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How to use this ebook





Look out for linked text (which is in a different colour) throughout the ebook that you can tap 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 the cross in the top left-hand corner of the screen.





How to use this book
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The top line of most entries consists of the following information:





1. Aglianico del Vulture Bas


2. r dr (s/sw sp)


3. ⋆⋆⋆



4. 05 06’ 07 08 09’ 10 (11)





1. Aglianico del Vulture Bas


Wine name and the region the wine comes from, abbreviations of regions are listed in each section.





2. r dr (s/sw sp)


Whether it is red, rosé or white (or brown/amber), dry, sweet or sparkling, or several of these (and which is most important):






	r


	red







	p


	rosé







	w


	white







	br


	brown







	dr


	dry*







	sw


	sweet







	s/sw


	semi-sweet







	sp


	sparkling







	( ) brackets here denote a less important wine
* assume wine is dry when dr or sw are not indicated











3. ⋆⋆⋆


Its general standing as to quality: a necessarily rough-and-ready guide based on its current reputation as reflected in its prices:






	⋆


	plain, everyday quality







	⋆⋆


	above average







	⋆⋆⋆


	well known, highly reputed







	⋆⋆⋆⋆


	grand, prestigious, expensive











So much is more or less objective. Additionally there is a subjective rating:









	
⋆ etc.



	Stars are coloured for any wine which in my 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.












4. 05 06’ 07 08 09’ 10 (11)


Vintage information: those recent vintages that can be recommended, 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.









	05 etc.


	recommended years that may be currently available







	06’ etc.


	vintage regarded as particularly successful for the property in question







	
07 etc.


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







	
08 etc.


	vintages are those recommended as first choice for drinking in 2015. (See also Bordeaux introductions.)







	(11) etc.


	provisional rating











The German vintages work on a different principle again:






Other abbreviations & styles






	DYA


	Drink the youngest available.







	NV


	Vintage not normally shown on label; in Champagne this means a blend of several vintages for continuity.







	CHABLIS


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







	Aiguillouz


	Entries styled this way indicate wine (mid-2013–2014) especially enjoyed by Hugh Johnson.
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Agenda 2015
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There are no accurate figures available to measure the size of the world of wine today. Vineyards are easy: there are eight million hectares, or 20 million acres – so the world’s vines would cover the whole of, say, Austria, the Alps included. Production is easy too. In 2010 there were 260 million hectolitres, or 34 billion bottles, made. That’s nearly five bottles each for everyone on earth.





Not so easy is the economic impact of an industry this size. Making wine is only the start of it; it reaches into half the world’s high streets. Its logistics, from bottling and shipping to stacking the shelves to pulling the corks, involve the livelihoods of an unknown number. What is sure is that the number is growing fast – and every addition increases the physical and mental energy of the whole. In other words more intelligence, taste, opinions and ideas are piling up around wine. What used to be a relatively tidy affair with clear assumptions, conventions and indeed, rules has been hit by a following wind. Where will it take us?





In last year’s edition I wrote that we are at a tipping point when the old models are no longer sacrosanct. Price, which for centuries was the accepted measure of quality, now only measures rarity and fame. If pleasure, rather than reputation and price, is the new measure, then the wine world will take on a completely new shape. Pleasure, quality and character are abundant, and wine-drinkers are tired of being told what they should prefer. For investors it may be a different matter. But that market, like the market in “fine” art, is easily led by the nose.





Age of divergence


All the indications are that orthodoxy in wine has had its day. We are in the Age of Divergence – of regions, grape varieties, winemaking methods and philosophies – and of course tastes. The small minority of drinkers who can recognize, let alone judge, the long-established classics is not about to disappear, but it is being swamped. Look at the length of this book. Remember when it would go in your pocket? Most (I can’t promise all) of the wines it describes are worth tasting, and may give you an enjoyable meal.





In newfound confidence (or occasionally perhaps despair) wine producers are doing radical things – most obviously those who claim that their wine is “natural”. Winemaking depends on the controlling of a natural process. Naturwein was the old German word for wine made without added sugar. At least that gave it a definite meaning. More convincing, and more interesting, are the mystics who use biodynamic methods (and uncounted hours of sweat, worry and possibly prayer) to make wines that are often of lovely purity and vitality. And thoroughly intriguing are the champions of fermentation in buried clay jars in the manner of ancient Georgia, or in vats in the form of an egg made of concrete – or even, with some difficulty, made of oak. What all these things prove is that wine drives its devotees to extravagant lengths in pursuit of their ideals. Drinkers won’t necessarily share your interest in a strange orange-coloured fluid, but there will always be the curious….





Age of the ampelographer


We are certainly in the Age of the Ampelographer: the grape-botanist who, now aided by DNA, dissects the ancient legacy of the vine. At what other time could you sell many hundred copies of a book describing 1,400 different grape varieties – as my colleague Jancis Robinson and her collaborators have just done? Growers in the past have chosen their vines first out of tradition or precedence, second by their track record for ripening in a given climate and soil, third by their health and resistance to disease and hard weather, fourth by their productivity (taking number three into account) and fifth by their flavour (as discussed in this year’s supplement).





The world’s new vineyards are reversing this order. Different tastes come first, then the economic factors of health and yield, third track record (often non-existent) and last (or nowhere) what previous generations have seen as normal. We, the drinkers, gain an infinitely wider choice. We lose, on the other hand, the assurance of habit and familiarity. The familiar and the new are constantly in conflict.





Why is Bordeaux, with all its vicissitudes, still the most successful producer of what the world calls “fine” wine? Can it be the convenience of a system that at least appears to be easy to understand? The word “château” is the key to its fortune; it extends a level playing field over the whole vast département of the Gironde. In reality few customers can navigate, or even deeply care about, the championship games of grands crus and premiers crus and crus bourgeois. Familiar names and high prices take care of one end of the market; the rest picks its way through scores and recommendations, happy that the château is a unit it can grasp.





That is until now. If I am right we are reaching the limit of such reassurance: of relying on conventions. Why a new divergence now? Because the newer regions have got over their first-night nerves. The applause has been long enough and loud enough; with a solid box office they feel free to ad lib. And more important still, we the audience have more experience. We are ready to make up our own minds. And ready to ask whether the wine world needs so much bureaucratic apparatus.





The choice is yours, between California’s dense, sweet tastes and New Zealand’s (NZ) intense fruit flavours, between the edginess of Italy and the harmonies of France or the savours of Spain. The game used to be to compare New World and Old; then we learned to follow the fortunes of particular grape varieties grown in different hemispheres. We have grown so used to comparison and competition that we forget plain one-on-one appreciation. I sometimes envy the inhabitants of wine regions who deeply appreciate (but know only) their native wines. So chauvinistic are the French that a Burgundian scarcely admits there is such a place as Bordeaux. The British like to boast that all the world’s wines meet in London. We are spoilt for choice – but is a wide choice the route to real appreciation? I only ask.





Ask yourself


Ask yourself some fundamental questions. How emphatic do you really like your wine to be? It’s easier to attract attention with a loud voice. But strength (of flavour, but especially of alcohol) is on the agenda now as never before. Plenty of traditional drinkers, probably still the majority, are in the “more is more” camp. Why not more flavour, more colour, more alcohol – surely that’s the point of wine? And grands crus have more taste than little ones, don’t they?





The view that’s gaining ground, though, is aligned with diet-consciousness and new fads about food. While I am still at the stage where a chicken is a chicken, a glorious gift to be chosen with care, cooked with skill and eaten with joy, I know plenty of people (no, too many) who count its calories, analyse its fat(s), avoid the sumptuous skin and reject the “carbs” (roast potatoes to you and me) that complete the feast.





I am always surprised when the same friends tuck gaily into wines heady with alcohol and thick with flavour. They are not applying the same standards to wine as to food.





Each year as I read and edit the extraordinary compilation of fact and opinion that goes into this book (this the 38th year and I have 29 collaborators), I marvel at what it reveals. If you are looking for trends and fashions they are all here; personalities, technologies, discoveries are all on record in the rather abrupt and jerky style I adopt to get them all in. I can browse for hours. But if you want an idea for what to drink with your dinner, then that’s here too.
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Vintage report 2013
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The story of 2013 in France was hail. It sliced through leaves and developing grapes, reducing growers’ livelihoods to pulp in minutes. It’s hard to overestimate the damage that can be done by hailstones the size of golf balls. It’s local, sudden and destructive, damaging the wood of the vine as well as the grapes and leaves so that the next year’s crop is also affected.





It started in June in the Loire, with hailstones the size of eggs in Vouvray, and in Germany’s Mosel. In July Burgundy’s Côte de Beaune was hit, and some estates lost the majority of their crop. It hailed for 17 minutes, and wines from Pommard, Volnay and Beaune will be in short supply. Gevrey-Chambertin was hailed on in August. Provence too was hit, especially around Ste Victoire; the south of Alsace as well, especially on the plains around Turckheim and Colmar, though grands crus were less badly affected; and Champagne, where 300 hectares had severe damage, especially on the Côte des Blancs. Cognac suffered slight damage, and in Bordeaux winds of 102 miles per hour felled trees and damaged roofs in Pauillac, and there was hail the other side of the river, around Libourne and in Fronsac and Lalande-de-Pomerol. Entre-Deux-Mers was worst hit by hail, however, with about 5,000 hectares wiped out. Gavin Quinney of Château Bauduc in Entre-Deux-Mers said that the next day there wasn’t “a leaf or a grape in sight”.





It’s easy for the rest of us to say, “But they should have insurance.” Hail insurance, if you want good cover, is hugely expensive, and unaffordable for any region (like much of Entre-Deux-Mers) already living on the edge. Burgundy has said it will look again at measures like seeding clouds with dry ice or silver iodide, which is supposed to weaken storms and make them fall as rain rather than hail. But it’s not that effective, and it’s not clear how much it affects rainfall in adjacent areas, or indeed longer-term weather patterns. Weather can put growers out of business. If the hail doesn’t get you the frost might, or the cold, or the rain. High prices for the top wines disguise the fact that much of Bordeaux is barely profitable. As for the quality, it’s too soon to say, but don’t write the ’13s off yet.






Austria had hail as well, especially in May in Mittelburgenland, but also in Lower Austria and Styria; and Austria had already had a difficult flowering, when the weather suddenly changed from warm to cold and wet. Coulure, or poor fruit set, was the result; but even so the 2013 crop is slightly bigger than in 2012, when frost cut quantities. But 2013 also provided a warm summer, which after a shiveringly cold and late spring did allow the vines to recover. In April in Italy’s Veneto growers were shaking their heads over vines that were a month behind; so were they in Germany (poor weather during flowering, and then floods), in Spain and in England. A late start means a late finish; but since harvests have been getting earlier the late spring of 2013 simply put the harvest back to where it would have been 20 years ago. It wasn’t so much a late harvest as an old-fashioned one.





In Australia the summer had been the hottest on record, and among the driest. It was also rather calm: no floods, not much disease and enough water in the dams. In New Zealand they’re upbeat as well: in Gimblett Gravels, source of superb reds, the weather was perfect all the way through. At Craggy Range, indeed, the winemaker recorded finding just ten berries affected by rot, and he must have had to look pretty hard to find them. Elsewhere in NZ it was good too: a bit of frost in Central Otago, but a good vintage in the end; excellent in Marlborough and very good in Martinborough. South Africa had a late, cool spring, but a warm December speeded things up and the wines have structure and freshness. California too had a good result, with intense, balanced wines – and an early harvest, with picking in Napa Valley beginning on 1 August. In Chile, 2013 was good in both quality and quantity, but the 2014 harvest will probably be cut by September frosts – the worst in 84 years.




A closer look at 2012


By the time this book appears the 2012 Bordeaux will be in bottle and on the shelves, and it seems likely that there will be no shortage of them. Should you buy them? Yes, because some are lovely: wines of finesse and balance, sleek and elegant. No, because they’re too expensive.





The latter is the reason they may well be in generous supply. This was the vintage when the Bordelais were supposed to get the message and cut their prices. The first growths did, by about a third; other grands crus cut by rather less. The négociants, who are the merchants who buy from the châteaux and sell to retailers, found themselves carrying not only substantial stocks of 2012 but also unsold 2011s and even some unsold 2010s. Winemaking and viticulture in Bordeaux get more precise every year, which was why such a wet spring and early summer turned, in the end, into a rather delicious vintage; but their reading of the market seems less perspicacious. Or perhaps they just feared that cutting their price for the 2012 would undermine the value of earlier, more expensive vintages, in particular the 2011. Nobody wants to be the one to prick the bubble – or point out that the emperor is underdressed.





It’s not a great vintage, but it has some very nice wines. The Right Bank did best, with its earlier-ripening Merlot; Cabernet-based Médocs sometimes show a touch of greenness, though this was less evident in Pessac-Léognan. It’s essentially an uneven year for reds. Sweet whites also showed unevenness, with some top Sauternes châteaux announcing they would not release a grand vin. Dry whites were the winners, with balance, freshness and good concentration. Put your money here.





The year was no easier in Burgundy, but here the pressure on prices is upwards. It was another small vintage, and the Côte de Beaune suffered the most from hail, after a dreadful flowering on both côtes. There was mildew, oidium (though no botrytis); quality in reds and whites is uneven. Yet the wines are delicious: concentrated, balanced, aromatic. Some will be very slow to come round; others are positively drink-me-now, even at grand cru level. As is usual in uneven years, the differences between terroirs, and between good and less good terroirs, is very marked, and the Côte Chalonnaise did very well indeed.





In Italy, Tuscan reds are looking rich and powerful. It was a dry year, flowering wasn’t great and the summer was hot, but rain in September balanced things out a bit, so that the acidity and the structure are both good. In Piedmont, the Barolos are still in their tight-fisted infancy but are looking extremely promising, but the Dolcettos are emerging as wonderfully sweet and delicate. Dolcetto seems to have got over its flirtation with weight and power – who needs it here? – and wines made with a lighter touch are widespread in 2012. And for something that is a cross between Barolo and Dolcetto, with the grape of one and the freshness of the other, Langhe Nebbiolo looks terrific in 2012. As indeed do the whites: lovely crisp, fresh, balanced wines.






Austria’s small 2012 vintage, with quantities cut by May frost, is looking good; reds are compact and promise well, and Rieslings are structured and balanced. Grüner Veltliner was hit worst by the frost, but its quality leaves nothing to complain about. In Germany, Ernie Loosen on the Mosel reports that his 2012s have developed grip and concentration with a year’s age and are not looking all that different to the excellent 2011s now: “just half a gram of extra acidity”, he says. In the Douro Valley, however, the 2012 Ports are not serious challengers to the 2011s. That was a classic year; 2012 will be a good single-quinta year. If you feel like tasting the lush delights of baby Vintage Port, opened a year or two after bottling, 2012 could be a good place to start.





If you like this, try this
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This book is not just about discovering new wines; sometimes old wines get forgotten and need to be rediscovered. That’s when it’s fun to find new connections, new resemblances, that put them into a different context. Perspective changes everything.





If you like Grüner Veltliner, try top Muscadet


Muscadet disappeared from most people’s tables when Australian Chardonnay came in: nobody wanted lean minerality any more. But now it’s exactly what everybody wants, and top sur lie Muscadet can deliver ripe “wineyness” plus acidity and subtlety. Was it Grüner Veltliner that brought the world back to the delights of minerality in whites? All that white pepper and bay-leaf fruit? Muscadet is more salt than pepper, and sur lie versions have an extra sparkiness that makes them worth seeking out. And they’ll age in bottle for a couple of years quite happily.





If you like Albariño, try Petit Manseng


Albariño has glorious apricot fruit streaked with lime – quite irresistible. Petit Manseng, and its near relative Gros Manseng, are less easy to find, but offer a still more intense apricot-and-lime experience, with that same acidity that makes Albariño so refreshing. The Mansengs are to be found in Southwest France, in the appellations of Béarn and Jurançon; but Virginia in the USA has some too, so there’s just a chance they might start to become fashionable. Albariño managed it, after all.





If you like Meursault, try Alsace Pinot Blanc


Meursault, alone among white burgundies, offers a fascinating smoke-and-cabbage-leaves fruit that may not sound appealing but is completely seductive. Other white burgundies are complex and mineral: Meursault offers a fatness and an extraordinarily sexy come-on. Alsace Pinot Blanc is less brazen and has a different kind of vegetal smokiness – more earth and mushrooms, more undergrowth, less decay – but if woodsmoke and sour cream are what you seek, Alsace is certainly worth a look.





If you like Sancerre, try Graves Blanc


This is another rediscovery. Graves Blanc has been so hopelessly unfashionable for so long that it’s easy to forget that it’s made principally from Sauvignon Blanc, and usually in a ripe, mineral style that is the antithesis of NZ green beans and gooseberries. You can get tired of unripe fruit flavours; and when you do, it’s time to look again at Bordeaux. Instead of gooseberries, think of blackcurrant leaves: crunchy ripeness and freshness and lightness. But the quality is there, and the drinkability. There’s a lot to be said for ripe grapes.






If you like Dolcetto, try Chilean Syrah



Dolcetto should be beloved of anyone who likes fresh reds that taste of cherries dipped in tea: it’s usually described as the lightest of the Piedmontese trio, Barolo and Barbaresco being its big brothers. But Dolcetto can pack plenty of flavour. Chilean Syrah? Well, from the northern regions of Elqui and Limarí there are wines aromatic with black olives and violets – not an exact match for the cherries and Darjeeling of Dolcetto, but an interesting comparison. And their structures – powerful, with acidity and silky tannins – help to make the link.





If you like Pauillac, try Boğazkere and Öküzgözö


You probably would, you’re saying, if you could pronounce either or had the faintest idea where they came from. The latter is easy: they’re grapes native to Turkey. The former is often not necessary because they’re often blended together and will probably only appear on the back label, where nobody will make you read them out loud. Boğazkere, full of grippy tannins, spice, bright fruit and acidity, is reminiscent of Cabernet, the mainstay of tobacco-scented, mineral, grippy, spicy Pauillac; Öküzgözö has softer, broader fruit that acts, in a blend of the two, just as Merlot does with Cabernet Sauvignon. Turkish wines might not be up there with Château Latour just yet, but they’re worth a try.





If you like Hermitage, try Nero d’Avola


Okay, another Syrah: but great Syrah can lead its lovers in many different directions across the world. This time it’s to the south of Italy, where Nero d’Avola, a local grape, has all the black olive and herb flavours that we associate with the rocks and garrigue of the northern Rhône. It’s an uncompromising style, not for the faint-hearted; it needs strong-flavoured food and probably a winter’s evening. Nero d’Avola may not have the finesse of top northern Rhône, but then the world only discovered it relatively recently. Its chewiness and wild aromas are balanced by acidity; and what’s more, it should be balanced. It’s not an unworthy link to one of the world’s greatest reds.





If you like Argentine Malbec, try Mencía


The best new-style Argentine Malbecs are all about aroma, acidity and altitude – a triple A that puts them head-and-shoulders above the more pedestrian efforts that suffer from overoaking and often overpricing. Malbec should feel concentrated, chewy but elegant, with redcurrant and spice fruit. Mencía, the red grape of Spain’s Bierzo region, has acidity aplenty, and savoury, redcurrant fruit and spice… it’s also currently one of Spain’s most fashionable wines, particularly when it comes from rediscovered patches of ancient vines high on inaccessible hills. It’s funny how often winemakers produce the best wines when they make life difficult for themselves.
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Grape varieties






In the past two decades a radical change has come about in all except the most long-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, Tempranillo. The following are the best and/or most popular wine grapes.





All grapes and synonyms listed in this section are cross-referenced through every section in the book.








Grapes for red wine



Aghiorgitiko (Agiorgitiko) Greek; the grape of Nemea, now planted almost everywhere. Versatile and delicious, from soft and charming to dense and age-worthy. A must-try.



Agiorghitiko See AGHIORGITIKO.



Aglianico Southern Italian, dark, deep and fashionable.



Aragonez See TEMPRANILLO.



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



Băbească Neagră Traditional “black grandmother grape” of Moldova; light body and ruby-red colour.



Babić Dark grape from Dalmatia, grown in stony seaside v’yds round Šibenik. Exceptional quality potential.



Baga Portugal. Bairrada grape. Dark and tannic. Great potential but hard to grow.



Barbera Widely grown in Italy, at its best in Piedmont: high acidity, low tannin, cherry fruit. Ranges from barriqued and serious to semisweet and frothy. Fashionable in California and Australia; promising in Argentina.



Blauburger Austrian cross between 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 to drink slightly chilled when young. Not for laying down.



Blauer Zweigelt See ZWEIGELT.



Blaufränkisch (Kékfrankos, Lemberger, Modra Frankinja) Widely planted in Austria’s Mittelburgenland: medium-body, peppery acidity, characteristic salty note, berries, eucalyptus. Often blended with CAB SAUV or ZWEIGELT. Lemberger in Germany (speciality of Württemberg), Kékfrankos in Hungary, Modra Frankinja in Slovenia.



Boğazkere Tannic and Turkish. Produces full-bodied wines.



Bonarda Several different grapes sail under this flag. In Italy’s Oltrepò Pavese, an alias for Croatina, soft fresh frizzante and still red; Piedmont’s Bonarda is different. Bonarda in Lombardy and Emilia-Romagna is an alias for Uva Rara. Argentina’s Bonarda can be any of these, or something else.



Bouchet See CAB FR.



Brunello Alias for SANGIOVESE, splendid at Montalcino.



Cabernet Franc [Cab Fr] The lesser of two sorts of Cab grown in Bordeaux but dominant in St-Émilion. Outperforms CAB SAUV in the Loire (Chinon, Saumur-Champigny, rosé), in Hungary (depth and complexity in Villány and Szekszárd) and often in Italy. Much of northeast Italy’s Cab Fr turned out to be CARMENÈRE. Used in Bordeaux blends of Cab Sauv/MERLOT across the world.



Cabernet Sauvignon [Cab Sauv] Grape of great character: spicy, herby, tannic, with characteristic blackcurrant aroma. Main grape of the Médoc; also makes some of the best California, South American, East European reds. Vies with Shiraz in Australia. Grown almost everywhere, and led vinous renaissance in eg. Italy. Top wines need ageing; usually benefits from blending with eg. MERLOT, CAB FR, SYRAH, TEMPRANILLO, SANGIOVESE, etc. Makes aromatic rosé.



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



Carignan (Carignano, Cariñena) Low-yielding old vines now very fashionable everywhere from south of France to Chile; best: Corbières. Lots of depth and vibrancy. Overcropped Carignan is wine-lake fodder. Common in North Africa, Spain (as Cariñena) and California.



Carignano See CARIGNAN.



Carineña See CARIGNAN.



Carmenère An old Bordeaux variety that is now a star, rich and deep, in Chile (where it’s pronounced carmeneary). Bordeaux is looking at it again.



Castelão See PERIQUITA.



Cencibel See TEMPRANILLO.



Chiavennasca See NEBBIOLO.



Cinsault (Cinsaut) A staple of southern France, very good if low-yielding, wine-lake stuff if not. Makes gd rosé. One of the parents of PINOTAGE.



Cornalin du Valais Swiss speciality, esp in Valais.



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



Côt See MALBEC.



Dolcetto Source of soft, seductive dry red in Piedmont. Now high fashion.



Dornfelder Gives deliciously light reds, straightforward, often rustic and well-coloured, in Germany, parts of the USA and England. German plantings have doubled since 2000.



Fer Servadou Exclusive to Southwest France, particularly important in Marcillac, Gaillac and St-Mont. Redolent of soft fruits and spice.



Fetească Neagră Romania: “black maiden grape” with potential as showpiece variety and being more widely planted. Needs care and low yields in v’yd, but can give deep, full-bodied wines with character.



Frühburgunder An ancient mutation of PINOT N, found mostly in Germany’s Ahr but also in Franken and Württemberg, where it is confusingly known as Clevner. Lower acidity and thus more approachable than Pinot N.



Gamay The Beaujolais grape: light, very fragrant wines, at their best young, except in Beaujolais crus (See France) where quality can be superb, wines for 2–10 yrs. Makes even lighter wine in the Loire Valley, in central France, in Switzerland and Savoie. California’s Napa Gamay is Valdiguié.



Gamza See KADARKA.



Garnacha (Cannonau, Garnatxa, Grenache) Becoming ultra-fashionable with terroiristes, who admire the way it expresses its site. Also gd for rosé and vin doux naturel – esp in the south of France, Spain and California – but also the mainstay of beefy Priorat. Old-vine versions are prized in South Australia. Usually blended with other varieties. Cannonau in Sardinia, Grenache in France.



Garnatxa See GARNACHA.



Graciano Spanish; part of Rioja blend. Aroma of violets, tannic, lean structure, reminiscent of PETIT VERDOT. Difficult to grow but fashionable, planted more now.



Grenache See GARNACHA.



Grignolino Italy: gd everyday table wine in Piedmont.



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



Kékfrankos Hungarian BLAUFRÄNKISCH.



Lagrein Northern Italian, deep colour, bitter finish, rich, plummy fruit. DOC in Alto Adige (See Italy).



Lambrusco Productive grape of the lower Po Valley; quintessentially Italian, cheerful, sweet and fizzy red.



Lefkada Rediscovered Cypriot variety, higher quality than Mavro. Usually blended as tannins can be aggressive.



Lemberger See BLAUFRÄNKISCH.



Malbec (Auxerrois, Côt) Minor in Bordeaux, 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 are the bee’s knees.



Maratheftiko Deep-coloured Cypriot grape with quality potential. Tricky to grow well, but getting better as winemakers learn to manage it.



Mataro See MOURVÈDRE.



Mavro The most planted black grape of Cyprus. Easier to cultivate than MARATHEFTIKO, but only moderate quality. Best for rosé.



Mavrodaphne Greek; the name means “black laurel”. Used for sweet fortifieds; speciality of Patras, but also found in Cephalonia. Dry versions on the increase and show great promise.



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



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



Melnik Bulgarian grape originating in the region of the same name. Dark colour and a nice dense, tart-cherry character. Ages well.



Mencía Making waves in Bierzo, Spain. Aromatic with steely tannins, and lots of acidity. Excellent with a gd producer.



Merlot The grape behind the great fragrant and plummy wines of Pomerol and (with CAB FR) St-Émilion, an important element in Médoc reds, soft and strong (and à la mode) in California, Washington, Chile, Australia. Lighter but often gd in north Italy (can be world-class in Tuscany), Italian Switzerland, Slovenia, Argentina, South Africa, NZ, etc. Perhaps too adaptable for its own gd: can be very dull; less than ripe it tastes green. Much planted in East Europe; Romania’s most planted red.



Modra Frankinja See BLAUFRÄNKISCH.



Modri Pinot See PINOT N.



Monastrell See MOURVÈDRE.



Mondeuse Found in Savoie; deep-coloured, gd acidity. Related to SYRAH.



Montepulciano Deep-coloured grape dominant in Italy’s Abruzzo and important along Adriatic coast from Marche to southern Puglia. Also the name of a famous Tuscan town, unrelated.



Morellino Alias for SANGIOVESE in Scansano, southern Tuscany.



Mourvèdre (Mataro, Monastrell) A star of southern France and Australia (sometimes as Mataro) and, as Monastrell, Spain. Excellent dark, aromatic, tannic grape, gd for blending. Enjoying new interest in eg. South Australia and California.



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



Nebbiolo (Chiavennasca, Spanna) One of Italy’s best red grapes; makes Barolo, Barbaresco, Gattinara and Valtellina. Intense, nobly fruity, perfumed wine but v. tannic: improves for yrs.



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



Nerello Mascalese Medium-coloured, characterful Sicilian red grape capable of making wines of considerable elegance.



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 BOĞAZKERE, rather like MERLOT in Bordeaux is blended with CAB SAUV.



Pamid Bulgarian: light, soft, everyday red.



Periquita (Castelão) Planted throughout south Portugal, esp in Península de Setúbal. Originally nicknamed Periquita after Fonseca’s popular (trademarked) brand. Firm-flavoured, raspberryish reds develop a figgy, tar-like quality.



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



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



Pinotage Singular South African grape (PINOT N x CINSAULT). Has had a rocky ride, but is emerging engaging, satisfying, even profound, from best producers. Gd rosé too. Fashionable “coffee Pinotage” is expresso-toned, sweetish and aimed at youth market.



Pinot Crni See PINOT N.



Pinot Meunier (Schwarzriesling) Third grape of Champagne, scorned by some, used by most. Softer, earlier drinking than PINOT N so useful for blending. Found in many places, either vinified as a white for fizz, or occasionally (eg. Germany’s Württemberg, as Schwarzriesling) as still red. Samtrot is a local variant in Württemberg.



Pinot Noir (Blauburgunder, Modri Pinot, Pinot Crni, Spätburgunder) [Pinot N] The glory of Burgundy’s Côte d’Or, with scent, flavour and texture that are unmatched anywhere. Recent German efforts have been excellent. V.gd. in Austria, esp in Kamptal, Burgenland, Thermenregion. Light wines in Hungary; light to weightier in Switzerland, where it is the main red variety and also known as Clevner. Splendid results in California’s Sonoma, Carneros, Central Coast, as well as Oregon, Ontario, Yarra Valley, Adelaide Hills, Tasmania, NZ’s South Island (Central Otago) and South Africa’s Walker Bay. Some v. pretty Chileans. New French clones promise improvement in Romania. Modri P in Slovenia; probably country’s best red. In Italy, best in northeast and gets worse as you go south. PINOTs BL and GR are mutations of Pinot N.



Plavac Mali (Crljenak) Croatian, and related to ZIN, like so much round there. Lots of quality potential, can age well, though can also be alcoholic and dull.



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



Refosco (Refošk) Various DOCs in Italy, esp Colli Orientali. Deep, flavoursome and age-worthy wines, particularly in warmer climates. Dark, high acidity. Refošk in Slovenia and points east, genetically different, tastes similar.



Refošk See REFOSCO.



Rubin Bulgarian cross, NEBBIOLO x SYRAH. Peppery, full-bodied. Gd in blends, but increasingly used on its own.



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



St-Laurent Dark, smooth, full-flavoured Austrian speciality. Can be light and juicy or deep and structured, fashion for overextraction is over. Also in the Pfalz.



Sangiovese (Brunello, Morellino, Sangioveto) Principal red grape of west-central Italy with a reputation of being difficult to get right, but sublime, long-lasting when it is. Research produced great improvements. Dominant in Chianti, Vino Nobile, Brunello di Montalcino, Morellino di Scansano, various fine IGT offerings. Also in Umbria generally (eg. Montefalco, Torgiano), across the Apennines in Romagna, the Marches. Not so clever in warmer, lower-altitude v’yds of Tuscan coast, nor in other parts of Italy despite its nr ubiquity. Interesting in Australia.



Sangioveto See SANGIOVESE.



Saperavi Gd, balanced, v. long-lived wine in Georgia, Ukraine, etc. Blends v. well with CAB SAUV (eg. in Moldova). Huge potential, seldom gd winemaking.



Schiava See TROLLINGER.



Schwarzriesling PINOT MEUNIER 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 wine that matures superbly. Important as Shiraz in Australia, increasingly gd under either name in Chile, South Africa, terrific in NZ (esp Hawke’s Bay). Widely grown.



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



Tempranillo (Aragonez, Cecibel, 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, Aragonez in southern Portugal. Now Australia too. V. fashionable; elegant in cool climates, beefy in warm. Early ripening, long maturing.



Teran (Terrano) Close cousin of REFOSCO, same dark colour, high acidity, appetizing, esp on limestone (karst). Slovenia and thereabouts.



Teroldego Rotaliano Italian: Trentino’s best indigenous variety makes serious, full-flavoured wine, esp on the flat Campo Rotaliano.



Tinta Amarela See TRINCADEIRA.



Tinta del País See TEMPRANILLO.



Tinta Negra (Negramoll) Until recently called Tinta Negra Mole. Easily Madeira’s most planted grape and the mainstay of cheaper Madeira. Now coming into its own in Colheita wines (See Port, Sherry & Madeira chapter).



Tinta Roriz See TEMPRANILLO.



Tinto Fino See TEMPRANILLO.



Touriga Nacional Top Port grape in the Douro Valley, now widely used 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 Germany’s Württemberg; aka Vernatsch, Schiava. Covers group of vines, not necessarily related. Snappy in Italy.



Vernatsch See TROLLINGER.



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) Fruity, adaptable grape of California with blackberry-like, and sometimes metallic, flavour. Can be structured and gloriously lush, ageing for decades, but also makes “blush” pink, usually sweet, jammy. Genetically the same as southern Italian PRIMITIVO.



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





Grapes for white wine



Airén Bland workhorse of La Mancha, Spain: fresh if made well.



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



Aligoté Burgundy’s second-rank white grape. Sharp wine for young drinking, perfect for mixing with cassis (blackcurrant liqueur) to make kir. Widely planted in East Europe, esp Russia.



Alvarinho See ALBARIÑO.



Amigne One of Switzerland’s speciality grapes, traditional in Valais, esp Vétroz. Total planted: 43 ha. Full-bodied, tasty, often sweet but also bone-dry.



Ansonica See INSOLIA.



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



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



Arvine Rare Swiss spécialité, from Valais. Also Petite Arvine. Dry and sweet, elegant, long-lasting wines with salty finish.



Assyrtiko Greek; 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 version of PINOT BL. Found in Alsace, used in Crémant; also Germany.



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.



Carricante Italian. Principal grape of Etna Bianco, regaining ground.



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



Cerceal See SERCIAL.



Chardonnay (Morillon) [Chard] White grape of Burgundy and Champagne, now ubiquitous worldwide, partly because it is one of the easiest to grow and vinify. Also the name of a Mâcon-Villages commune. The fashion for overoaked butterscotch versions now thankfully over. Morillon in Styria, Austria.



Chasselas (Fendant, Gutedel) Swiss (originated in Vaud). Neutral flavour, takes on local character: elegant (Geneva); refined, full (Vaud); exotic, racy (Valais). Fendant in Valais. Makes almost a third of Swiss wines but giving way, esp to red. Gutedel in Germany; grown esp in southern 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. Bulk wine in California. Taken v. seriously (alias Steen) in South Africa; still finding its way there, but huge potential.



Cirfandli See ZIERFANDLER.



Clairette A low-acid grape, part of many southern French blends. Improved winemaking helps.



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



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



Ermitage See MARSANNE.



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



Falanghina Ancient grape of Italy’s Campanian hills. Top dense, aromatic dry whites.



Fendant See CHASSELAS.



Fernão Pires See MARIA GOMES.



Fetească Albă / Regală Romania has two Fetească grapes, both with slight MUSCAT aroma. F. Regală is a cross of F. Albă and GRASĂ; more finesse, gd for late-harvest wines. F. Neagră is dark-skinned.



Fiano High-quality grape giving peachy, spicy wine in Campania, south 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) North 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. The trademark of Hungary, both as the principal grape in Tokaji and as vivid, vigorous table wine, sometimes mineral, sometimes apricot-flavoured, sometimes both. Šipon in Slovenia. Some grown 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, used in Spain and southern 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. Wines are often rich and soft, even when fully dry. Best in Alsace; also gd in Germany (Baden, Pfalz, Sachsen), Eastern 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) “Gewürz” versions. (The name takes an Umlaut in German.) Identical to SAVAGNIN.



Glera Uncharismatic new name for the Prosecco vine: Prosecco is now only a wine, no longer a grape.



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



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



Graševina See WELSCHRIESLING.



Grauburgunder See PINOT GR.



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



Greco Southern 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.



Grignolino Italy: gd everyday table wine in Piedmont.



Gros Plant See FOLLE BLANCHE.



Grüner Veltliner [Grüner V] Austria’s flagship white grape. Remarkably diverse: from simple, peppery everyday wines to others of great complexity and ageing potential. Found elsewhere in Central Europe to some extent, and now showing potential in NZ. The height of fashion.



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 See SAVAGNIN.



Humagne Swiss speciality, older than CHASSELAS. Fresh, plump, not v. aromatic. Humagne Rouge (HR), also common in Valais, is not related but increasingly popular. HR is the 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 of two table varieties, makes aromatic, MUSCAT-like wine for drinking young.



Johannisberg See 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 crossing. Early ripening, flowery (but often too blatant) wine with gd acidity.



Királyleanyka Hungarian; gentle, fresh wines.



Kövérszölö See GRASĂ.



Laski Rizling See WELSCHRIESLING.



Leányka Hungarian. Soft, floral wines.



Listán See PALOMINO.



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



Macabeo See VIURA.



Malagousia Rediscovered Greek grape for gloriously perfumed wines.



Malmsey See MALVASIA. Sweetest style of Madeira, made from grape of same name.



Malvasia (Malmsey, Malvazija, Malvoisie, Marastina) Italy, France and Iberia. Not a single variety but a whole collection of them, 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. A name used for several varieties in France, incl BOURBOULENC, Torbato, VERMENTINO. Also PINOT GR in Switzerland’s Valais.



Manseng, Gros / Petit Gloriously spicy, floral whites from Southwest France. The key to Jurançon. Superb late-harvest and sweet wines too.



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



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



Melon de Bourgogne See MUSCADET.



Misket Bulgarian. Mildly aromatic; the basis of most country whites.



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 Bordeaux, esp Sauternes. In Victoria used (with MUSCAT, to which it is unrelated) for Rutherglen Muscat.



Muscadet (Melon de Bourgogne) Makes light, refreshing, v. dry wines with a seaside tang around Nantes in Brittany. Also found (as Melon) in parts of Burgundy.



Muscat (Moscatel, Moscato, Muskateller) Many varieties; the best is Muscat Blanc à Petits Grains (alias Gelber Muskateller, Rumeni Muškat, Sarga Muskotály, Yellow Muscat). Widely grown, easily recognized, pungent grapes, mostly made into 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 south Germany) made dry. Sweet Cap Corse Muscats often superb. Light Moscato fizz in 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 north Burgenland (strong, full).



Olaszrizling / Olasz Riesling See WELSCHRIESLING.



Païen See SAVAGNIN.



Palomino (Listán) The great grape of Sherry; with little intrinsic character, it gains all from production method. Of local appeal (on a hot day) for table wine. As Listán, makes dry white in Canaries.



Pansa Blanca See XAREL-LO.



Pecorino Italian: not a cheese but alluring dry white from a recently nr-extinct variety. IGT in Colli Pescaresi.



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



Picpoul (Piquepoul) Southern French, best known in Picpoul de Pinet. High acidity. Picpoul Noir 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] A cousin of PINOT N, similar to but milder than CHARD. Light, fresh, fruity, not aromatic, to drink young. Good for Italian spumante, and potentially excellent in the northeast, esp high sites in Alto Adige. Widely grown. Weissburgunder in Germany and best in south: often racier than Chard.



Pinot Gris (Pinot Grigio, Grauburgunder, Ruländer, Sivi Pinot, Szürkebarát) (Pinot Gr) Light and fashionable as Pinot Grigio in northern 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 (sweet) or Grauburgunder (dry): best in Baden (esp Kaiserstuhl) and southern Pfalz. Szürkebarát in Hungary, Sivi Pinot in Slovenia (characterful, aromatic).



Pošip Croatian; mostly on island of Korčula. Quite characterful, citrus; high yielding.



Prosecco See GLERA.



Renski Riesling See RIES.



Ribolla Gialla / Rebula Acidic but characterful. In Italy, best in Collio. In Slovenia, traditional in Brda. V. high quality potential, in macerated and classical vinifications.



Rieslaner German cross (SILVANER x RIES); low yields, difficult ripening, now a rarity (less than 50 ha). Makes fine Auslesen in Franken and Pfalz.



Riesling Italico See WELSCHRIESLING.



Riesling (Renski Rizling, Rhine Riesling) [Ries] As gd as CHARD if not better, though diametrically opposite in style. Offers a range from steely to voluptuous, always positively perfumed and with more ageing potential than Chard. Great in all styles in Germany; forceful and steely in Austria; lime-cordial and toast fruit in South Australia; rich and spicy in Alsace; Germanic and promising in NZ, New York State, Pacific Northwest; has potential in Ontario, South Africa.



Rkatsiteli Found widely in Eastern Europe, Russia, Georgia. Can stand cold winters and has high acidity, which protects it to some degree from poor winemaking. Also grown in northeastern USA.



Robola In Greece (Cephalonia) a top-quality, floral grape, unrelated to Ribolla Gialla.



Roditis Pink grape grown all over Greece, usually 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 blend.



Roussanne Rhône grape of finesse, 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 minerally in Sancerre, riper in Australia. V.gd in Rueda, Austria, north Italy (Isonzo, Piedmont, Alto Adige), Chile’s Casablanca Valley, South Africa. Blended with SÉM in Bordeaux. Can be austere or buxom (or indeed nauseating). Sauv Gris is pink-skinned, less aromatic version with untapped potential.



Sauvignon Vert See FRIULANO.



Savagnin (Heida, Païen) Grape of Vin Jaune from Savoie: 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), v. successful in Pfalz, esp for Auslese and up. Can be weedy: must be v. ripe to be gd.



Sémillon [Sém] Contributes lusciousness to Sauternes; decreasingly important for Graves and other dry white Bordeaux. Grassy if not fully ripe; can make soft dry wine of great ageing potential. Superb in Australia; NZ, South 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-made hybrid of French and American vines. V. hardy and attractively fruity. Popular and reasonably successful in eastern US states and England but dogmatically banned by EU from “quality” wines.



Silvaner (Johannisberg, Sylvaner) Germany’s former workhorse grape, can be excellent in Rheinhessen, Pfalz, esp Franken, where its plant/earth flavours and mineral notes reach their apogee. V.gd (and powerful) as Johannisberg in the Valais, Switzerland. The lightest of the Alsace grapes.



Šipon See FURMINT.



Spätrot See ZIERFANDLER.



Sylvaner See SILVANER.



Tămâioasă Românească Romanian: “frankincense” grape, with exotic aroma and taste. Belongs to MUSCAT family.



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, found all over Italy in many different guises. Rarely rises above the plebeian except in Tuscany’s Vin Santo. Some gd dry whites under DOCs Romagna or Abruzzo. Trebbiano di Soave or di Lugana, aka VERDICCHIO, is only distantly related. Grown in southern France as Ugni Blanc, and Cognac as St-Émilion. Mostly thin, bland wine; needs blending (and more careful growing).



Ugni Blanc (Ugni Bl) See TREBBIANO.



Ull de Llebre See TEMPRANILLO.



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 in central-eastern Italy. Wine has same name.



Vermentino Italian, sprightly with satisfying texture and ageing capacity. Potential here.



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.



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 northern Spain, widespread in Rioja and Catalan Cava country. Also found over border in Southwest France. Gd quality potential.



Weißburgunder PINOT BL in Germany.



Welschriesling (Graševina, Laski Rizling, Olaszrizling, Olasz Riesling, 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) Traditional Catalan grape, for Cava, along with Parellada, MACABEO. Neutral but clean. More character (lime cordial) 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, minerally 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






Which comes first, food or wine? The usual answer is food, which is why this chapter is a list of dishes and wines we have liked with them. There is a wine-first list for very special bottles. Are there rules? Make up your own if you like, but don’t choose either food or wine you don’t know you’ll enjoy. If you like both separately, whatever they are, you’ll probably like them together. You quickly find out what to avoid: oily fish doesn’t go with tannic wine, but most things do, in these days of silky tannins. Vinegary salad dressing ruins everything – even the salad. And go from light to dark, dry to sweet. Now for the suggestions....





Before the meal – apéritifs


The conventional apéritif wines are either sparkling (epitomized by Champagne) or fortified (epitomized by Sherry in Britain, Port in France, vermouth in Italy, etc.). A glass of a light table wine before eating is the easy choice.
Warning Avoid peanuts; they destroy wine flavours. Olives are too piquant for many wines, esp. Champagne; they need Sherry or a Martini. With Champagne eat almonds, pistachios, cashews, or walnuts, plain crisps or cheese straws instead.





First courses



Aïoli A thirst-quencher is needed for its garlic heat. Young Rhône white, Provence rosé, VERDICCHIO, SAUV BL. And marc or grappa too, for courage.



Antipasti Dry or medium white: Italian (ARNEIS, Soave, PINOT GRIGIO, VERMENTINO, GRECHETTO); light but gutsy red, eg. Valpolicella. Or Fino Sherry.



Artichoke vinaigrette Not great for wine. An incisive dry white: NZ SAUV BL; Côtes de Gascogne or a modern Greek (precisely, 4-yr-old Malagousia, but easy on the vinaigrette); young red: Bordeaux, Côtes du Rhône.
with hollandaise Full-bodied crisp dry white: Pouilly-Fuissé, German Erstes Gewächs.



Asparagus A difficult flavour for wine, being slightly bitter, so the wine needs plenty of its own. Rheingau RIES is a classic, but RIES generally gd to try. SAUV BL echoes the flavour. SÉM beats CHARD, esp Australian, but Chard works well with melted butter or hollandaise. Alsace PINOT GR, even dry MUSCAT is gd or Jurançon Sec.



Aubergine purée (Melitzanosalata) Crisp New World SAUV BL, eg. from South Africa or NZ; or modern Greek or Sicilian dry white. Baked aubergine dishes need sturdy reds: SHIRAZ, ZIN. Or indeed Turkish.



Avocado and tiger prawns Dry to medium slightly sharp white: Rheingau or Pfalz Kabinett, GRÜNER V, Wachau RIES, Sancerre, PINOT GR; Australian CHARD (unoaked), or a dry rosé. Or premier cru Chablis.
with mozzarella and tomato Crisp but ripe white: Soave, Sancerre, Greek white.



Carpaccio, beef Works well with most wines, incl reds. Tuscan is appropriate, but fine CHARDs are gd. So are vintage and pink Champagnes.
salmon Chard or Champagne.
tuna VIOGNIER, California Chard or NZ SAUV BL.



Caviar Iced vodka (and) full-bodied Champagne (eg. Bollinger, Krug). Cuvée Anna-Maria Clementi from Ca’ del Bosco. Don’t add raw onion.



Ceviche Australian RIES or VERDELHO, Chilean SAUV BL, TORRONTÉS.



Charcuterie / salami Young Beaujolais-Villages, Loire reds (ie. Saumur), NZ or Oregon PINOT N. LAMBRUSCO or young ZIN. Young Argentine or Italian reds. Bordeaux Blanc and light CHARD (eg. Côte Chalonnaise) can work well too.



Chorizo Fino is best; or Austrian RIES, GRÜNER V, but not a wine-friendly taste... either on its own or in sauces.



Crostini Dry Italian white works best such as VERDICCHIO or Orvieto, or standard-grade (not Riserva) Morellino di Scansano, MONTEPULCIANO d’Abruzzo, Valpolicella, Manzanilla.



Crudités Light red or rosé: Côtes du Rhône, Minervois, Chianti, PINOT N; or Fino Sherry. Alsace SYLVANER or PINOT BL.



Dim sum Classically, China tea. For fun: PINOT GR or RIES; light PINOT N. For reds, soft tannins are key; mature reds go surprisingly well. Bardolino, Rioja, light southern Rhône also contenders. Also NV Champagne or gd New World fizz.



Eggs See also SOUFFLÉS. Not easy; they clash with most wines and can ruin gd ones. VIOGNIER, esp Australian, is remarkably gd. As a last resort I can bring myself to drink Champagne with scrambled eggs – easily at weekends.
quail eggs Blanc de blancs Champagne; Viognier.
seagull (or gull) eggs Mature white burgundy or vintage Champagne.
oeufs en meurette Burgundian genius: eggs in red wine with glass of the same.



Escargots (or frogs legs) A comfort dish calling for Rhône reds (Gigondas, Vacqueyras). In Burgundy white: St-Véran or Rully. In the Midi petits-gris go with local white, rosé or red. In Alsace, PINOT BL or dry MUSCAT. On the Loire, frogs legs and semi-dry CHENIN BL.



Fish terrine or fish salad (including crab) Calls for something fine. Pfalz RIES Spätlese Trocken, GRÜNER V, premier cru Chablis, Clare Valley RIES, Sonoma CHARD; or Manzanilla.



Foie gras Sweet white. In Bordeaux, Sauternes. Others prefer a late-harvest PINOT GR or RIES, Vouvray, Montlouis, Jurançon moelleux or GEWURZ. Tokaji Aszú 5 Puttonyos is a Lucullan choice. Old dry Amontillado can be sublime. With hot foie gras, mature vintage Champagne. But not on any account CHARD or SAUV BL. Or any red.



Goats’ cheese, cooked (eg. in a salad) The classic: Sancerre, Pouilly-Fumé, or New World SAUV BL.
chilled Chinon, Saumur-Champigny, or Provence rosé. Or strong red: Château Musar, Greek, Turkish, Australian sparkling SHIRAZ.



Guacamole Mexican beer. Or California CHARD, NZ SAUV BL, dry MUSCAT or Sherry.



Haddock, smoked, mousse, soufflé or brandade Wonderful for showing off any stylish, full-bodied white, incl grand cru Chablis, or Sonoma, South African, or NZ CHARD.



Ham, raw or cured See also PROSCIUTTO. Alsace Grand Cru PINOT GR or gd, crisp Italian Collio white. With Spanish pata negra or jamón, Fino Sherry or Tawny Port. See also HAM, COOKED (MEAT, POULTRY, GAME).



Herrings, raw or pickled Dutch gin (young, not aged) or Scandinavian akvavit, and cold beer. If wine essential, try MUSCADET.



Mackerel, smoked An oily wine-destroyer. Manzanilla, proper dry Vinho Verde or Schnapps, peppered or bison-grass vodka. Or lager. Or black tea.



Mayonnaise Adds richness that calls for a contrasting bite in the wine. Côte Chalonnaise whites (eg. Rully) are gd. Try NZ SAUV BL, VERDICCHIO or a Spätlese Trocken. Or Provence rosé.
with lobster: Pfalz RIES Erstes Gewächs, Chablis Premier Cru.



Mezze A selection of hot and cold vegetable dishes. Fino Sherry is in its element.



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



Oysters, raw NV Champagne, Chablis, MUSCADET, white Graves, Sancerre, or Guinness. Manzanilla is excellent.
cooked Puligny-Montrachet or gd New World CHARD. Champagne gd with either.



Pasta Red or white according to the sauce:
cream sauce (eg. carbonara) Orvieto, Frascati, GRECO di Tufo. Young SANGIOVESE.
meat sauce MONTEPULCIANO d’Abruzzo, Salice Salentino, MALBEC.
pesto (basil) sauce BARBERA, Ligurian VERMENTINO, NZ SAUV BL, Hungarian FURMINT.
seafood sauce (eg. vongole) VERDICCHIO, Soave, white Rioja, Cirò, unoaked CHARD.
tomato sauce Chianti, Barbera, Sicilian red, ZIN, South Australian GRENACHE.



Pastrami Alsace RIES, young SANGIOVESE or St-Émilion.



Pâté, chicken liver Calls for pungent white (Alsace PINOT GR or MARSANNE), a smooth red eg. light Pomerol, Volnay or NZ PINOT N, even Amontillado Sherry. More strongly flavoured pâté (duck, etc.) needs Châteauneuf-du-Pape, Cornas, Chianti Classico or gd white Graves.



Pipérade Navarra rosado, Provence or Midi rosé. Or dry Australian RIES. For a red: Corbières.



Prawns, shrimps or langoustines MUSCADET is okay, but better a fine dry white: burgundy, Graves, NZ CHARD, Washington RIES, Pfalz Ries, Australian Ries – even fine mature Champagne. (“Cocktail sauce” kills wine and, in time, people.)



Prosciutto (also with melon, pears or figs) Full, dry or medium white: Orvieto, GRECHETTO, GRÜNER V, Tokaji FURMINT, Australian SEM or Jurançon Sec.



Risotto Follow the flavour: with vegetables (eg. Primavera) PINOT GR from Friuli, Gavi, youngish SÉM, DOLCETTO or BARBERA d’Alba.
with fungi porcini Finest mature Barolo or Barbaresco.
nero A rich dry white: VIOGNIER or even Corton-Charlemagne.



Salads Any dry and appetizing white or rosé wine.
NB Vinegar in salad dressings destroys the flavour of wine. Why don’t the French know this? If you want salad at a meal with fine wine, dress it with wine or lemon juice instead of vinegar.



Salmon, smoked Dry but pungent white: Fino (esp Manzanilla) Sherry, Condrieu, Alsace PINOT GR, grand cru Chablis, Pouilly-Fumé, Pfalz RIES Spätlese, vintage Champagne. Vodka, Schnapps or akvavit.



Soufflés As show dishes these deserve ⋆⋆⋆ wines.
cheese Mature red burgundy or Bordeaux, CAB SAUV (not Chilean or Australian), etc. Or fine white burgundy.
fish Dry white: ⋆⋆⋆ Burgundy, Bordeaux, Alsace, CHARD, etc.
spinach (tougher on wine) Mâcon-Villages, St-Véran or Valpolicella. Champagne (esp vintage) can also be gd with the texture of a soufflé.



Tapas Perfect with cold fresh Fino Sherry, which can cope with the wide range of flavours in both hot and cold dishes. Or sake.



Tapenade Manzanilla or Fino Sherry, or any sharpish dry white or rosé.



Taramasalata A rustic southern white with personality; even possibly retsina. Fino Sherry works well. Try a Rhône MARSANNE. A bland supermarket tarama submits to fine, delicate whites or Champagne.



Tempura The Japanese favour oaked CHARD with acidity. I prefer Champagne.



Tortilla Rioja Crianza, Fino Sherry or white Mâcon-Villages.



Trout, smoked Sancerre; California or South African SAUV BL. Rully or Bourgogne ALIGOTÉ, Chablis or Champagne. German RIES Kabinett.



Vegetable terrine Not a great help to fine wine, but Chilean CHARD makes a fashionable marriage, CHENIN BL such as Vouvray a lasting one.



Whitebait Crisp dry whites, eg. FURMINT, Greek, Touraine SAUV BL, VERDICCHIO, or Fino Sherry.



Fish



Abalone Dry or medium white: SAUV BL, Meursault, PINOT GR, GRÜNER V. Chinese-style: vintage Champagne (at least) or Alsace RIES.



Anchovies, marinated Skip the marinade; it will clash with pretty well everything. In, eg. salade niçoise: Provence rosé.



Bass, sea WEISSBURGUNDER from Baden or Pfalz. V.gd for any fine/delicate white, eg. Clare dry RIES, Chablis, white Châteauneuf-du-Pape. But rev the wine up for more seasoning, eg. ginger, spring onions; more powerful Ries, not necessarily dry.



Beurre blanc, fish with A top-notch MUSCADET sur lie, a SAUV BL/SÉM blend, premier cru Chablis, Vouvray, ALBARINO, or Rheingau RIES.



Brandade Premier cru Chablis, Sancerre Rouge or NZ PINOT N.



Brill V. delicate: hence a top fish for fine old Puligny and the like.



Cod, roast Gd neutral background for fine dry/medium whites: Chablis, Meursault, Corton-Charlemagne, cru classé Graves, GRÜNER V, German Kabinett or Grosses Gewächs, or gd lightish PINOT N.
black cod with miso sauce NZ or Oregon Pinot N, Meursault Premier Cru or Rheingau RIES Spätlese.



Crab Crab and RIES together are part of the Creator’s Plan.
Chinese, with ginger and 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 Mosel Ries, dry Alsace or Australian Ries or Condrieu.
softshell Unoaked CHARD, ALBARIÑO or top-quality German Ries Spätlese.
Thai crabcakes Pungent Sauv Bl (Loire, South Africa, Australia, NZ) or Ries (German Spätlese or Australian).
with black bean sauce A big Barossa SHIRAZ or SYRAH. Even Cognac.
with chilli and garlic Quite powerful Ries, perhaps German Grosses Gewächs or Wachau Austrian.



Curry A generic term for a multitude of flavours. Chilli emphasizes tannin, so reds need supple, evolved tannins. Any fruity, non-arid rosé can be gd bet. Hot-and-sour flavours (with tamarind, tomato, eg.) need acidity (perhaps SAUV BL); mild, creamy dishes need richness of texture (dry Alsace RIES). But best of all is Sherry: Fino with fish, Palo Cortado or dry Amontillado with meat. And a glass of water. It’s revelatory.



Eel, smoked RIES, Alsace, or Austrian or dry Tokaji FURMINT. Vintage Champagne or Fino Sherry. Schnapps.



Fish and chips, fritto misto, tempura Chablis, white Bordeaux, SAUV BL, PINOT BL, Gavi, Fino Sherry, Montilla, Koshu, sake, tea; or NV Champagne or Cava.



Fish pie (with creamy sauce) ALBARIÑO, Soave Classico, RIES Erstes Gewächs or Spanish GODELLO.



Gravadlax SERCIAL Madeira (eg. 10-yr-old Henriques), Amontillado, Tokaji FURMINT.



Haddock Rich, dry whites: Meursault, California CHARD, MARSANNE or GRÜNER V.



Hake SAUV BL or any fresh fruity white: Pacherenc, Tursan, white Navarra. Cold with mayonnaise; fine CHARD.



Halibut As for TURBOT.



Herrings, fried / grilled Need a sharp white to cut their richness. Rully, Chablis, MUSCADET, Bourgogne ALIGOTÉ, Greek, dry SAUV BL. Or cider.



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



Kippers A gd cup of tea, preferably Ceylon (milk, no sugar). Scotch? Dry Oloroso Sherry is surprisingly gd.



Lamproie à la Bordelaise Glorious with 5-yr-old St-Émilion or Fronsac. Or Douro reds with Portuguese lampreys.



Lobster, richly sauced Vintage Champagne, fine white burgundy, cru classé Graves, even Sauternes, Grosses Gewächs, Pfalz Spätlese.
cold with mayonnaise NV Champagne, Alsace RIES, premier cru Chablis, Condrieu, Mosel Spätlese or a local fizz.



Mackerel, grilled Hard or sharp white to cut the oil: SAUV BL from Touraine, Gaillac, Vinho Verde, white Rioja or English white. Or Guinness.



Monkfish A succulent but neutral dish; depends on the sauce. Full-flavoured white or red, depending.



Mullet, grey VERDICCHIO, Rully or unoaked CHARD.



Mullet, red A chameleon, adaptable to gd white or red, esp PINOT N.



Mussels marinières MUSCADET sur lie, premier cru Chablis, unoaked CHARD.
curried something half-sweet; Alsace RIES.
with garlic / parsley see ESCARGOTS.



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



Perch, sandre Exquisite fish for finest wines: top white burgundy, grand cru Alsace RIES or noble Mosels. Or try top Swiss CHASSELAS (eg. Dézaley, St-Saphorin).



Prawns with mayonnaise Menetou-Salon
with garlic keep the wine light, white or rosé, and dry.
with spices up to and incl chilli, go for a bit more body, but not oak: dry RIES gd.



Salmon, seared or grilled PINOT N is the fashionable option, but CHARD is better. MERLOT or light claret not bad. Best is fine white burgundy: Puligny- or Chassagne-Montrachet, Meursault, Corton-Charlemagne, grand cru Chablis; GRÜNER V, Condrieu, California, Idaho or NZ CHARD, Rheingau Kabinett/ Spätlese, Australian RIES.
fishcakes Call for similar, but less grand, wines.



Sardines, fresh grilled Very dry white: Vinho Verde, MUSCADET or modern Greek.



Sashimi The Japanese preference is for white wine with body (Chablis Premier Cru, Alsace RIES) with white fish, PINOT N with red. Both need acidity: low-acidity wines don’t work. Simple Chablis can be a bit thin. If soy is involved, then a low-tannin red (again, Pinot). Remember sake (or Fino). And as though you’d forget Champagne.



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 Blanc, GRÜNER V, Pessac-Léognan Blanc, vintage Champagne or PINOT N.
with Asian seasoning NZ Chard, CHENIN BL, VERDELHO, GODELLO, GEWURZ.



Shellfish Dry white with plain boiled shellfish, richer wines with richer sauces. RIES is the grape.
with plateaux de fruits de mer Chablis, MUSCADET, PICPOUL de Pinet, Alto Adige, or PINOT BL.



Skate / raie with brown butter White with some pungency (eg. PINOT GR d’Alsace or ROUSSANNE) or a clean, straightforward wine ie. MUSCADET or VERDICCHIO.



Snapper SAUV BL if cooked with oriental flavours; white Rhône or Provence Rosé with Mediterranean flavours.



Sole, plaice, etc., plain, grilled or fried Perfect with fine wines: white burgundy or its equivalent.
with sauce According to the ingredients: sharp, dry wine for tomato sauce, fairly rich for creamy preparations.



Sushi Hot wasabi is usually hidden in every piece. German QbA Trocken wines, simple Chablis, or NV Brut Champagne. Obvious fruit doesn’t work. Or, of course, sake or beer.



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



Tagine, with couscous North 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.



Trout, grilled or fried Delicate white wine, eg. Mosel (esp Saar or Ruwer), Alsace PINOT BL, FENDANT.



Tuna, grilled or seared Best served rare (or raw) with light red wine: Loire CAB FR or PINOT N. Young Rioja is a possibility.



Turbot The king of fishes. Serve with your best rich, dry white: Meursault or Chassagne-Montrachet, Corton-Charlemagne, mature Chablis or its California, Australian or NZ equivalent. Condrieu. Mature Rheingau, Mosel or Nahe Spätlese or Auslese (not Trocken).






Meat, poultry, game



Barbecues The local wine: Australian, South African, Chilean, Argentina are right in spirit. Reds need tannin and vigour.
Asian flavours (lime, coriander, etc.) Rosé, PINOT GR, RIES.
chilli SHIRAZ, ZIN, PINOTAGE, MALBEC, Chilean SYRAH.
Middle Eastern (cumin, mint) Crisp dry whites, rosé.
Fish with oil, lemon, herbs SAUV BL.
tomato sauces Zin, SANGIOVESE.



Beef, boiled Red: Bordeaux (Bourgogne or Fronsac), Roussillon, Gevrey-Chambertin or Côte-Rôtie. Medium-ranking white burgundy is gd, eg. Auxey-Duresses. Mustard softens tannic reds, horseradish kills your taste – but can be worth the sacrifice.
roast An ideal partner for your fine red wine of any kind. Amarone perhaps? See note on mustard.
stew, daube Sturdy red: Pomerol or St-Émilion, Hermitage, Cornas, BARBERA, SHIRAZ, Napa CAB SAUV, Ribera del Duero or Douro red.



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



Boudin blanc (white pork sausage) Loire CHENIN BL, esp when served with apples: dry Vouvray, Saumur, Savennières; mature red Côte de Beaune if without.



Boudin noir (blood sausage) Local SAUV BL or CHENIN BL – especially in the Loire. Or Beaujolais cru, esp Morgon. Or light TEMPRANILLO. Or Fino.



Cabbage, stuffed Hungarian CAB FR/KADARKA; village Rhône; Salice Salentino, PRIMITIVO and other spicy southern Italian reds. Or Argentine MALBEC.



Cajun food Fleurie, Brouilly or New World SAUV BL. With gumbo Amontillado.



Cassoulet Red from Southwest France (Gaillac, Minervois, Corbières, St-Chinian or Fitou) or SHIRAZ. But best of all Fronton, Beaujolais cru or young TEMPRANILLO.



Chicken Kiev Alsace RIES, Collio, CHARD, Bergerac rouge.



Chicken / turkey / guinea fowl, roast Virtually any wine, incl v. best bottles of dry to medium white and finest old reds (esp burgundy). The meat of fowl can be adapted with sauces to match almost any fine wine (eg. coq au vin with red or white burgundy).



Chilli con carne A young red eg. Beaujolais, TEMPRANILLO, ZIN, Argentine MALBEC, Chilean CARMENÈRE.



Chinese food, Cantonese Rosé or dry to dryish white – Mosel RIES Kabinett or Spätlese Trocken – can be gd throughout a Chinese banquet. Ries should not be too dry; GEWURZ is often suggested but rarely works; Cantonese food needs acidity in wine. Dry sparkling (esp Cava) works with the textures. Reds can work, but you need the complexity of maturity, and a silky richness. Young tannins are disastrous, as are overoaked, overextracted monsters. PINOT N is first choice; try also St-Émilion ⋆⋆ or Châteauneuf-du-Pape. I often serve both whites and reds concurrently during Chinese meals; Peking duck is pretty forgiving. Champagne becomes a thirst-quencher.
Shanghai Richer, oilier than Cantonese, not great for wine. 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, mature Pinot N is again best.
Szechuan style VERDICCHIO, Alsace PINOT BL or v. cold beer. Mature Pinot N can also work; but make sure the tannins are silky.



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



Cold roast meat Generally better with full-flavoured white than red. Mosel Spätlese or Hochheimer and Côte Chalonnaise are v.gd, as is Beaujolais. Leftover cold beef with leftover vintage Champagne is bliss.



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



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



Duck or goose Rather rich white: Pfalz Spätlese or off-dry grand cru Alsace. Or mature, gamey red: Morey-St-Denis, Côte-Rôtie, Pauillac. With oranges or peaches, the Sauternais propose drinking Sauternes, others Monbazillac or RIES Auslese. Mature, weighty vintage Champagne is gd too, and handles red cabbage surprisingly well.
Peking See CHINESE FOOD.
wild duck Big-scale red: Hermitage, Bandol, California or South African CAB SAUV, Australian SHIRAZ – Grange if you can afford it.
with olives Top-notch Chianti or other Tuscans.
roast breast & confit leg with Puy lentils Madiran, St-Émilion, Fronsac.



Frankfurters German/New York RIES, Beaujolais, light PINOT N. Or Budweiser Budvar.



Game birds, young, plain-roasted Best red wine you can afford, but not too heavy.
older birds in casseroles Red (Gevrey-Chambertin, Pommard, Châteauneuf-du-Pape, or grand cru classé St-Émilion, Rhône).
well-hung game Vega Sicilia, great red Rhône, Château Musar.
cold game Mature vintage Champagne.



Game pie, hot Red: Oregon PINOT N.
cold Gd-quality white burgundy, cru Beaujolais or Champagne.



Goulash Flavoursome young red: Hungarian Kékoportó, ZIN, Uruguayan TANNAT, MORELLINO di Scansano, MENCÍA, young Australian SHIRAZ. Or dry Tokaj white.



Grouse See GAME BIRDS – but push the boat right out.



Haggis Fruity red, eg. young claret, young Portuguese red, New World CAB SAUV or MALBEC or Châteauneuf-du-Pape. Or, of course, malt whisky.



Ham, cooked Softer red burgundies: Volnay, Savigny, Beaune; Chinon or Bourgueil; sweetish German white (RIES Spätlese); Tokaji FURMINT or Czech Frankovka; lightish CAB SAUV (eg. Chilean), or New World PINOT N. And don’t forget the heaven-made match of ham and Sherry. See HAM, RAW OR CURED.



Hamburger Young red: Australian CAB SAUV, Chianti, ZIN, Argentine MALBEC, Chilean CARMENÈRE or SYRAH, TEMPRANILLO. Or full-strength cola (not diet).



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



Indian dishes Various options, though a new discovery has been how well dry Sherry goes with Indian food. Choose a fairly weighty Fino with fish, and Palo Cortado, Amontillado or Oloroso with meat, according to the weight of the dish; heat’s not a problem. The texture works too. Otherwise, medium-sweet white, v. cold: Orvieto abboccato, South African CHENIN BL, Alsace PINOT BL, TORRONTÉS, Indian sparkling, Cava or NV Champagne. Rosé can be a safe all-rounder. Tannin – Barolo or Barbaresco, or deep-flavoured reds, ie. Châteauneuf-du-Pape, Cornas, Australian GRENACHE or MOURVÈDRE, or Valpolicella Amarone – will emphasize the heat. Hot-and-sour flavours need acidity.



Japanese dishes Texture and balance are key; flavours are subtle. Gd mature fizz works well, as does mature dry RIES; you need acidity, a bit of body, and complexity. 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. See also SUSHI, SASHIMI.



Kebabs Vigorous red: modern Greek, Corbières, Chilean CAB SAUV, ZIN or Barossa SHIRAZ. SAUV BL, if lots of garlic.



Kidneys Red: St-Émilion or Fronsac, Castillon, Nuits-St-Georges, Cornas, Barbaresco, Rioja, Spanish or Australian CAB SAUV, Douro red.



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. But I drink beer.



Lamb, roast One of the traditional and best partners for v.gd red Bordeaux, or its CAB SAUV equivalents from the New World. In Spain, finest old Rioja and Ribera del Duero Res or Priorat, in Italy ditto SANGIOVESE.
cutlets or chops As for roast lamb, but a little less grand.
slow-cooked roast Flatters top reds, but needs less tannin than pink lamb.
shanks Young red burgundy eg. Santenay. Crozes-Hermitage. Montefalco SAGRANTINO.



Liver Young red: Beaujolais-Villages, St-Joseph, Médoc, Italian MERLOT, Breganze CAB SAUV, ZIN, Priorat, Bairrada.
calf’s Red Rioja Crianza, Fleurie. Or a big Pfalz RIES Spätlese.



Meatballs Tangy, medium-bodied red: Mercurey, Crozes-Hermitage, Madiran, MORELLINO di Scansano, Langhe NEBBIOLO, ZIN, CAB SAUV.
Keftedes or spicy Middle-Eastern style Simple, rustic red.



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



Mutton A stronger flavour than lamb, and not served pink. Robust red; top-notch, mature CAB SAUV, SYRAH. Some sweetness of fruit (eg. Barossa) suits it.



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-du-Pape, mid-weight SHIRAZ, Amarone.



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



Pigeon PINOT N is perfect; young Rhône, Argentine MALBEC, young SANGIOVESE. Or try Franken SILVANER Spätlese.



Pork, roast A gd, rich, neutral background to a fairly light red or rich white. It deserves ⋆⋆ treatment: Médoc is fine. Portugal’s suckling pig is eaten with Bairrada Garrafeira; Chinese is gd with PINOT N.
pork belly Slow-cooked and meltingly tender, this needs a red with some tannin or acidity. Italian would be gd: Barolo, DOLCETTO or BARBERA. Or Loire red, or lightish Argentine MALBEC.



Pot au feu, bollito misto, cocido Rustic reds from region of origin; SANGIOVESE di Romagna, Chusclan, Lirac, Rasteau, Portuguese Alentejo or Yecla, Jumilla (Spain).



Quail Carmignano, Rioja Res, mature claret, PINOT N. Or a mellow white: Vouvray or St-Péray.



Rabbit Lively, medium-bodied young Italian red, eg. AGLIANICO del Vulture; Chiroubles, Chinon, Saumur-Champigny or Rhône rosé.
with prunes Bigger, richer, fruitier red.
with mustard Cahors.
as ragu Medium-bodied red with acidity.



Satay Australia’s McLaren Vale SHIRAZ or Alsace or NZ GEWURZ. Peanut sauce is a problem with wine.



Sauerkraut (German) Franken SILVANER, lager or pils. (But see also CHOUCROUTE GARNI.)



Sausages See also CHARCUTERIE, FRANKFURTERS. The British banger requires a young MALBEC from Argentina (a red wine, anyway) or London Pride (ale).



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



Steak
au poivre A fairly young Rhône red or CAB SAUV.
filet, ribeye or tournedos Any gd red, esp burgundy (but not old wines with Béarnaise sauce: top New World PINOT N is better).
Fiorentina (bistecca) Chianti Classico Riserva or BRUNELLO. The rarer the meat, the more classic the wine; the more well-done, the more you need New World, sweet/strong wines. Argentine MALBEC is the perfect partner for steak Argentine style, ie. cooked to death.
Korean yuk whe (world’s best steak tartare) Sake.
tartare Vodka or light young red: Beaujolais, Bergerac, Valpolicella.
T-bone Reds of similar bone structure: Barolo, Hermitage, Australian CAB SAUV or SHIRAZ, Chilean SYRAH.



Steak-and-kidney pie or pudding Red Rioja Res or mature Bordeaux.



Stews and casseroles Burgundy such as Nuits-St-Georges or Pommard if fairly simple; otherwise lusty, full-flavoured red: young Côtes du Rhône, Toro, Corbières, BARBERA, 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.



Tafelspitz Best-known of a series of typical Viennese boiled beef and veal dishes. A glass of GRÜNER V is mandatory.



Tagines These vary enormously, but fruity young reds are a gd bet: Beaujolais, TEMPRANILLO, SANGIOVESE, MERLOT, Morrocan SHIRAZ.
Chicken with preserved lemon, olives VIOGNIER.



Tandoori chicken RIES or SAUV BL, young red Bordeaux or light north Italian red served cool. Also Cava and NV Champagne and dry Palo Cortado or Amontillado Sherry.



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



Tongue Gd for any red or white of abundant character, esp Italian. Also Beaujolais, Loire reds, TEMPRANILLO and full, dry rosés.



Veal, roast Gd for any fine old red that may have faded with age (eg. a Rioja Res) or a German or Austrian RIES, Vouvray, Alsace PINOT GR.



Venison Big-scale reds, incl MOURVÈDRE, solo as in Bandol or in blends. Rhône, Bordeaux, NZ Gimblett Gravels or California CAB SAUV of a mature vintage; or rather rich white (Pfalz Spätlese or Alsace PINOT GR). With a sweet and sharp berry sauce, try a German Grosses Gewächs RIES, or a Chilean CARMENÈRE or SYRAH.



Vitello tonnato Full-bodied whites: CHARD; light reds (eg. Valpolicella) served cool.



Wild boar Serious red: top Tuscan or Priorat. NZ SYRAH.






Vegetarian dishes


(See also FIRST COURSES)



Baked pasta dishes Pasticcio, lasagne and cannelloni with elaborate vegetarian fillings and sauces: an occasion to show off a grand wine, especially finest Tuscan red, but also claret and burgundy.



Beetroot Mimics a flavour found in red burgundy. You could return the compliment.
and goats cheese gratin Sancerre, Bordeaux SAUV BL.



Cauliflower cheese Crisp, aromatic white: Sancerre, RIES Spätlese, MUSCAT, ALBARIÑO, GODELLO. Beaujolais-Villages.



Couscous with vegetables Young red with a bite: SHIRAZ, Corbières, Minervois; or well-chilled rosé from Navarra or Somontano; or a robust Moroccan red.



Fennel-based dishes SAUV BL: Pouilly-Fumé or NZ SYLVANER or English SEYVAL BL; or young TEMPRANILLO.



Grilled Mediterranean vegetables Brouilly, BARBERA, TEMPRANILLO or SHIRAZ.



Lentil dishes Sturdy reds such as Corbières, ZIN or SHIRAZ.
dhal, with spinach Tricky. Soft light red or rosé is best, and not top-flight.



Macaroni cheese As for CAULIFLOWER CHEESE.



Mushrooms (in most contexts) A boon to many reds. Pomerol, California MERLOT, Rioja Res, top burgundy or Vega Sicilia. On toast, best claret. Ceps/porcini, Ribera del Duero, Barolo, Chianti Rufina, Pauillac or St-Estèphe, or NZ Gimblett Gravels.



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



Peppers or aubergines (eggplant), stuffed Vigorous red wine: Nemea, Chianti, DOLCETTO, ZIN, Bandol, Vacqueyras.



Pumpkin / squash ravioli or risotto Full-bodied, fruity dry or off-dry white: VIOGNIER or MARSANNE, demi-sec Vouvray, Gavi or South African CHENIN.



Ratatouille Vigorous young red: Chianti, NZ CAB SAUV, MERLOT, MALBEC, TEMPRANILLO; young red Bordeaux, Gigondas or Coteaux du Languedoc.



Spanacopitta (spinach and feta pie) Young Greek or Italian red or white.



Spiced vegetarian dishes See INDIAN DISHES, THAI DISHES.



Watercress, raw Makes every wine on earth taste revolting. Soup is slightly easier, but doesn’t need wine.



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 Vintage Port (and sweetmeal biscuits) is the Saintsbury [wine] Club plan.



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



Cakes and gâteaux See also CHOCOLATE, COFFEE, RUM. BUAL or MALMSEY Madeira, Oloroso or Cream Sherry.



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



Chocolate A talking point. Generally only powerful flavours can compete. 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. Experiment with rich, ripe reds: SYRAH, ZIN, even sparkling SHIRAZ. Banyuls for a weightier partnership. Médoc can match bitter black chocolate, though Amarone is more fun. Armagnac, or a tot of gd rum.
and olive oil mousse 10-yr-old Tawny Port or as for black chocolate, above.



Christmas pudding, mince pies Tawny Port, Cream Sherry or 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. (With concealed fruit, a more modest sweet wine.)



Crêpes Suzette Sweet Champagne, Orange MUSCAT or Asti.



Ice cream and sorbets Fortified wine (Australian Liqueur MUSCAT or Banyuls). PEDRO XIMÉNEZ.



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 Recioto di Soave, Asti or top vintage Champagne, well-aged.



Mille-feuille Delicate sweet sparkling, eg. MOSCATO d’Asti, demi-sec Champagne.



Nuts (including praliné) Finest Oloroso Sherry, Madeira, Vintage or Tawny Port (nature’s match for walnuts), Tokaji Aszú, Vin Santo or Setúbal MOSCATEL.
salted nut parfait Tokaji Aszú, Vin Santo.



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



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



Pears in red wine Pause before the Port. Or try Rivesaltes, Banyuls or RIES Beerenauslese.



Pecan pie Orange MUSCAT or Liqueur Muscat.



Raspberries (no cream, little sugar) Excellent with fine reds which themselves taste of raspberries: young Juliénas, Regnié.



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



Salted caramel mousse / parfait Late-harvest RIES, Tokaji Aszú.



Strawberries, wild (no cream) Serve with red Bordeaux (most exquisitely Margaux) poured over.



Strawberries and cream Sauternes or similar sweet Bordeaux, 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.



Tiramisú Vin Santo, young Tawny Port, MUSCAT de Beaumes-de-Venise, Sauternes or Australian Liqueur Muscat.



Trifle Should be sufficiently vibrant with its internal Sherry.



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





WINE & CHEESE



The notion that wine and cheese were married in heaven is not borne out by experience. Fine red wines are slaughtered by strong cheeses; only sharp or sweet white wines survive. Principles to remember (despite exceptions): first, the harder the cheese, the more tannin the wine can have; second, 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. Here are examples. I always try to keep a glass of white wine for my cheese.







Bloomy rind soft cheeses, pure-white rind if pasteurized, or dotted with red: Brie, Camembert, Chaource, Bougon (goats milk “Camembert”) Full, dry white burgundy or Rhône if the cheese is white and immature; powerful, fruity St-Émilion, young Australian (or Rhône) SHIRAZ/SYRAH or GRENACHE if it’s mature.



Blue cheeses It is the sweetness of Sauternes (or Tokaji), especially old, that complements the extreme saltiness of Roquefort. Stilton and Port, (youngish) Vintage or Tawny, is a classic. Intensely flavoured old Oloroso, Amontillado, Madeira, Marsala and other fortifieds go with most blues.



Fresh, no rind – cream cheese, crème fraîche, mozzarella Light crisp white: Chablis, Bergerac, Entre-Deux-Mers; rosé: Anjou, Rhône; v. light, young, fresh red: Bordeaux, Bardolino, Beaujolais.



Hard cheeses, waxed or oiled, often showing marks from cheesecloth – Gruyère family, Manchego and other Spanish cheeses, Parmesan, Cantal, Comté, old Gouda, Cheddar and most “traditional” English cheeses Hard to generalize; 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. Sugary, granular old Dutch red Mimolette or Beaufort are gd for finest mature Bordeaux. Also for Tokaji Aszú. But try whites too.



Natural rind (mostly goats cheese) with bluish-grey mould (the rind becomes wrinkled when mature), sometimes dusted with ash – St-Marcellin Sancerre, Valençay, light SAUV BL, Jurançon, Savoie, Soave, Italian CHARD.



Semi-soft cheeses, thickish grey-pink rind – Livarot, Pont l’Evêque, Reblochon, Tomme de Savoie, St-Nectaire Powerful white Bordeaux, CHARD, Alsace PINOT GR, dryish RIES, southern 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, with rather sticky, orange-red rind – Langres, mature Epoisses, Maroilles, Carré de l’Est, Milleens, Munster Local reds, esp for Burgundy cheeses; vigorous Languedoc, Cahors, Côtes du Frontonnais, Corsican, southern Italian, Sicilian, Bairrada. Also powerful whites, esp Alsace GEWURZ, MUSCAT.






FOOD & FINEST WINES



With very special bottles, the wine guides the choice of food rather than vice versa. The following suggestions are based largely on gastronomic conventions and newer experiments, plus much diligent research. They should help bring out the best in your best wines.





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 (such as the super-rich, super-tender, super-slow-cooked ox cheek I had at Vega Sicilia), venison, well-hung game; bone marrow on toast; English cheese (esp best farm Cheddar) but also hard goats milk and ewes milk cheeses such as England’s Berkswell or Ticklemore.



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-59) Leg or rack of young lamb, roast with a hint of herbs (not garlic); entrecôte; simply roasted partridge or grouse; sweetbreads.
fully mature great vintages (eg. 59 61 82 85) Shoulder or saddle of lamb, roast with a touch of garlic; roast ribs or grilled rump of beef.
mature but still vigorous (eg. 89 90) Shoulder or saddle of lamb (incl kidneys) with rich sauce. Fillet of beef marchand de vin (with wine and bone marrow). 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 renowned for its four-squareness. Roast chicken or 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 (chevreuil) are alternatives.
great old burgundy The Burgundian formula is cheese: Époisses (unfermented); a fine cheese but a terrible waste of fine old wines.
vigorous younger burgundy Duck or goose roasted to minimize fat. Or faisinjan (pheasant cooked in pomegranate juice). Or lightly smoked gammon.



Rioja Gran Reserva, Pesquera… Richly flavoured roasts: wild boar, mutton, saddle of hare, whole suckling pig.





White wines



Beerenauslese / Trockenbeerenauslese Biscuits, peaches, or greengages. Desserts made from rhubarb, gooseberries, quince, apples.



Condrieu, Château-Grillet, Hermitage Blanc V. light pasta scented with herbs and tiny peas or broad beans. Or v. mild tender ham.



Grand cru Alsace: Riesling Truite au bleu, smoked salmon or choucroute garni.
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).
Gewurztraminer Cheese soufflé (Münster cheese).
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 have extra freshness plus tertiary flavours. Try with truffles, lobster, scallops, crab, sweetbreads, pork belly, roast veal, chicken.
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