oloroso Sherry or Speyside malt.


mackerel Not wine-friendly. Try Fino.


salmon Condrieu, Alsace PINOT GR, Grand Cru Chablis, German Ries Spätlese, Vintage Champagne, vodka, schnapps, or akvavit.


trout More delicate: Mosel Ries.


Squid / octopus Fresh white: ALBARIÑO, MUSCADET, Greek, sparkling, esp with salt-and-pepper squid. Squid ink (risotto, pasta) needs Soave.


Sushi Hot wasabi is usually hidden in every piece. KOSHU is 1st choice. Failing that, German Trocken, Greek white, ALVARINHO, GRÜNER V or NV Brut Champagne. Obvious fruit doesn’t work. Or, of course, sake or beer.


Tagine N African flavours need substantial whites to balance – Austrian, Rhône – or crisp, neutral whites that won’t compete. Go easy on the oak. VIOGNIER or ALBARIÑO can work well. So can Amontillado Sherry.


Taramasalata A Med white with personality, Greek if possible. Fino Sherry works well. Try Rhône MARSANNE.


Teriyaki A way of cooking, and a sauce, used for meat, as well as fish. Germans favour off-dry RIES with weight: Kabinett can be too light.


Meat / poultry / game


Barbecues The local wine: Australian, Argentine, Chilean, S African, are right in spirit. Reds need tannin, vigour, freshness; don’t have to be grand.


Beef (see also Steak), boiled Red: Light Douro red, BLAUFRÄNKISCH, PINOT N or SYRAH. Medium-ranking white burgundy is gd, eg. Auxey-Duresses. In Austria you may be offered skin-fermented TRAMINER. Mustard softens tannic reds, horseradish kills your taste; can be worth the sacrifice.


roast An ideal partner for fine red, esp PINOT N. See above for mustard. The silkier the texture of the beef (wagyu, Galician, eg.), the silkier the wine. Wagyu, remember, is about texture; has v. delicate flavour.


stew, daube Sturdy red: Pomerol or St-Émilion, Cornas, Hermitage, Napa CAB SAUV, Ribera del Duero, BARBERA, SHIRAZ, or Douro red.


stroganoff Dramatic red: Amarone, Barolo, Hermitage, Priorat, late-harvest ZIN. Georgian SAPERAVI or Moldovan Negru de Purkar.


Boudin blanc CHENIN BL, esp when served with apples: dry Vouvray, Saumur, Savennières, S African; mature red PINOT N if without.


Boudin noir / morcilla Local SAUV BL or CHENIN BL (esp in Loire). Or Beaujolais cru, esp Morgon. Or light TEMPRANILLO. Or Fino.


Brazilian dishes Pungent flavours that blend several culinary traditions. Rhônish grapes work for red, or white with weight: VERDICCHIO, California CHARD. Or a Caipirinha (better not have two).


Cajun food Gutsy reds, preferably New World: ZIN, CARMENÈRE, SHIRAZ. Fish or white meat: off-dry RIES, MARSANNE, ROUSSANNE. Or, of course, cold beer.


Cassoulet Fresh red from SW France (Corbières, Fitou, Gaillac, Minervois, St-Chinian) or BAGA, SHIRAZ, TEMPRANILLO.


Chicken / turkey / guinea fowl, roast Virtually any wine, incl v. best bottles of dry to medium white and finest old reds (esp burgundy). Sauces can make it match almost any fine wine (eg. coq au vin: r or w burgundy, or vin jaune for that matter).


chicken Kyiv Alsace RIES, Collio, CHARD, Bergerac rouge.


fried Sparkling works well.


Chilli con carne Young red: Beaujolais, TEMPRANILLO, ZIN, Argentine MALBEC, Chilean CARMENÈRE. Or beer.


Chinese dishes Food in China is regional – like Italian, only more confusing. It’s easiest to have both white and red; no one wine goes with all. Peking duck is pretty forgiving. Champagne becomes a thirst-quencher. Beer too.


Cantonese Big, slightly sweet flavours work with slightly oaky CHARD, PINOT N, off-dry RIES. GEWURZ is often suggested but rarely works; GRÜNER V is a better bet. You need wine with acidity. Dry sparkling (esp Cava) works with textures.


Shanghai Richer and oilier than Cantonese, not one of wine’s natural partners. Shanghai tends to be low on chilli but high on vinegar of various sorts. German and Alsace whites can be a bit sweeter than for Cantonese. For reds, try MERLOT – goes with the salt. Or mature Pinot N, but a bit of a waste.


Szechuan VERDICCHIO, Alsace PINOT BL, or v. cold beer. Mature Pinot N can also work; but see above. The Creator intended tea.


Taiwanese LAMBRUSCO works with trad Taiwan dishes if you’re tired of beer.


Choucroute garni Alsace PINOT BL, PINOT GR, RIES, or lager.


Cold roast meat Generally better with full-flavoured white than red. German or Austrian RIES, lightish CHARD are v.gd, as is light GARNACHA. Leftover Champagne too.


Confit d’oie / de canard Young, brisk CAB FR, California CAB SAUV or MERLOT, Priorat cut richness. Alsace PINOT GR or GEWURZ match it.


Coq au vin Red burgundy. Ideal: one bottle of Chambertin in the dish, two on the table. See also CHICKEN.


Dirty (Creole) rice Rich, supple red: NZ PINOT N, Bairrada, GARNACHA, MALBEC.


Duck / goose PINOT N is tops. Also other red in the Pinot idiom, like GARNACHA; also BLAUFRÄNKISCH. Or rich white, esp for goose: Pfalz Spätlese or off-dry Grand Cru Alsace. With oranges or peaches, the Sauternais propose drinking Sauternes, others Monbazillac or RIES Auslese. Mature and weighty Vintage Champagne handles accompanying red cabbage surprisingly well. So does decent Chianti.


Peking See CHINESE DISHES.


roast breast & confit leg with Puy lentils Madiran (best), St-Émilion, Fronsac, Maremma.


wild duck Worth opening gd Pinot N. Austrian, Tuscan red (easy on oak) also gd.


with olives Top-notch Chianti or other Tuscans.


Filipino dishes Spanish-influenced flavours, lots of garlic, bell peppers, adobo, not always super-spicy. Straightforward unoaked white with acidity (adobo can have a burst of vinegar) or fizz, Côtes de Gascogne, Rueda, RIES, rosé, even light red.


Foie gras Sweet white: Sauternes, Tokaji Aszú 5 Puttonyos, late-harvest PINOT GR or RIES, Vouvray, Montlouis, Jurançon moelleux, GEWURZ. Old dry Amontillado can be sublime.


hot Mature Vintage Champagne. But never CHARD, SAUV BL, or (shudder) red.


Game birds, young, roast The best red wine you can afford, but not too heavy. Partridge is more delicate than pheasant, which is more delicate than grouse. Up the weight of wine accordingly, starting with youngish PINOT N, BLAUFRÄNKISCH, SYRAH, GARNACHA, and moving up.


cold game Best German RIES or mature Vintage Champagne.


older birds in casseroles Gevrey-Chambertin, Pommard, Châteauneuf, Dão, or Grand Cru Classé St-Émilion, Rhône.


well-hung game Vega Sicilia, great red Rhône or NZ Syrah, Ch Musar.


Game pie, hot Red: Oregon PINOT N, St-Émilion Grand Cru Classé.


cold Quality white burgundy or German Erstes Gewächs, Etna red, Champagne.


Goat (hopefully kid) As for lamb.


Jamaican curry goat See INDIAN DISHES.


Goulash Flavoursome young red: Hungarian Kékoportó, ZIN, Uruguayan TANNAT, Douro, MENCÍA, young Australian SHIRAZ, SAPERAVI; or dry Tokaji Szamarodni.


Haggis Fruity red, eg. young claret, young Portuguese or Spanish red, CAB SAUV, MALBEC or Rhône blend. Or, of course, malt whisky.


Ham, cooked A gift to wine. Softish PINOT N (Côte de Beaune, Martinborough); Loire red or BLAUFRÄNKISCH; sweetish German white (RIES Spätlese); lightish CAB SAUV (eg. Chilean), or New World Pinot N. And don’t forget the heaven-made match of ham and Sherry.


Hare Jugged hare calls for flavourful red: not-too-old burgundy or B’x, Rhône (eg. Gigondas), Bandol, Barbaresco, Ribera del Duero, Rioja Res. The same for saddle or for hare sauce with pappardelle.


Indian dishes Various options: dry Sherry is brilliant. Choose a fairly weighty Fino with fish, and Palo Cortado, Amontillado, or Oloroso with meat, according to weight of dish; heat’s not a problem. The texture works too. Otherwise, medium-sweet white, v. cold, no oak: Orvieto abboccato, S African CHENIN BL, Alsace PINOT BL, TORRONTÉS, Indian sparkling, Cava or NV Champagne. Rosé is gd all-rounder. For tannic impact Barolo or Barbaresco, or deep-flavoured reds, eg. Châteauneuf, Cornas, Australian GRENACHE or MOURVÈDRE, or Valpolicella Amarone – will emphasize the heat. Hot-and-sour flavours need acidity.


Sri Lankan More extreme flavours, coconut. Sherry, rich red, rosé, mild white.


Japanese dishes A different set of senses come into play. Texture and balance are key; flavours are subtle. A gd mature fizz works well, as does mature dry RIES; you need acidity, a bit of body, and complexity. Dry FURMINT can work well. Umami-filled meat dishes favour light, supple, bright reds: Beaujolais perhaps, or mature PINOT N. Full-flavoured yakitori needs lively, fruity, younger versions of the same reds. KOSHU with raw fish – but why not sake? Orange Koshu with wagyu beef. See also FISH/SASHIMI, SUSHI, TERIYAKI.


Korean dishes Fruit-forward wines seem to work best with strong, pungent Korean flavours. PINOT N, Beaujolais, Valpolicella can all work: acidity is needed. Non-aromatic whites: GRÜNER V, SILVANER, VERNACCIA. Beer too.


Lamb, roast One of trad and best partners for v.gd red B’x, or equivalents from elsewhere. In Spain, finest old Rioja and Ribera del Duero Res or Priorat, in Italy ditto SANGIOVESE. Fresh mint is gd, but mint sauce should be banned.


milk-fed Is delicate and deserves top, delicate: B’x, burgundy, Spanish.


slow-cooked roast Flatters top reds but needs less tannin than pink lamb. See also TAGINES.


Liver Young red: Bairrada, Médoc, Italian MERLOT, Breganze CAB SAUV, Priorat, St-Joseph, BLAUFRÄNKISCH, ZIN.


calf’s Red Rioja Crianza, Fleurie. Or a big Pfalz RIES Spätlese.


Mexican food Californians favour RIES, esp German. Or beer.


Moussaka Red or rosé: Ajaccio, Corbières, Côtes de Provence, Greek red, SANGIOVESE, TEMPRANILLO, young ZIN.


Mutton A stronger flavour than lamb, and not usually served pink. Needs a strong sauce. Robust red; top-notch, mature CAB SAUV, SYRAH. Sweetness of fruit (eg. Barossa) suits it.


’Nduja Calabria’s spicy, fiery spreadable salumi needs a big, juicy red: young Rioja, Valpolicella, CAB FR, AGLIANICO, CARIGNAN, NERELLO MASCALESE.


Osso bucco Low-tannin, supple red such as DOLCETTO d’Alba or PINOT N. Or dry Italian white such as Soave.


Ox cheek, braised Superbly tender and flavoursome, this flatters the best reds: Vega Sicilia, St-Émilion. Best with substantial wines.


Oxtail Rather rich red: St-Émilion, Pomerol, Pommard, Nuits-St-Georges, Barolo, or Rioja Res, Priorat or Ribera del Duero, California or Coonawarra CAB SAUV, Châteauneuf, mid-weight SHIRAZ, Barolo, Amarone.


Paella Young Spanish wines: red, dry white, or rosé: Penedès, Somontano, Navarra, or Rioja.


Pastrami Alsace RIES, young SANGIOVESE, or St-Émilion.


Pâté Chicken liver calls for pungent white (Alsace PINOT GR, or MARSANNE), smooth red eg. light GARNACHA or PINOT N. More strongly flavoured (duck, etc.) needs Chianti Classico, Gigondas, or gd white Graves. Amontillado can be a marvellous match.


Pigeon or squab PINOT N perfect; young Rhône, Argentine MALBEC, young SANGIOVESE. Try Franken SILVANER Spätlese. With luxurious squab, top quite tannic red.


pastilla Depends on sweetness of dish. As above, or if authentically sweet, try RIES Spätlese, Alsace PINOT GR with some sweetness.


Pork A perfect rich background to a fairly light red or rich white.


belly Slow-cooked and meltingly tender, needs red with some tannin or acidity. Italian would be gd: Barolo, DOLCETTO, or BARBERA. Or Loire red, or lightish Argentine MALBEC. With Chinese spices, VIOGNIER, CHENIN BL.


Mangalica pork Fashionable, fatty. KÉKFRANKOS or other brisk red.


pulled Often with spicy sauce: juicy New World reds.


roast Deserves ★★★ treatment: Médoc is fine. Portugal’s suckling pig is eaten with Bairrada; S America’s with CARIGNAN; Chinese is gd with PINOT N.


with prunes or apricots Something sweeter: eg. Vouvray.


Pot au feu, bollito misto, cocido Rustic red wines from the region of origin; SANGIOVESE di Romagna, Chusclan, Lirac, Rasteau, Portuguese Alentejo or Spain’s Yecla, Jumilla.


Quail Succulent, delicate: try red or white. Rioja Res, mature claret, PINOT N. Or mellow white: Vouvray, Hunter SEM.


Quiche Egg and bacon are not great wine matches, but one must drink something. Alsace RIES or PINOT GR, even GEWURZ, is classical. Beaujolais could be gd too.


Rabbit Lively, medium-bodied young Italian red, eg. AGLIANICO del Vulture, REFOSCO; MALBEC, Chiroubles, Chinon or Rhône rosé.


as ragu Medium-bodied red with acidity: Aglianico, NEBBIOLO.


with mustard Cahors.


with prunes Bigger, richer, fruitier red.


Satay SHIRAZ, Alsace or NZ GEWURZ. Peanut sauce: problem for wine. Orange?


Sauerkraut (German) German RIES, lager or Pils. (But see also CHOUCROUTE GARNI.)


Singaporean dishes Part Indian, part Malay and part Chinese, Singaporean food has big, bold flavours that don’t match easily with wine – not that that bothers the country’s many wine-lovers. Off-dry RIES is as gd as anything. With meat dishes, ripe, supple reds: Valpolicella, PINOT N, DORNFELDER, unoaked MERLOT, or CARMENÈRE.


Steak Rare steak needs brisker, more tannic reds; well done needs juicy, fruity reds, eg. young Argentine MALBEC. Fattier cuts need acidity, tannin.


au poivre A fairly young Rhône red or CAB SAUV. Nothing too sweetly fruity.


fillet Silky red: Pomerol or PINOT N.


fiorentina (bistecca) Chianti Classico Riserva or BRUNELLO.


from older cattle Has deep, rich savouriness. Top Italian, Spanish red.


Korean yuk whe (world’s best steak tartare) Sake.


ribeye, tomahawk, tournedos Big, pungent red: Barolo, Cahors, SHIRAZ, Rioja.


sirloin Suits most gd reds. B’x blends, Tuscans.


tartare Vodka or light young red: Beaujolais, Bergerac, Valpolicella. Aussies drink GAMAY with kangaroo tartare, charred plums, Szechuan pepper.


T-bone Reds of similar bone structure: Barolo, Hermitage, Australian CAB SAUV or Shiraz, Chilean SYRAH, Douro.


wagyu Delicate, silky red, or orange wine.


Steak-&-kidney pie or pudding Red Rioja Res or mature B’x. Pudding (with suet) wants vigorous young wine. Madiran with its tannin is gd. Or Greek.


Stews & casseroles Village burgundy or equivalent if fairly simple; otherwise lusty, full-flavoured red, eg. young Côtes du Rhône, Corbières, BARBERA, BLAUFRÄNKISCH, SHIRAZ, ZIN, etc.


Sweetbreads A rich dish, so grand white wine: Rheingau RIES or Franken SILVANER Spätlese, Grand Cru Alsace PINOT GR, or Condrieu, depending on sauce.


Tagines Depends on what’s under the lid, but fruity young reds are a gd bet: Valpolicella, MERLOT, SANGIOVESE, SHIRAZ, TEMPRANILLO. Amontillado is great. Amarone is fashionable.


chicken with preserved lemon, olives VIOGNIER.


Tandoori chicken RIES or SAUV BL, young red B’x or light N Italian red served cool. Also Cava, NV Champagne or, of course, Palo Cortado or Amontillado Sherry.


Thai dishes Ginger and lemongrass call for pungent SAUV BL (Loire, Australia, NZ, S Africa) or RIES (Spätlese or Australian). Most curries suit aromatic whites with a touch of sweetness: GEWURZ also gd.


Tongue Any red or white of abundant character. Alsace GEWURZ or PINOT GR, gd GRÜNER V. Also Loire reds, BLAUFRÄNKISCH, TEMPRANILLO and full, dry rosés.


Veal A friend of fine wine. Rioja Res, CAB blends, PINOT N, NEBBIOLO, German or Austrian RIES, Vouvray, Alsace PINOT GR, Italian GRECO di Tufo.


Venison Big-scale reds, incl MOURVÈDRE solo or blended. Rhône, Languedoc, Barolo, B’x, top mature NZ or California CAB SAUV; or rather rich white (Pfalz Spätlese or Alsace PINOT GR).


with sweet & sharp berry sauce Try a German Grosses Gewächs RIES, or Chilean CARMENÈRE, or SYRAH.


Vietnamese food RIES, dry or up to Spätlese, German, Austrian, NZ, also GRÜNER V, SÉM. For reds, BLAUFRÄNKISCH, CAB FR, PINOT N.


Vitello tonnato Full-bodied whites: CHARD. Light reds (Langhe Nebbiolo, TEMPRANILLO) served cool. Or a southern rosé.


Wild boar Serious red: top Tuscan or Priorat. NZ SYRAH. I’ve even drunk Port; Amarone would be a compromise.


Vegetable dishes


With few tannins to help or hinder, matching wine to veg is about sweetness, acidity, weight and texture. See also FIRST COURSES.


Agrodolce Italian sweet-and-sour, with pine kernels, sultanas, capers, vinegar and perhaps anchovies. Go to fresh white: VERDICCHIO, unoaked CHARD. Etna rosato. Or orange.


Artichokes Not great for wine. Incisive dry white: NZ SAUV BL; Côtes de Gascogne or Greek (precisely, 4-yr-old MALAGOUSIA, but easy on the vinaigrette); VERMENTINO. Orange wine, yes; red, no. Better no wine than red.


Asparagus Is lightly bitter and needs acidity, if it needs wine at all. Asparagus solo: skip the wine. With other ingredients: go by those.


Aubergine Comes in a multitude of guises, usually strongly flavoured. Sturdy reds with acidity are a gd bet: SHIRAZ, Greek, Lebanese, Bulgarian, Hungarian, Turkish. Structured white, eg. VERDICCHIO, or go further and have orange wine.


Avocado Not a wine natural. Dry to slightly sweet RIES Kabinett will suit the dressing. Otherwise, light and fresh: ALIGOTÉ, TREBBIANO, PINOT GRIGIO.


Beetroot Mimics a flavour found in red burgundy. You could return the compliment. New-wave (ie. light) GARNACHA/Grenache is gd, as well, as is GAMAY.


Bitter leaves: radicchio etc. Bone-dry, aged Palo Cortado. But easy on the dressing. Fab combo. Or NEBBIOLO, LAGREIN, white VERMENTINO, orange.


roast radicchio, chicory etc. Valpolicella, SANGIOVESE, BLAUFRÄNKISCH, Etna red.


Cauliflower roast, etc. Go by the other (usually bold) flavours. Try Austrian GRÜNER V, Valpolicella, NZ PINOT N.


cauliflower cheese Crisp, aromatic white: Sancerre, RIES Spätlese, MUSCAT, ALBARIÑO, GODELLO. CHARD too, and Beaujolais-Villages.


with caviar – yes, really. Vintage Champagne.


Celeriac, slow-roast or purée Won’t interfere with rest of dish. Acidity works well, so classic CAB blends, SANGIOVESE, PINOT N, according to dish.


remoulade with smoked ham Needs bright red: DOLCETTO, simple GAMAY, Valpolicella. Or white GRÜNER V.


Chestnuts Earthy, rich red: Tuscan or S Rhône.


Chickpeas Look at other flavours in dish. Casserole works with TEMPRANILLO or S French reds.


hummus Any simple red, pink or white, or, of course, Fino.


Chilli Some like it hot, but not with your best bottles. Tannic wines become more tannic; if you like that, go for it. Light, fruity reds and whites are refreshing: TEMPRANILLO, Chilean MERLOT, NZ SAUV BL. Same for harissa. See also MEAT/CHILLI CON CARNE, CHINESE DISHES, INDIAN DISHES.


Couscous with vegetables Young red with a bite: SHIRAZ, Corbières, Minervois; rosé, esp Etna; orange wine; Italian REFOSCO or SCHIOPPETTINO.


Dhal Comes with many variations, but all share aromatic earthiness. Simple, warm-climate reds work best: CARMENÈRE, Dão, S Italian.


Fennel-based dishes SAUV BL: Pouilly-Fumé or NZ; SYLVANER or English SEYVAL BL; or young TEMPRANILLO. Deep-flavoured braised fennel Light GAMAY, PINOT N.


Fermented foods See also SAUERKRAUT, CHOUCROUTE GARNI, KOREAN DISHES. Kimchi and miso are being worked into many dishes. Fruit and acidity are generally needed. If in sweetish veg dishes, try Alsace.


Grilled Mediterranean vegetables Italian whites, or for reds Brouilly, BARBERA, TEMPRANILLO or SHIRAZ.


Lentil dishes Sturdy reds such as Corbières, ZIN or SHIRAZ. See also DHAL.


Mac ’n’ cheese As for CAULIFLOWER CHEESE.


Mushrooms (in most contexts) A boon to most reds and some whites. Context matters as much as species. Pomerol, California MERLOT, Rioja Res, top burgundy or Vega Sicilia.


button or Paris with cream Fine whites, even Vintage Champagne.


ceps / porcini Ribera del Duero, Barolo, Chianti Rufina, Pauillac or St-Estèphe, NZ Gimblett Gravels.


on toast Best claret, even Port.


Onion / leek tart / flamiche Fruity, off-dry or dry white: Alsace PINOT GR or GEWURZ is classic; Canadian, Australian or NZ RIES; Jurançon. Or Loire CAB FR.


Peppers, cooked Mid-weight Rhône grapes, CARMENÈRE, Rioja; or ripe SAUV BL (esp with green Hungarian wax peppers).


stuffed Full-flavoured red, white, or pink wines: Languedoc, Greek, Spanish. Or orange.


Pickled foods & vinegar Vinegar and wine don’t go, it’s true, but pickled foods are everywhere. Try Alsace, German RIES with CHOUCROUTE / SAUERKRAUT. With pickled veg as part of a dish, just downgrade the wine a bit (no point in opening best bottles) and make sure it has some acidity. (Or have beer.) In dressings, experiment with vinegars: Sherry vinegar can work with Amontillado, etc., big reds; Austrian apricot vinegar is delicate; balsamic can work with rich Italian reds. Wine just has to work harder than it used to.


Pumpkin / squash ravioli or risotto Full-bodied, fruity dry or off-dry white: VIOGNIER or MARSANNE, demi-sec Vouvray, Gavi or S African CHENIN. If you want red, MERLOT, ZIN.


Ratatouille (or piperade) Vigorous young red: Chianti, Languedoc, NZ CAB SAUV, MALBEC, MERLOT, TEMPRANILLO. A gd rosé can be best of all.


Roasted veg Can be root veg or more Mediterranean, but all have plenty of sweetness. Rosé, esp with some weight, or orange wine. Lightish reds with acidity to match the dressing. Pesto will tilt it towards white with weight.


Saffron Found in sweet and savoury dishes, and wine-friendly. Rich white: ROUSSANNE, VIOGNIER, PINOT GR. Orange wines can be gd too. With desserts, Sauternes or Tokaji. See also MEAT/TAGINES.


Salsa verde Whatever it’s with, it points to more acidity, less lushness in the wine.


Seaweed (nori) Depends on the context. See also FISH/SUSHI. Iodine notes go well with Austrian GRÜNER V, RIES.


Sweetcorn fritters Often served with a hot, spicy sauce. Rosé, orange or neutral white all safe.


Tahini Doesn’t really affect wine choice. Go by rest of dish.


Tapenade Manzanilla or Fino Sherry, or any sharpish dry white or rosé. Definitely not Champagne.


Tomatoes Generally call for acidity in wine: think Italian reds like BARBERA, Etna, Valpolicella, etc. for deep-flavoured cooked tomatoes. White with acidity for raw.


Truffles Black truffles are a match for finest Right Bank B’x or Volnay, but even better with mature white Hermitage or Châteauneuf. White truffles call for best Barolo or Barbaresco of their native Piedmont. With buttery pasta, Lugana. Or at breakfast, on fried eggs, BARBERA.


Watercress, raw Makes every wine on earth taste revolting.


Wild garlic leaves, wilted Tricky: a fairly neutral white with acidity will cope best.


Desserts


Apple pie, strudel, or tarts Sweet German, Austrian or Loire white, Tokaji Aszú, or Canadian Icewine.


Apples: Cox’s Orange Pippins with Cheddar cheese Vintage Port.


Russets with Caerphilly Old Tawny, or Amontillado.


Bread-&-butter pudding Fine 10-yr-old Barsac, Tokaji Aszú, or an Australian botrytized SEM.


Cakes See also CHOCOLATE, COFFEE, RUM. BUAL or MALMSEY Madeira, Oloroso or Cream Sherry. Asti, sweet Prosecco.


Cheesecake Sweet white: Vouvray, Anjou, or Vin Santo – nothing too special.


Chocolate Don’t try to be too clever. Texture matters. BUAL, California Orange MUSCAT, Tokaji Aszú, Australian Liqueur Muscat, 10-yr-old Tawny or even young Vintage Port; Asti for light, fluffy mousses. Or vins doux naturels (VDN) Banyuls, Maury or Rivesaltes. Some like Médoc with bitter black chocolate, though it’s a bit of a waste of both. A trial of SYRAH with bitter chocolate showed that you shouldn’t, ever. Armagnac, or a tot of gd rum.


Christmas pudding, mince pies Tawny Port, Cream Sherry or that liquid Christmas pudding itself, PEDRO XIMÉNEZ Sherry. Tokaji Aszú. Asti, or Banyuls.


Coffee desserts Sweet MUSCAT, Australia Liqueur Muscats, or Tokaji Aszú.


Creams, custards, fools, syllabubs See also CHOCOLATE, COFFEE, RUM. Sauternes, Loupiac, Ste-Croix-du-Mont or Monbazillac.


Crème brûlée Sauternes or Rhine Beerenauslese, best Madeira, or Tokaji Aszú.


Ice cream & sorbets PX with vanilla, or Australian Liqueur MUSCAT. Sorbets: give wine a break.


Lemon flavours For dishes like tarte au citron, try sweet RIES from Germany or Austria or Tokaji Aszú; v. sweet if lemon is v. tart.


Meringues (eg. Eton mess) Recioto di Soave, Asti, mature Vintage Champagne.


Nuts (incl praline) Finest Oloroso Sherry, Madeira, Vintage or Tawny Port (nature’s match for walnuts), Tokaji Aszú, Vin Santo, or Setúbal MOSCATEL. Cashews and Champagne. Pistachios with Fino. Salted nut parfait Tokaji Aszú, Vin Santo.


Orange flavours Experiment with old Sauternes, Tokaji Aszú, or California Orange MUSCAT.


Panettone Vin Santo. Jurançon moelleux, late-harvest RIES, Barsac, Tokaji Aszú.


Pears in red wine Rivesaltes, Banyuls, or RIES Beerenauslese.


Pecan pie Orange MUSCAT or Liqueur Muscat.


Raspberries (no cream, little sugar) Excellent with fine reds that themselves taste of raspberries: young Juliénas, Regnié. Even better with cream and something in the Sauternes spectrum.


Rum flavours (baba, mousses) MUSCAT – from Asti to Australian Liqueur, according to weight of dish.


Strawberries, wild, no cream With red B’x (most exquisitely Margaux) poured over.


with cream Sauternes or similar sweet B’x, Vouvray moelleux, or Vendange Tardive Jurançon.


Summer pudding Fairly young Sauternes of a gd vintage.


Sweet soufflés Sauternes or Vouvray moelleux. Sweet (or rich) Champagne.


Tiramisù Vin Santo, young Tawny Port, MUSCAT de Beaumes-de-Venise, Sauternes, or Australian Liqueur Muscat. Better idea: skip the wine.


Trifle Should be sufficiently vibrant with its internal Sherry (Oloroso for choice).


Zabaglione Light-gold Marsala or Australian botrytized SEM, or Asti.


Wine & cheese


Counterintuitively, white is a safer option than red. Fine red wines are slaughtered by strong cheeses. Principles to remember (despite exceptions): 1st, the harder the cheese, the more tannin the wine can have; 2nd, the creamier the cheese, the more acidity is needed in the wine – and don’t be shy of sweetness. Cheese is classified by its texture and the nature of its rind, so its appearance is a guide to the type of wine to match it.


Bloomy-rind soft cheeses: Brie, Camembert, Chaource Full, dry white burgundy or Rhône. Not tannic red.


Blue cheeses The extreme saltiness of Roquefort or most blue cheeses needs sweetness: Sauternes, Tokaji, youngish Vintage or Tawny Port, esp with Stilton. Intensely flavoured old Oloroso, Amontillado, Madeira, Marsala and other fortifieds go with most blues. Dry red does not. Trust me.


Cooked cheese dishes: fondue Trendy again. Light, fresh white as below.


frico Cheese baked or fried with potatoes or onions, trad in Friuli; high-acid local REFOSCO (r), or RIBOLLA GIALLA (w).


macaroni or cauliflower cheese See VEGETABLE DISHES/CAULIFLOWER.


Mont d’Or Delicious baked, and served with potatoes. Fairly neutral white with freshness: GRÜNER V, Jura Savagnin.


Fresh cream cheese, fromage frais, mozzarella Light crisp white: Bergerac, Jura, Loire; juicy rosé can work too.


Hard cheeses: Gruyère, Manchego, Parmesan, Cantal, Comté, old Gouda, Cheddar Hard to generalize, relatively easy to match. Gouda, Gruyère, some Spanish, and a few English cheeses complement fine claret or CAB SAUV and great SHIRAZ / SYRAH. But strong cheeses need less refined wines, preferably local ones. Granular old Dutch red Mimolette, Comté or Beaufort gd for finest mature B’x. Also for Tokaji Aszú. But try tasty whites too: Jura, Vin Jaune.


Natural rind (mostly goats’ cheese): St-Marcellin Sancerre, light SAUV BL, Jurançon, Savoie, Soave, Italian CHARD; or young Vintage Port.


Semi-soft cheeses: Livarot, Pont l’Evêque, Reblochon, St-Nectaire, Tomme de Savoie Powerful white B’x, even Sauternes, CHARD, Alsace PINOT GR, dryish RIES, S Italian and Sicilian whites, aged white Rioja, dry Oloroso Sherry. The strongest of these cheeses kill almost any wines. Try marc or Calvados.


Washed-rind soft cheeses: Carré de l’Est, mature Époisses, Langres, Maroilles, Milleens, Münster Local reds, esp for Burgundian cheeses; vigorous Languedoc, Cahors, Côtes du Frontonnais, Corsican, S Italian, Sicilian, Bairrada. Also powerful whites, esp Alsace GEWURZ, MUSCAT. Gewurz with Münster, always.


Food & your finest wines


With v. special bottles, the wine guides the choice of food rather than vice versa. The following is based largely on gastronomic conventions, some bold experiments and much diligent and on-going research.


Red wines


Amarone Classically, in Verona, risotto all’Amarone or pastissada. But if your butcher doesn’t run to horse, then shin of beef, slow-cooked in more Amarone.


Barolo, Barbaresco Risotto with white truffles; pasta with game sauce (eg. pappardelle alla lepre); porcini mushrooms; Parmesan.


Great Syrahs: Hermitage, Côte-Rôtie, Grange, Vega Sicilia Beef, venison, well-hung game; bone marrow on toast; English cheese (Lincolnshire Poacher) but also hard goats’-milk and ewes’-milk cheeses such as England’s Lord of the Hundreds. I treat Côte-Rôtie like top red burgundy.


Great Vintage Port or Madeira Walnuts or pecans. A Cox’s Orange Pippin and a digestive biscuit is a classic English accompaniment.


Red Bordeaux: v. old, light, delicate wines (eg. pre-75) Leg or rack of young lamb, roast with a hint of herbs (not garlic); entrecôte; simply roasted partridge; roast chicken never fails.


fully mature great vintages (eg. 82 85 89 90) Shoulder or saddle of lamb, roast with a touch of garlic; roast ribs or grilled rump of beef.


mature but still vigorous (eg. 00 05) Shoulder or saddle of lamb (incl kidneys) with rich sauce. Fillet of beef marchand de vin (with wine and bone marrow). Grouse. Avoid beef Wellington: pastry dulls the palate.


Merlot-based Beef (fillet is richest) or well-hung venison. In St-Émilion, lampreys.


Red burgundy Consider the weight and texture, which grow lighter/more velvety with age. Also the character of the wine: Nuits is earthy, Musigny flowery, great Romanées can be exotic, Pommard relatively sturdy. Roast chicken or (better) capon is a safe standard with red burgundy; guinea fowl for slightly stronger wines, then partridge, grouse, or woodcock for those progressively more rich and pungent. Hare and venison are alternatives.


great old burgundy The Burgundian formula is cheese: Époisses (unfermented); a fine cheese but a terrible waste of fine old wines. See above.


vigorous younger burgundy Duck or goose roasted to minimize fat. Or faisinjan (pheasant cooked in pomegranate juice). Coq au vin, or lightly smoked gammon.


Rioja Gran Reserva, top Duero reds Richly flavoured roasts: wild boar, mutton, saddle of hare, whole suckling pig.



White wines



Beerenauslese / Trockenbeerenauslese Biscuits, peaches, greengages. But TBAs don’t need or want food.


Condrieu, Ch-Grillet, Hermitage Bl Pasta, v. light, scented with herbs and tiny peas or broad beans. Or v. mild tender ham. Old white Hermitage loves truffles.


Grand Cru Alsace Gewurz Cheese soufflé (Münster cheese).


Pinot Gr Roast or grilled veal. Or truffle sandwich. (Slice a whole truffle, make a sandwich with salted butter and gd country bread – not sourdough or rye – wrap and refrigerate overnight. Then toast it in the oven. Thanks, Dom Weinbach.)


Ries Truite au bleu, smoked salmon, or choucroute garni.


Vendange Tardive Foie gras or tarte tatin.


Old Vintage Champagne (not Blanc de Blancs) As an apéritif, or with cold partridge, grouse, woodcock. The evolved flavours of old Champagne make it far easier to match with food than the tightness of young wine. Hot foie gras can be sensational. Don’t be afraid of garlic or even Indian spices, but omit the chilli.


late-disgorged old wines These have extra freshness plus tertiary flavours. Try with truffles, lobster, scallops, crab, sweetbreads, pork belly, roast veal, chicken. Saffron is flattering to old Champagne.


old Vintage Rosé Pigeon, veal.


Sauternes Simple crisp buttery biscuits (eg. langues de chat), white peaches, nectarines, strawberries (without cream). Not tropical fruit. Pan-seared foie gras. Lobster or chicken with Sauternes sauce. Ch d’Yquem recommends oysters (and indeed lobster). Experiment with blue cheeses. Rocquefort is classic but needs one of the big Sauternes. Savoury food, apart from cheese, seldom works. Cantonese dishes can be gd. A chilled glass as an apéritif can be even better.


Sherry VOS or VORS Just some almonds or walnuts, or gd cheese. And time to appreciate them.


Tokaji Aszú (5–6 Puttonyos) Foie gras recommended. Fruit desserts, cream desserts, even chocolate can be wonderful. Roquefort. It even works with some Chinese, though not with chilli – the spice has to be adjusted to meet the sweetness. Szechuan pepper is gd. Havana cigars are splendid. So is the naked sip.


Top Chablis White fish simply grilled or meunière. Dover sole, turbot, halibut are best; brill, drenched in butter, can be excellent. (Sea bass is too delicate; salmon passes but does little for the finest wine.)


Top white burgundy, top Graves, top aged Ries Roast veal, farm chicken stuffed with truffles or herbs under the skin, or sweetbreads; richly sauced white fish (turbot for choice) or scallops, white fish as above. Lobster, wild salmon.


Vouvray moelleux, etc. Buttery biscuits, apples, apple tart.




Fail-safe face-savers


Some wines are more useful than others – more versatile, more forgiving. If you’re choosing restaurant wine to please several people, or just stocking the cellar with basics, these are the wines: Red BARBERA d’Asti/d’Alba, BLAUFRÄNKISCH, Beaujolais, Chianti, GARNACHA/Grenache, young MALBEC (easy on the oak), PINOT N, SYRAH (more versatile than Shiraz), Valpolicella. White Alsace PINOT BL, ASSYRTIKO, cool-climate CHARD, CHENIN BL from the Loire or S Africa, Fino Sherry, GRÜNER V, dry RIES, Sancerre, gd Soave, VERDICCHIO. And the greatest of these is Ries. Always go for the best producer you can afford, and don’t get too hung up on appellations or even vintages, within reason. If you can’t afford gd Chablis, buy Assyrtiko, not cheap Chablis.
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