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      Agenda 2012

      

      [image: image]Do you remember the years – not so long ago – when the wine world was like watching an airport arrivals board? New wines from
         Chile, Argentina, Oregon, New Zealand, South Africa, Uruguay were landing (“Baggage on carousel number…”) at such a rate that
         drinkers felt cheated if there was no new region, country or continent to explore. Sommeliers loved it. “You mean you haven’t
         seen the Mexican Merlot, or the Viognier from Venezuela?” Novelty is fun, and it gave us the sense that the world was a level-playing
         vineyard: one man’s Cab was (or soon would be) as good as another’s.
      

      
      That phase pretty much obliged every winemaker to have a go at everything, or at least at the internationally valid varieties,
         all French, that held the unwieldy world of wine together. Standardization was the threat, or was deemed to be: wine from
         everywhere would taste the same, made by itinerant gurus from the same grape varieties, with price-points (“premium” means
         drinkable; “super-premium”– you might want a second glass) the only differentiation.
      

      
      In fact, the opposite is happening. Far from becoming more alike, the contributions of the world’s new or newish regions are
         slowly growing more distinct. Ten years ago “Anything but Chardonnay” was the slogan. You don’t hear it now – for several
         reasons. Rookie winemakers have gone past the stage of slathering their wine with oak (“Anything but oak” was the slogan we
         really needed). Farmers are getting smarter about the characteristics of their land. Competition makes specialization a more
         and more tempting option. And the knee-jerk notion that a single grape variety was somehow superior to a blend is giving way
         to intelligent blending. Not for all varieties, for sure: the Fourth Circle of the Inferno is reserved for people who blend Riesling or Pinot Noir. But the truth has dawned that matching the variety or varieties to the soil and climate
         is the one prime factor in making a wine that will catch on.
      

      
      To start with, multitasking is your insurance policy. All big Californian wineries used to offer “a full range”. If the dry
         red didn’t work out, you could always sell your customers “Chablis” or “Sherry”. Years down the track you’ve dropped the fortifieds
         and made a name for Cab and Chard and Sauv Blanc. You find the mailing list is buying, and the critics talking about, your
         red and ignoring your whites. You create a Reserve label: punchier wine aged longer in oak. Next step, you make separate wines
         from the slopes with the healthiest and ripest grapes, christen them Gravel Gulch or Red Rock Canyon and start charging serious
         money. You have been, in fact, through the whole process of evolution that created Chambertin or the Grand Vin de Château
         Latour – only it took the French centuries rather than decades.
      

      
      Judging the right moment to become a specialist, to put your eggs in one basket, is a big decision. Whole countries or regions
         do it for simple reasons. New Zealand became a near-monoculture of Sauvignon Blanc because its wine is almost alarmingly recognizable,
         and simplicity sells. Winemakers follow their fancies, keep up with the Joneses, or even follow a star invisible to anyone
         else. More than you might think are plain cussed, and plant Pinot Noir because they’re told they shouldn’t – hugely to our
         benefit. If we still believed Burgundy was the only place it would grow, just think of all the lovely, juicy bottles we wouldn’t
         have from New Zealand, from Oregon, from Australia, from Germany…
      

      
      If this sounds like unmitigated good news for wine, the sunlit uplands in sight, perhaps I should blow a little raspberry,
         too. It has not been, and never will be, plain sailing. The wine industry is famous for its booms and busts. Australia overplanted
         absurdly in the 1990s – as much to dodge tax as anything – then discounted its produce to destruction. For an industry to
         prosper, each of its members has to keep good accounting discipline.
      

      
      Wine is cursed, too, by being an obvious and attractive loss-leader for supermarkets. Supermarket buyers are not famously
         charitable to their suppliers, but they see wine-producers as particularly soft targets. Even a winery with money can’t store
         its wine until a good moment to sell; it is in its nature to charge as it matures, and the tanks are needed for the next harvest.
         What supermarkets call a “promotional budget” is in reality a painful price cut for the producers, who are consequently obliged
         to cut corners in production – hence the dreary industrial nature of much of the wine they sell.
      

      
      At the other extreme there is a world in which, literally, the higher the price, the better. That is from the point of view
         of a Chinese businessman entertaining a government official. The bureaucrat knows only that Château Lafite is the most expensive
         wine. He feels short-changed if asked to toast in anything else. Guess where the contract goes?
      

      
      Low price and top price need little interpretation. Knowledge of the product is irrelevant. Gauging value in the middle ground
         is more challenging. My personal benchmark, portable and memorable, is the price of Champagne. I’m fond of Champagne. Many
         excellent wines cost about the same as good NV Champagne (in Britain currently, say, £25–£30 a bottle). Less than that and
         I feel I’m not really splashing out, so I get experimental. More than that and I want reassurance; I play relatively safe.
      

      
      Most of all I look for precise flavours that mean something to me; a grape variety, or better a grape plus terroir, a cellar-style,
         above all a good, fresh drink that suits my mood and my food. With wine-geek friends, comparing several wines, a theme or
         argument. With normal human friends, some familiar reminder of past meetings or fun discovery for the future. Without the
         appropriate taste and the satisfaction it brings, there is no such thing as a bargain.
      

      
      Where do I look? I investigate the fringes of famous regions. Some have physical, often geological boundaries, others merely political ones that make no impact on their flavour. “Bordeaux” on a bottle, for example, simply
         means coming from the département of the Gironde. Not everything in the Gironde is special, and not everything from its neighbours is inferior. St-Emilion
         is world-famous, Castillon less so; the same with Corton and Auxey-Duresses, with Napa and, say, Mendocino, or with Châteauneuf
         and a wider stretch of the southern Rhône.
      

      
      I look for producers who understand blending, who add Sémillon to Sauvignon, Mourvèdre to Grenache, Viognier to Syrah, Merlot
         to Sangiovese, or cultivate a bit of Petit Verdot – not because a mixture is inherently better, but because they taste and
         think. I look for producers who have grasped the nettle and bottle fresh wines with screwcaps. I settle, more and more often, for
         rosé; not because it’s fashionable, but because it can be delicious, and it can solve so many knotty what-goes-with-what and
         who’s-having-the-fish problems.
      

      
      And I look – oh, how I look! – for wines with moderate alcohol content. A few styles do need more than 14%, but they also
         need a damn good excuse.
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         The memory lingers on

         
         In this edition I have indicated within entries 200 or so of the wines I remember having especially (and in some cases regularly)
            enjoyed over the past 12 months (that is, early 2009–10). It can be no guide to the future, but with so many alternatives
            on offer one has to start somewhere, and fragrant memories seem the best place. Lest anyone mistake these for “The World’s
            200 Best Wines”, let me restate my fixed position: taste is personal. I like what I like – and so should you. The wines are
            indicated within entries in this way: Clos de Chênes

         
        

      

      
   



How to use this book



The top line of most entries consists of the following information:
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	Wine name and the region the wine comes from.
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	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
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	Its general standing as to quality: a necessarily rough-and-ready guide based on its current reputation as reflected in its prices:
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	plain, everyday quality
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	above-average



	 
	
[image: image][image: image][image: image]

	well known, highly reputed



	 
	
[image: image][image: image][image: image][image: image]

	grand, prestigious, expensive



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



	[image: image]
	Vintage information: which of the recent vintages can be recommended; 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.



	 
	00 etc
	recommended years that may be currently available



	 
	96’ etc
	vintage regarded as particularly successful for the property in question



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



	 
	
98 etc
	vintages in colour are those recommended as first choice for drinking in 2010. (See also Bordeaux introduction, p.84.)



	 
	(02) etc  
	provisional rating




The German vintages work on a different principle again: see p.145.

Other abbreviations



	DYA
	Drink the youngest available.



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



	CHABLIS
	Properties, areas or terms cross-referenced within the section.



	Aiguilloux
	Type so styled within entries indicates wine (mid 2010–11) especially enjoyed by Hugh Johnson.







      


Vintage report 2010




Vintage 2010 had its fair share of eventfulness, but in some places it was a year of blessed peace. In Australia, it was the calm after (and before) the storm: the drought was succeeded by pretty normal rainfall, dams were replenished and growers looked a little less terrified. The balance of the wines is good: plenty of acidity, and pure, intense fruit. New Zealand, too, had good weather and good wines, but rather more of them than it wanted. Glut is the current problem, and falling prices: NZ does not want to find itself following Australia into mass discounting. Growers were urged to cap yields (most of them did), celebrating Marlborough’s 30th Sauvignon Blanc harvest with decent concentration.

Argentina is reporting a cooler year than usual and (hooray!) slightly lower alcohol in wines that have no shortage of concentration or flavour. And Chile, where the main event was the earthquake, which struck just when the harvest should have been beginning, nevertheless managed to produce wines of lovely balance. It was a cool year, and cool-climate spots such as Leyda, Limarí and San Antonio have produced some really elegant wines. The vintage was helped, paradoxically, by a cold winter that delayed ripening, thus allowing producers some crucial extra time to sort out their damaged wineries before having to deal with the grapes.

The cool weather extended north to California, with 2010 offering great concentration and plenty of elegance; not an easy vintage, and not the sort of style that Californians really go for. It was flavour development before sugar. The same applies in Oregon, where, again, 2010 is about elegance and slightly lower alcohol, plus good concentration.

So what of Europe? The 2009 vintage was a tough one to follow in many places, and first tastings in Bordeaux suggest it’s a Cabernet and Left Bank vintage there with huge power and tannin. In Burgundy, yields were down, and hail in the southern Côte de Beaune on September 12, followed by cold, rainy weather, necessitated swift picking as rot set in. Overall acidity seems good, as does tannin in the reds. It may not be a year to buy the more basic wines, however. In Beaujolais, which began its renaissance with 2009, 2010 seems to be an earlier-maturing, but worthy follow-up vintage. The Loire has produced fabulous sweet wines and very good reds and dry whites, and the Rhône is potentially outstanding. Yields were down, but both north and south report supple tannins, sumptuous fruit and good concentration. In Alsace it’s a similar picture: good acidity and low yields enabled the grapes to ripen in spite of a cool summer, saved by a warm September. In Champagne it seems to have been a Chardonnay year; the Pinots fell victim to rot and vintage declarations will depend on how much good Pinot any given house needs, or can find.

And in Germany, with its unbroken run of good vintages, nobody is saying that 2010 is the equal of 2009, but low quantities (it’s the smallest vintage for 25 years) meant beautifully ripe grapes, especially when October brought warm sunshine. In Austria, a small crop was often the result of an enormous amount of rain, and the disease that followed. Clever viticulture and a lot of grape sorting at the wineries was needed. The wines are attractive, but probably not for keeping. And grape prices in both Austria and Germany have risen. Every silver lining has a cloud.







A closer look at 2009



The test of a great year is that the wines get better on further acquaintance; and 2009, in the main, is doing rather well
         so far. Bordeaux claimed to have produced its best vintage, thus relegating all previous vintage-of-the-decade or -century
         claims to second place. Logically they should be right, because viticulture and winemaking both become more accurate year
         by year. Combine that with near-ideal weather, and if they didn’t do better than ever we should be demanding to know why.
         Prices for the top wines inevitably followed the hyperbole upwards, but there will be lots of delicious lesser wines at affordable
         prices. You could argue that some of these lesser wines are as good as the great wines were in the past; not completely right,
         but you could put up a decent case – a comforting thought.
      

      
      The reputation of the 2009 Bordeaux has been driving demand for the 2009 burgundies, too, even though 2008 was a better year
         in Burgundy. Lack of acidity is the main problem: the wines can feel a little flat, a little lacking in drive. But they’re
         certainly seductive, and will give great pleasure. Some of the reds will probably turn out to be more powerful than they appeared
         in youth. In the Rhône, 2009 is looking superb: wines of great verve and concentration that will last well. In the south it’s
         very good, though 2007 might have the edge; but in the north the wines are outstanding: they’re big, but they wear their weight
         lightly, with elegance and precision. A vintage to buy and drink for many years.
      

      
      In the Loire, the picture is more mixed. Sauvignon was better in 2008: the extra warmth and alcohol of 2009 sit awkwardly
         on these wines. And though the reds are good, there can be a touch of alcoholic heat here as well. In parts of Spain, too
         – Ribera del Duero, Priorat, Rioja in some places – 2009 was on the edge of being too hot and the wines were rescued from
         jamminess by timely rain. When people talk about great wines being made at the margin, it’s the other margin, the margin of
         being too cool, that they mean. Portugal looks rather the same this year: sometimes a bit too much weight, a bit too much
         alcohol. When it works, the effect is opulent; when the balance is wrong, it’s just too much. Germany is less marginal than
         it was, but warmer summers here still mean better quality – and 2009 here was superb. It is hard to imagine that Riesling
         can get any better. The 2008s have more acidity, but the 2009s have magnificent depth.
      

      
      In Italy, Amarone looks terrific, and is benefitting from tighter regulation, although the top growers still reckon the regulations
         are nowhere near enough (a familiar story, this). Sangiovese in Tuscany looks like another star.
      

      
      In California, the wines have a classic richness (classic for California, that is) and are weightier and lusher than the 2010s.
         And Australia, that land of survivors, has survived the drought, heat and bushfires of 2009 to produce wines that are at least
         good and often very good. Smoke- tainted wines should have been weeded out before bottling. There’s no cure for it except
         to throw it away: once grapes have been tainted by smoke the wine will be acrid, and reds are more affected than whites because
         the skins are in contact with the juice during winemaking. But Aussies are not exactly novices at dealing with it.
      



   
      

If you like this, try this…



Why should wines from different grapes and different climates taste alike? Sometimes they just do: there can be similarities of structure, with high acidity or low, with brick-like tannins or supple ones, or fruit reminiscent of apricots or limes or straw. It doesn't make them interchangeable, and though you might adore the aromas of both Hermitage and Barolo there will still be days, and dinners, when you want one and not the other. What I want to underline here is that thinking about wines in terms of grapes or regions is not the only way; to think of similarities of flavour and style across continents and hemispheres can make you see wines differently.

If you like Clare Riesling, try Petit and Gros Manseng

Clare is the region of Australia that has reintroduced Riesling to wine-lovers uncertain about the complications of European Riesling. It has clear, singing flavours of lime cordial and toast, and it ages every bit as well as you'd expect, gaining layers of spiced honey without any hint of sweetness. Its high acidity keeps it company while it ages; it's linear, pure, and clean as a whistle. Petit and Gros Manseng are grapes from southwest France, down near the Pyrénées: think of limes and apricots, picked ripe, with vibrant acidity. It doesn't age as well as Riesling (not many grapes do) but if you love those intense, lime-cordial flavours, this is the way to go. Petit Manseng has the more extreme style, and both can be made dry or sweet.

If you like Chablis, try Saar Riesling

Chablis – good Chablis – is searingly mineral; tight and deceptively light in youth, it fills out with age to become immensely complex. It’s a terroir wine to its toes: never especially fruity, it instead reflects the chalk and clay, sun and wind of its northerly hills. Saar Riesling is a northern wine, too. The leanest and most intense of German Rieslings, it comes from a chilly tributary of the Mosel, more marginal in climate than the great Mittelmosel yet reaching surprisingly high ripeness levels to balance its taut acidity. A mature Saar Riesling demands one’s full attention: its layers of complexity emerge slowly, with smoke and earth, peaches and lemon zest and the minerality of this breezy hillside all arranged with Germanic precision.

If you like Gruner Veltliner, try Verdicchio

There’s more minerality here, too – it’s the secret weapon of great dry whites. Grüner Veltliner comes at all levels of ripeness and quality, from light, quaffing styles to powerful, structured, single-vineyard wines from the best sites of the Wachau and Kamptal. It’s not particularly aromatic, but there’ll be a note of white pepper and bayleaf there, with some celery and, in the biggest wines, some ripe apricot and peach flavours. The same structure can be found in Verdicchio: it’s the wine Italians choose when they want a white wine that reminds them of a red. Verdicchio doesn’t boast much aroma; instead, there’s acidity, weight and a certain nuttiness to balance the quince-like fruit. Neither it nor Grüner Veltliner are showy: subtle power is what they’re about.

If you like Muscat, try Gewurztraminer

There’s far less subtlety about these two. Muscat smells and tastes overwhelmingly of grapes: the most aromatic, flower-scented, crunchy grapes you can imagine. It’s the platonic ideal of grapiness. It covers a vast selection of wines, from the lightness of Asti to the caramelized weight of Victorian fortified Muscat from Australia. But imagine something in the middle: something dry or dryish, delicate but not evanescant, perhaps from Italy or Austria; and then imagine a Gewurztraminer from Alsace (spelled here without the ü): all spice and perfume, roses and lychees, probably off-dry but creamy enough to taste off-dry even if it’s not. It’s a natural step.

If you like red burgundy, try Malbec

The fascination of red burgundy is hard to imitate: the incense notes of youth, the mineral spiciness, the perfect focus. Describing Pinot in terms of flavours, be they strawberry or cherry, game or leather, gives very little idea of what it’s actually like on the palate. But the flavours of Malbec are not so far away, and the structure is similar, too: acidity, firmness, some silky flesh. If Malbec is overripe, or worked too hard, or overoaked, it can be made into something resembling Frankenstein’s monster. We’re talking here about light- to middleweight Malbec from high-altitude sites in Argentina: elegant, aromatic and always with that trademark silkiness. There’s a strong similarity of style.

If you like red Rioja, try Alentejo

The keynote here is bright, red fruit, though with a rounded, friendly profile: red Rioja slips down very easily. Tempranillo has the strawberry fruit and the acidity; Garnacha adds some toffee sweetness, and there may be some Mazuelo there for colour, or Graciano for violet perfume. The fruit is more accentuated than in the past: the wines are fresh, concentrated, silky. Portugal’s Alentejo is a more recent addition. It makes masses of wine, but only recently has it developed a definite style of its own. Bright, spicy, balanced; not overripe, but pure, fresh and juicy. So far it’s not hitting the heights that Rioja at its best can reach, but as an everyday red it should be right on the button for Rioja-lovers.

If you like Merlot, try Carmenère

This is a no-brainer, really: for years growers in Chile thought they were the same vine. They were mixed up together in the vineyards, and they look very similar: the differences are as subtle as the colour of the underside of the young leaves. But they ripen at different times, so have to be treated differently. And they taste different. Merlot’s flavour can be a little hard to pin down, it’s true: anything from lush, juicy and toffeeish in much of the New World to the darkly spicy complexities of Pomerol. But it tends to be low in acidity, and there’s that seductive mouthfeel… Carmenère is low in acidity, too, and has a chocolatey fleshiness to its fruit. There’s black-pepper spice, and the tannins are supple and silky. Some Chilean Carmenère is just too much: carved from American oak and almost impenetrable. Less expensive wines can be a safer bet.

If you like northern Rhône reds, try Barolo

Great Northern Rhône Syrah tastes wild, almost dangerous: there’s something untamed and feral about its gamy spice and herbs. You can taste the granite and the heat of the sun and the herbs of the garrigue. Syrah is a potential blockbuster, but a deeply aromatic one. Barolo is not exactly a pussycat, either: its tannins, like those of the Northern Rhône, need careful vinification to domesticate them. And then the aromas are let loose. Barolo smells and tastes of tar and dead roses, delicate and deep, feminine and macho at the same time. Neither is a wine to be drunk frivolously; they need thought and patience and some game or a rich, dark, beef stew.





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
         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, from one grape variety.
      

      
      At least seven varieties – Cabernet Sauvignon, Pinot Noir, Riesling, Sauvignon Blanc, Chardonnay, Gewürztraminer and Muscat
         – taste and smell distinct and memorable enough to form international categories of wine. To these you can 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.
      


      
      Grapes for red wine


      Agiorgitiko (St George) Versatile Greek (Nemea) variety with juicy damson fruit and velvety tannins. Sufficient structure for serious ageing.
      

      
      Aglianico Southern Italian, dark, deep and fashionable.
      

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

      
      Barbera Widely grown in Italy, at its best in Piedmont, giving dark, fruity, often sharp wine. Fashionable in California and Australia;
         promising in Argentina.
      

      
      Blaufränkisch Mostly Austrian; can be light and juicy but at best (in Burgenland) a considerable red. LEMBERGER in Germany, KéKFRANKOS in Hungary.
      

      
      Brunello Alias for SANGIOVESE, splendid at Montalcino.
      

      
      Cabernet Franc, alias Bouchet (Cab Fr) The lesser of two sorts of Cabernet grown in Bordeaux but dominant in St-Emilion. The Cabernet of the Loire, making Chinon,
         Saumur-Champigny and rosé. Used for blending with CAB SAUV, etc., or alone, in California, Australia, South Africa and elsewhere.
      

      
      Cabernet Sauvignon (Cab Sauv) Grape of great character: spicy, herby, tannic, with characteristic blackcurrant aroma. The first grape of the Médoc; grown
         almost everywhere. Its wine almost always needs 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 very fine, potent.
      

      
      Carignan Newly fashionable as the focus swings towards local and indigenous vines. Old-vine versions are best. Common in southern
         France, Spain; sought-after in Chile.
      

      
      Carmenère An old Bordeaux variety that is now a star, rich and deep, in Chile. Bordeaux is looking at it again.
      

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

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

      
      Gamay The Beaujolais grape: light, very fragrant wines, at their best young. Makes even lighter wine in the Loire Valley, in central France, and in Switzerland and Savoie. Known as “Napa Gamay” in California.
      

      
      Grenache, alias Garnacha, Cannonau Becoming ultra-fashionable with terroiristes, who admire the way it expresses its site. Also good for rosé and vin doux naturel (especially South of France, Spain, California). Mainstay of beefy Priorato. Old-vine versions are prized in South Australia.
         Usually blended with other varieties.
      

      
      Grignolino Makes one of the good everyday table wines of Piedmont.
      

      
      Kadarka, alias Gamza Makes healthy, sound, agreeable reds in East Europe.
      

      
      Kékfrankos Hungarian BLAUFRäNKISCH; similar lightish reds.
      

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

      
      Lemberger See BLAUFRäNKISCH. Württemberg’s Red.
      

      
      Malbec, alias Côt Minor in Bordeaux, major in Cahors (alias Auxerrois) and the star in Argentina. Dark, dense, tannic wine capable of real
         quality. High-altitude versions in Argentina are the bee’s knees.
      

      
      Mencía Making waves in Spain with fresh, aromatic wines.
      

      
      Merlot The grape behind the great fragrant and plummy wines of Pomerol and (with CAB FR) St-Emilion, an important element in Médoc reds, soft and strong (and à la mode) in California, Washington, Chile, Australia.
         Lighter but often good in north Italy, Italian Switzerland, Slovenia, Argentina, South Africa, New Zealand, etc. Perhaps too
         adaptable for its own good: can be very dull indeed.
      

      
      Montepulciano A good central-eastern Italian grape, and a Tuscan town.
      

      
      Morellino Alias for SANGIOVESE in Scansano, southern Tuscany.
      

      
      Mourvèdre, alias Mataro A star of southern France and Australia and, as Monastrell, Spain. Excellent dark, aromatic, tannic grape, good for blending.
         Enjoying new interest in, for example, South Australia and California.
      

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

      
      Negroamaro Dark, pungent grape of southern Italy. Quality can be excellent.
      

      
      Nerello Mascalese Characterful Sicilian grape, good acidity, good quality.
      

      
      Periquita Ubiquitous in Portugal for firm-flavoured reds. Often blended with CAB SAUV and also known as Castelão.
      

      
      Petit Verdot Excellent but awkward Médoc grape, now increasingly planted in Cabernet areas worldwide for extra fragrance.
      

      
      Pinotage Singular South African grape (PINOT N x CINSAUT). Can be very fruity and can age interestingly, but often jammy. Good rosé.
      

      
      Pinot Noir (Pinot N) The glory of Burgundy’s Côte d’Or, with scent, flavour and texture that are unmatched anywhere. Makes light wines rarely
         of much distinction in Switzerland and Hungary. Improving in Germany and Austria. But now also splendid results in California’s
         Sonoma, Carneros and Central Coast, as well as Oregon, Ontario, Yarra Valley, Adelaide Hills, Tasmania, New Zealand’s South
         Island (Central Otago) and South Africa’s Walker Bay.
      

      
      Primitivo Southern Italian grape making big, rustic wines, now fashionable because genetically identical to ZIN.
      

      
      Refosco In northeast Italy, possibly a synonym for Mondeuse of Savoie. Deep, flavoursome and age-worthy wines, especially in warmer
         climates.
      

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

      
      Sangiovese (or Sangioveto) Main red grape of Chianti and much of central Italy. Aliases include BRUNELLO and MORELLINO. Interesting in Australia.
      

      
      Saperavi Makes good, sharp, very long-lived wine in Georgia, Ukraine, etc. Blends very well with CAB SAUV (eg. in Moldova).
      

      
      Spätburgunder German for PINOT N. Quality is variable, seldom wildly exciting.
      

      
      St-Laurent Dark, smooth and full-flavoured Austrian specialty. Also in the Pfalz.
      

      
      Syrah, alias Shiraz The great Rhône red grape: tannic, purple, peppery wine that matures superbly. Important as Shiraz in Australia, and under
         either name in California, Washington State, South Africa, Chile, New Zealand and elsewhere.
      

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

      
      Tempranillo Aromatic, fine Rioja grape, called Ull de Llebre in Catalonia, Cencibel in La Mancha, Tinto Fino in Ribera del Duero, Tinta
         Roríz in Douro, Aragonez in southern Portugal. Now Australia, too. Very fashionable; elegant in cool climates, beefy in warm.
         Early-ripening.
      

      
      Touriga Nacional Top Port grape grown in the Douro Valley. Now being pushed for Portuguese table wines too; best in blends.
      

      
      Zinfandel (Zin) Fruity, adaptable grape of California (though identical to PRIMITIVO) with blackberry-like, and sometimes metallic, flavour. Can be structured and gloriously lush, but also makes “blush” white
         wine.
      

      
      Zweigelt Popular in Austria for aromatic, dark, supple wines.
      



      Grapes for white wine


      Airén Anonymous grape of La Mancha, Spain: fresh if made well.
      

      
      Albariño The Spanish name for north Portugal’s Alvarinho, making excellent fresh and fragrant wine in Galicia. Both fashionable and
         expensive in Spain.
      

      
      Aligoté Burgundy’s second-rank white grape. Crisp (often sharp) wine needs drinking in 1–3 years. Perfect for mixing with cassis
         (blackcurrant liqueur) to make Kir. Widely planted in East Europe, especially Russia.
      

      
      Arinto White central Portuguese grape for crisp, fragrant, dry whites.
      

      
      Arneis Aromatic, high-priced grape, DOC in Roero, Piedmont.
      

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

      
      Bual Makes top-quality sweet Madeira wines, not quite so rich as Malmsey.
      

      
      Chardonnay (Chard) The white grape of Burgundy and Champagne, now ubiquitous worldwide, partly because it is one of the easiest to grow and
         vinify. The fashion for overoaked butterscotch versions now thankfully over.
      

      
      Chasselas Prolific early-ripening grape with little aroma, mainly grown for eating. Aka Fendant in Switzerland (where it is supreme),
         Gutedel in Germany.
      

      
      Chenin Blanc (Chenin Bl) Great white grape of the middle Loire (Vouvray, Layon, etc). Wine can be dry or sweet (or very sweet), but with plenty of
         acidity. Bulk wine in California, but increasingly serious in South Africa.
      

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

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

      
      Falanghina Ancient grape of Campanian hills. Excellent dense, aromatic dry whites.
      

      
      Fiano High-quality grape giving peachy, spicy wine in Campania, south Italy.
      

      
      Folle Blanche High acid/little flavour make this ideal for brandy. Called Gros Plant in Brittany, Picpoul in Armagnac. Also respectable
         in California.
      

      
      Furmint A grape of great character: the trademark of Hungary, both as the principal grape in Tokaji and as vivid, vigorous table
         wine with an appley flavour. Called ipon in Slovenia. Some grown in Austria.
      

      
      Garganega Best grape in the Soave blend. Top wines, especially sweet, age well.
      

      
      Gewürztraminer, alias Traminer (Gewürz) One of the most pungent grapes, spicy with aromas such as rose petals and grapefruit. Wines are often rich and soft, even
         when fully dry. Best in Alsace (Gewurztraminer); also good in Germany, east Europe, Australia, California, the Pacific Northwest
         and New Zealand.
      

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

      
      Grechetto or Greco Ancient grape of central and south Italy noted for the vitality and stylishness of its wine.
      

      
      Grüner Veltliner Austria’s signature grape, making everything from fresh, inexpensive young wines to serious, concentrated, single-site versions.
         The best can age well.
      

      
      Hárslevelu Other main grape of Tokaji (with FURMINT). Adds softness and body.
      

      
      Kéknyelu 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 good acidity.
      

      
      Loureiro The best and most fragrant Vinho Verde variety in Portugal.
      

      
      Macabeo The workhorse white grape of north Spain, widespread in Rioja (alias viura) and in Catalan Cava country. Good quality potential.
      

      
      Malvasia A family of grapes rather than a single variety, found all over Italy and Iberia. May be red, white, or pink. Usually plump,
         soft wine. Malvoisie in France is unrelated.
      

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

      
      Moschofilero Good, aromatic pink Greek grape. Makes white or rosé wine.
      

      
      Müller-Thurgau (Müller-T) Soft, aromatic wines for drinking young. Makes good sweet wines but usually dull, often coarse, dry ones. Should have no
         place in top vineyards.
      

      
      Muscadelle Adds aroma to white Bordeaux, especially Sauternes. In Victoria it is used (with MUSCAT, to which it is unrelated) for Rutherglen Muscat.
      

      
      Muscadet, alias Melon de Bourgogne Makes light, refreshing, very dry wines with a seaside tang around Nantes in Brittany.
      

      
      Muscat (Many varieties; the best is Muscat Blanc à Petits Grains.) Widely grown, easily recognized, pungent grapes, mostly made
         into perfumed sweet wines, often fortified (as in France’s vins doux naturels). Superb in Australia. The third element in Tokaji Aszú. Occasionally (eg. Alsace) made dry.
      

      
      Palomino, alias Listán Great for Sherry; of local appeal (on a hot day) for table wine.
      

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

      
      Petit (and Gros) Manseng The secret weapon of the French Basque country: vital for Jurançon; increasingly blended elsewhere in the southwest.
      

      
      Pinot Blanc (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. Grown in Alsace, northern Italy, south Germany and eastern Europe. Weissburgunder in Germany.
      

      
      Pinot Gris (Pinot Gr) Light and fashionable as Pinot Grigio in northern Italy, even for rosé; best in Alsace for full-bodied whites with a certain
         spicy style. In Germany can be alias Ruländer (sweet) or Grauburgunder (dry). Also found in Hungary, Slovenia, Canada, Oregon,
         New Zealand...
      

      
      Pinot Noir (Pinot N) Superlative black grape used in Champagne and elsewhere (eg. California, Australia) for white, sparkling, or very pale-pink
         vin gris.
      

      
      Prosecco See GLERA.
      

      
      Riesling (Ries) Making its re-entrance on the world stage. Riesling stands level with CHARD as the world’s best white wine grape, though diametrically opposite in style. CHARD gives full-bodied but aromatically discreet wines; Riesling offers a range from steely to voluptuous, always positively perfumed,
         and with more ageing potential than CHARD. Germany makes the greatest Riesling in all styles. Gives lime-cordial and toast flavours in South Australia, convincing Germanic styles in New Zealand, elegance and power in
         Alsace. Holding the middle ground, with forceful but still-steely wines, is Austria, while lovers of light and fragrant, often
         piercingly refreshing Rieslings have the Mosel as their exclusive playground. Also grown in the Pacific Northwest, Ontario,
         California and South Africa.
      

      
      Roussanne Rhône grape of finesse, now popping up in California and Australia. Can age well.
      

      
      Sauvignon Blanc (Sauv Bl) Makes distinctive aromatic, grassy wines, pungent in New Zealand, often minerally in Sancerre, riper in Australia; good in
         Rueda, Austria, north Italy, Chile’s Casablanca Valley and South Africa. Blended with Sémillon in Bordeaux. Can be austere
         or buxom (or indeed nauseating). Savagnin The grape of vin jaune of Savoie: related to Traminer?
      

      
      Scheurebe Spicy-flavoured German RIES x SILVANER (possibly), very successful in Pfalz, especially for Auslese. Can be weedy: must be very ripe to be good.
      

      
      Sémillon (Sem) Contributes the lusciousness to Sauternes but decreasingly important for Graves and other dry white Bordeaux. Grassy if not
         fully ripe, but can make soft dry wine of great ageing potential. Superb in Australia; New Zealand and South Africa promising.
      

      
      Sercial Makes the driest Madeira (where myth used to identify it with RIES).
      

      
      Seyval Blanc (Seyval Bl) French-made hybrid of French and American vines. Very hardy and attractively fruity. Popular and reasonably successful in
         eastern states and England but dogmatically banned by EU from “quality” wines.
      

      
      Silvaner, alias Sylvaner Germany’s former workhorse grape, can be excellent in Franken, Rheinhessen, Pfalz. Very good (and powerful) as Johannisberg
         in the Valais, Switzerland.
      

      
      Tocai Friulano North Italian grape with a flavour best described as “subtle”. Now to be called plain Friulano.
      

      
      Torrontés Strongly aromatic, MUSCAT-like Argentine specialty, usually dry.
      

      
      Trebbiano Important but mediocre grape of central Italy (Orvieto, Soave, etc.). Also grown in southern France as Ugni Blanc, and Cognac
         as St-Emilion. Mostly thin, bland wine; needs blending (and more careful growing).
      

      
      Ugni Blanc (Ugni Bl) See TREBBIANO.
      

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

      
      Verdelho Great quality in Australia, and in Spain as Godello: probably Spain’s best white grape. Rare but good (and medium-sweet)
         in Madeira.
      

      
      Verdicchio Potentially good, muscular dry wine in central-eastern Italy.
      

      
      Vermentino Italian, sprightly with satisfying texture and ageing capacity.
      

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

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

      
      Viura See MACABEO.
      

      
      Welschriesling Light and fresh to sweet and rich in Austria; ubiquitous in central Europe, with aliases including Laski Rizling, Riesling
         Italico, Olaszriesling.
      







Wine & food



      Food these days is becoming almost as complicated as wine. We take Japanese for granted, Chinese as staple, look to Italian
         for comfort and then stir the pot with this strange thing called “fusion rules”. Don’t try to be too clever; wine you like
         with food you like is safest.
      

      
      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 table wine before eating is an alternative. Warning Avoid peanuts; they destroy wine flavours. Olives are too piquant for many wines; they need Sherry or a Martini. Eat almonds,
         pistachios, cashews, or walnuts, plain crisps or cheese straws instead.
      

      
      First courses


      Aïoli A thirst-quencher is needed for its garlic heat. Rhône, sparkling dry white; Provence rosé, Verdicchio. And marc or grappa, too, for courage.
      

      
      Antipasti Dry, medium white: Italian (Arneis, Soave, Pinot Grigio, Prosecco, Vermentino); light but gutsy red (Vapolicella, straight
         or ripasso handles most).
      

      
      Artichoke vinaigrette An incisive dry white: New Zealand Sauv Bl; Côtes de Gascogne or a modern Greek; young red: Bordeaux, Côtes du Rhône. with hollandaise Full-bodied, slightly crisp dry white: Pouilly-Fuissé, Pfalz Spätlese, or a Carneros or Yarra Valley Chard.
      

      
      Asparagus A difficult flavour for wine, being slightly bitter, so the wine needs plenty of its own. Sauv Bl echoes the flavour. Sem
         beats Chard, especially 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 New Zealand; or modern Greek or Sicilian dry white. Or try Bardolino red
         or Chiaretto. Baked aubergine dishes can need sturdier reds: Shiraz, Zin.
      

      
      Avocado and tiger prawns Dry-to-medium or slightly sharp white: Rheingau or Pfalz Kabinett, Grüner Veltliner, Wachau Ries, Sancerre, Pinot Gr; Sonoma
         or Australian Chard or Sauv Bl, or a dry rosé. Or premier cru Chablis. with mozzarella and tomato Crisp but ripe white with acidity: Soave, Sancerre, Greek white.
      

      
      Carpaccio, beef Seems to work well with most wines, including reds. Top Tuscan is appropriate, but fine Chards are good. So are vintage and
         pink Champagnes. salmon Chard or Champagne. tuna Viognier, California Chard or New Zealand Sauv Bl.
      

      
      Caviar Iced vodka. Champagne, if you must, full-bodied (eg. Bollinger, Krug).
      

      
      Ceviche Australian Ries or Verdelho, New Zealand Sauv Bl.
      

      
      Charcuterie/salami Young Beaujolais-Villages, Loire reds, ie. Saumur, New Zealand or Oregon Pinot N. Lambrusco or young Zin. Young Argentine
         or Italian reds. Bordeaux Blanc and light Chard like Côte Chalonnaise can work well, too.
      

      
      Chorizo Fino, Austrian Ries, good white Graves, Grüner Veltliner.
      

      
      Crostini Morellino di Scansano, Montepulciano d’Abruzzo, Valpolicella, or a dry Italian white, such as Verdicchio or Orvieto.
      

      
      Crudités Light red or rosé: Côtes du Rhône, Minervois, Chianti, Pinot N; or Fino Sherry. For whites: Alsace Sylvaner or Pinot Bl.
      

      
      Dim sum Classically, China tea. For fun: Pinot Gr or Ries; light red (Bardolino or Loire ). NV Champagne or good New World fizz.
      

      
      Eggs See also SOUFFLéS. These present difficulties: they clash with most wines and can ruin good ones. But local wine with local egg dishes is a
         safe bet, so [image: image]→[image: image][image: image] of whatever is going. Try Pinot Bl or not too oaky Chard. As a last resort I can bring myself to drink Champagne with scrambled
         eggs.
      

      
      quail’s eggs Blanc de Blancs Champagne.
      

      
      seagull’s (or gull’s) eggs Mature white burgundy or vintage Champagne.
      

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

      
      Escargots Rhône reds (Gigondas, Vacqueyras), St-Véran, Aligoté. In the Midi, very good Petits-Gris go with local white, rosé, or red.
         In Alsace, Pinot Bl or dry Muscat.
      

      
      Fish terrine Pfalz Ries Spätlese Trocken, Grüner Veltliner, premier cru Chablis, Clare Valley Ries, Sonoma Chard; or Manzanilla.
      

      
      Foie gras Sweet white. In Bordeaux they drink Sauternes. Others prefer a late-harvest Pinot Gr or Ries (including New World), Vouvray,
         Montlouis, Jurançon Moelleux, or Gewürz. 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.
      

      
      Goat’s cheese, warm 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 California Chard, Sauv Blanc, dry Muscat, or NV Champagne. Or Mexican beer.
      

      
      Haddock, smoked, mousse, or brandade Wonderful for showing off any stylish, full-bodied white, inc grand cru Chablis or Sonoma, South African or New Zealand 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 Sherry, proper dry Vinho Verde or Schnapps, peppered or bison-grass vodka. Or good lager.
      

      
      Mayonnaise Adds richness that calls for a contrasting bite in the wine. Côte Chalonnaise whites (eg. Rully) are good. Try New Zealand
         Sauv Bl, Verdicchio, or a Spätlese Trocken. Or Provence rosé.
      

      
      Mezze A selection of hot and cold vegetable dishes. Sparkling is a good all-purpose choice, as is rosé. Fino Sherry is in its element.
      

      
      Mozzarella with tomatoes, basil Fresh Italian white, eg. Soave, Alto Adige. Vermintino from the coast. Or simple Bordeaux Blanc. See also AVOCADO.
      

      
      Oysters, raw NV Champagne, premier cru Chablis, Muscadet, white Graves, Sancerre, or Guinness. Or even light, cold Sauternes.
      

      
      cooked Puligny-Montrachet; gd New World Chard. Champagne good with either.
      

      
      Pasta Red or white according to the sauce or trimmings:
      

      
      cream sauce Orvieto, Frascati, Alto Adige Chard.
      

      
      meat sauce Montepulciano d’Abruzzo, Salice Salentino, Merlot.
      

      
      pesto (basil) sauce Barbera, Ligurian Vermentino, New Zealand Sauv Bl, Hungarian Furmint.
      

      
      seafood sauce (eg. vongole) Verdicchio, Soave, white Rioja, Cirò, Sauv Bl.
      

      
      tomato sauce Chianti, Barbera, south Italian red, Zin, south Australian Grenache.
      

      
      Pastrami Alsace Ries, young Sangiovese or Cab Fr.
      

      
      Pâté, chicken liver Calls for pungent white (Alsace Pinot Gr or Marsanne), a smooth red like a light Pomerol, Volnay, or New Zealand Pinot N,
         or even Amontillado Sherry. More strongly flavoured pâté (duck, etc.) needs Châteauneuf-du-Pape, Cornas, Chianti Classico,
         Franciacorta, or good white Graves.
      

      
      Pipérade Navarra rosado, Provence or southern French rosés. Or dry Australian Ries. For a red: Corbières.
      

      
      Prawns, shrimps, or langoustines Fine dry white: burgundy, Graves, New Zealand 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, Lugana, Sauv Bl, Grüner Veltliner, Tokaji Furmint, white Rioja, Australian Sem, or Jurançon
         Sec.
      

      
      Risotto Pinot Gr from Friuli, Gavi, youngish Sem, Dolcetto or Barbera d’Alba. with fungi porcini Finest mature Barolo or Barbaresco.
      

      
      Salads Any dry and appetizing white or rosé wine.
      

      
      NB Vinegar in salad dressings destroys the flavour of wine. If you want salad at a meal with fine wine, dress the salad with
         wine or a little lemon juice instead of vinegar.
      

      
      Salmon, smoked A dry but pungent white: Fino (especially Manzanilla) Sherry, Alsace Pinot Gr, grand cru Chablis, Pouilly-Fumé, Pfalz Ries Spätlese, vintage Champagne. If you must have a red, try a lighter one such as Barbera.
         Vodka, schnapps, or akvavit.
      

      
      Soufflés As show dishes these deserve [image: image][image: image][image: image] wines.
      

      
      cheese Red burgundy or Bordeaux, Cab Sauv (not Chilean or Australian), etc. Or fine white burgundy.
      

      
      fish Dry white: [image: image][image: image][image: image] Burgundy, Bordeaux, Alsace, Chard, etc.
      

      
      spinach (tougher on wine) Mâcon-Villages, St-Véran, Valpolicella. Champagne can also be good with the texture of soufflé.
      

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

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

      
      Taramasalata A rustic southern white with personality; not necessarily retsina. Fino Sherry works well. Try white Rioja or a Rhône Marsanne. The bland supermarket version submits to fine, delicate whites
         or Champagne.
      

      
      Tempura The Japanese favour oaked Chardonnay with acidity.
      

      
      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. Light 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, Fino.
      


      
      Fish


      Abalone Dry or medium white: Sauv Bl, Côte de Beaune blanc, Pinot Gr, Grüner Veltliner. Chinese-style: vintage Champagne.
      

      
      Anchovies, marinated The marinade will clash with pretty well everything. Keep it light, white, dry and neutral.
      

      
      in olive oil or salted A robust wine: red, white, rosé – try Rioja.
      

      
      Bass, sea Weissburgunder from Baden or Pfalz. Very good for any fine/delicate white, eg. Clare dry Ries, Chablis, white Châteauneuf-du-Pape.
         But strengthen the flavours of the wine according to the flavourings of the fish:
      

      
      ginger, spring onions more powerful Ries; porcini top Alsace Pinot Bl.
      

      
      Beurre blanc, fish with A top-notch Muscadet sur lie, a Sauv Bl/Sem blend, premier cru Chablis, Vouvray, or a Rheingau Ries.
      

      
      Brandade Premier cru Chablis, Sancerre Rouge, or New Zealand Pinot N.
      

      
      Brill Very 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 Veltliner, German Kabinett or grosses gewächs, or a good lightish Pinot N.
      

      
      Crab Crab and Ries are part of the Creator’s plan.
      

      
      Chinese, with ginger and onion German Ries Kabinett or Spätlese Halbtrocken. Tokaji Furmint, Gewürz.
      

      
      cioppino Sauv Bl; but West Coast friends say Zin. Also California sparkling.
      

      
      cold, dressed Alsace, Austrian or Rhine Ries; dry Australian Ries, or Condrieu.
      

      
      softshell Chard or top-quality German Ries Spätlese.
      

      
      Thai crabcakes Pungent Sauv Bl (Loire, South Africa, Australia, New Zealand) 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.
      

      
      Curry A generic term for a multitude of flavours. Too much heat makes wine problematic: rosé is a good bet. Hot-and-sour flavours
         (with tamarind tomato, eg.) need acidity (perhaps Sauv Bl); mild, creamy dishes need richness of texture (dry Alsace Ries).
      

      
      Eel, smoked Ries, Alsace, Austrian, according to the other ingredients. Or Fino Sherry, Bourgogne Aligoté. Schnapps.
      

      
      Fish and chips, fritto misto, tempura Chablis, white Bordeaux, Sauv Bl, Pinot Bl, Gavi, Fino, Montilla, Koshu, tea; or NV Champagne and Cava.
      

      
      Fish baked in a salt crust Full-bodied white or rosé: Albariño, Sicily, Greek, Hungarian. Côtes de Lubéron or Minervois.
      

      
      Fish pie (with creamy sauce) Albariño, Soave Classico, Alsace Pinot Gr or Ries, Spanish Godello.
      

      
      Haddock Rich, dry whites: Meursault, California Chard, Marsanne, Grüner Veltliner.
      

      
      Hake Sauv Bl or any fresh fruity white: Pacherenc, Tursan, white Navarra.
      

      
      Halibut As for turbot.
      

      
      Herrings, fried/grilled Need a white with some acidity to cut their richness. Rully, Chablis, Bourgogne Aligoté, Greek, dry Sauv Bl. Or cider.
      

      
      Kedgeree Full white, still or sparkling: Mâcon-Villages, South African Chard, Grüner Veltliner, German grosses gewächs, or (at breakfast) Champagne.
      

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

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

      
      Lobster, richly sauced Vintage Champagne, fine white burgundy, cru classé Graves, California Chard or Australian Ries, grosses gewächs, Pfalz Spätlese.
      

      
      cold NV Champagne, Alsace Ries, premier cru Chablis, Condrieu, Mosel Spätlese, or a local fizz.
      

      
      Mackerel, grilled Hard or sharp white: Sauv Bl from Touraine, Gaillac, Vinho Verde, white Rioja, or English white. Or Guinness.
      

      
      with spices White with muscle: Austrian Ries, Grüner Veltliner, German grosses gewächs.
      

      
      Monkfish Often roasted, which needs fuller rather than leaner wines. Try New Zealand Chard, New Zealand/Oregon Pinot N, or Chilean
         Merlot.
      

      
      Mullet, grey Verdicchio, Rully, or unoaked Chard.
      

      
      Mullet, red A chameleon, adaptable to gd white or red, espcially Pinot N.
      

      
      Mussels Muscadet-sur-lie, premier cru Chablis, Chard.
      

      
      stuffed, with garlic See escargots.
      

      
      with chorizo Unoaked white: Grüner Veltliner, southern French. Dry rosé.
      

      
      Paella, shellfish Full-bodied white or rosé, unoaked Chard.
      

      
      Perch, sandre Exquisite fish for finest wines: top white burgundy, grand cru Alsace Ries, or noble Mosels. Or try top Swiss Fendant or Johannisberg.
      

      
      Prawns With garlic, keep the wine light, white or rosé, and dry. With spices, up to and including chilli, go for a bit more body,
         but not oak: dry Ries good.
      

      
      Salmon, seared or grilled Pinot N is the fashionable option. Merlot or light claret not bad. Or fine white burgundy: Puligny- or Chassagne-Montrachet,
         Meursault, Corton-Charlemagne, grand cru Chablis; Grüner Veltliner, Condrieu, California, Idaho or New Zealand Chard, Rheingau Kabinett/ Spätlese, Australian Ries.
      

      
      fishcakes Call for similar (as for above), 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 (premier cru Chablis, 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 low-tannin red (again, Pinot).
      

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

      
      in cream sauces German Spätlese, Montrachet, or top Australian Chard.
      

      
      grilled or seared Hermitage Blanc, Grüner Veltliner, Entre-Deux-Mers, vintage Champagne, or Pinot N.
      

      
      with Asian seasoning New Zealand, Chenin Bl, Verdelho, Godello, Gewürz.
      

      
      Shellfish Dry white with plain boiled shellfish, richer wines with richer sauces. with plateaux de fruits de mer Chablis, Muscadet, Picpoul de Pinet, Alto Adige Pinot Bl.
      

      
      Skate/raie with brown butter White with some pungency (eg. Pinot Gr d’Alsace), or a clean, straightforward wine like 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. Or, of course, sake or beer.
      

      
      Swordfish Full-bodied, dry white 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.
         Preserved lemon demands something with acidity. Go easy on the oak.
      

      
      Trout, grilled or fried Delicate white wine, eg. Mosel (esp Saar or Ruwer), Alsace Pinot Bl.
      

      
      Tuna, grilled or seared Generally served rare, so try a red: Cab Fr from the Loire, or Pinot N. Young Rioja is a possibility.
      

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



      Meat, poultry, game


      Barbecues The local wine: Australian, South African, Argentina are right in spirit.
      

      
      Asian flavours (lime, coriander, etc.) Rosé, Pinot Gr, Ries.
      

      
      chilli Shiraz, Zin, Pinotage, Malbec.
      

      
      Middle eastern (cumin, mint) Crisp, dry whites, rosé.
      

      
      oil, lemon, herbs Sauv Bl.
      

      
      red wine Cab Sauv, Merlot, Malbec, Tannat.
      

      
      tomato sauces Zin, Sangiovese.
      

      
      Beef Stroganoff Dramatic red: Barolo, Valpolicella Amarone, Cahors, Hermitage, late-harvest Zin – even Moldovan Negru de Purkar.
      

      
      aBeef, boiled Red: Bordeaux (Bourgogne or Fronsac), Roussillon, GevreyChambertin, or Côte-Rôtie. Medium-ranking white burgundy is gd, eg.
         AuxeyDuresses. Or top-notch beer. Mustard softens tannic reds, horseradish kills everything – but can be worth the sacrifice.
      

      
      roast An ideal partner for fine red wine of any kind. See above for mustard.
      

      
      stew Sturdy red: Pomerol or St-Emilion, Hermitage, Cornas, Barbera, Shiraz, Napa Cab Sauv, Ribera del Duero, or Douro red.
      

      
      Boudin blanc (white pork sausage) Loire Chenin Bl, especially when served with apples: dry Vouvray, Saumur, Savennières; mature red Côtes de Beaune if without.
      

      
      Boudin noir (blood sausage) Local Sauv Bl or Chenin Bl – especially in the Loire. Or Beaujolais cru, especially Morgon. Or light Tempranillo.
      

      
      Cabbage, stuffed Hungarian Cab Fr/Kadarka; village Rhônes; Salice Salentino, Primitivo and other spicy south 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 Beaujolais cru or young Tempranillo. Chicken/turkey/guinea fowl, roast Virtually any wine, including very best bottles of dry to medium white and finest old reds (especially 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). Sparkling Shiraz with strong, spicy stuffing.
      

      
      Chicken Kiev Alsace Ries, Collio, Chard, Bergerac rouge.
      

      
      Chilli con carne Young red: Beaujolais, Tempranillo, Zin, Argentine Malbec.
      

      
      Chinese food

      
      Canton or Peking style Rosé or dry to medium-dry white – Mosel Ries Kabinett or Spätlese Trocken – can be good throughout a Chinese banquet. Gewürz
         often suggested but rarely works (but brilliant with ginger), yet Chasselas and Pinot Gr are attractive alternatives. Dry
         or off-dry sparkling (especially Cava) cuts the oil and matches sweetness. Eschew sweet/sour dishes but try St-Emilion [image: image][image: image], New World Pinot N or Châteauneuf-du-Pape with duck. I often serve both white and red wines concurrently during Chinese meals.
         Champagne becomes a thirst-quencher.
      

      
      Szechuan style Verdicchio, Alsace Pinot Bl or very cold beer.
      

      
      Choucroute garni Alsace Pinot Bl, Pinot Gr, Ries, or beer.
      

      
      Cold roast meat Generally better with full-flavoured white than red. Mosel Spätlese or Hochheimer and Côte Chalonnaise are very good, 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, and Priorato cut richness. Alsace Pinot Gr or Gewurz match it.
      

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

      
      Duck or goose Rather rich white: Pfalz Spätlese or off-dry grand cru Alsace. Or mature, gamy red: Morey-St-Denis, Côte-Rôtie, Bordeaux, burgundy. With oranges or peaches, the Sauternais propose
         drinking Sauternes, others Monbazillac or Ries Auslese. Mature, weighty vintage Champagne is good, 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.
      

      
      with pomegranate molasses Young red burgundy of good quality.
      

      
      roast breast & confit leg with Puy lentils Mid-weight red with some richness.
      

      
      Frankfurters German, NY Ries, Beaujolais, light Pinot N. Or Budweiser (Budvar).
      

      
      Game birds, young, plain-roasted The best red wine you can afford.
      

      
      older birds in casseroles Red (Gevrey-Chambertin, Pommard, Santenay, or grand cru classé St-Emilion, Napa Valley Cab Sauv or 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.
      

      
      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 (Rhine 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, Tempranillo. Or full-strength colas (not diet).
      

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

      
      Indian dishes Medium-sweet white, very 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 such as Châteauneuf-du-Pape, Cornas, Australian Grenache or Mourvèdre,
         or Valpolicella Amarone – will emphasize the heat. Soft reds can be easier. Hot-and-sour flavours need acidity.
      

      
      Kebabs Vigorous red: modern Greek, Corbières, Chilean Cab Sauv, Zin, or Barossa Shiraz. Sauv Bl, if lots of garlic.
      

      
      Kidneys Red: St-Emilion or Fronsac, Nuits-St-Georges, Cornas, Barbaresco, Rioja, Spanish or Australian Cab Sauv, top Alentejo.
      

      
      Lamb, roast One of the traditional and best partners for very good red Bordeaux – or its Cab Sauv equivalents from the New World. In
         Spain, the partner of the finest old Rioja and Ribera del Duero reservas.
      

      
      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.
      

      
      Liver Young red: Beaujolais-Villages, St-Joseph, Médoc, Italian Merlot, Breganze Cab Sauv, Zin, Tempranillo, Portuguese Bairrada.
      

      
      calf’s Red Rioja crianza, Salice Salentino riserva, Fleurie.
      

      
      Meatballs Tangy, medium-bodied red: Mercurey, Crozes-Hermitage, Madiran, Morellino di Scansano, Langhe Nebbiolo, Zin, Cab Sauv.
      

      
      spicy Middle-eastern style Simple, rustic red.
      

      
      Moussaka Red or rosé: Naoussa from Greece, Sangiovese, Corbières, Côtes de Provence, Ajaccio, New Zealand Pinot N, young Zin, Tempranillo.
      

      
      Mutton A stronger flavour than lamb, and not served pink. Robust but elegant red and top-notch. Mature Cab Sauv, Syrah. Some sweetness
         of fruit suits it.
      

      
      Osso bucco Low-tannin, supple red such as Dolcetto d’Alba or Pinot N. Or dry Italian white such as Soave and Lugana.
      

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

      
      Oxtail Rather rich red: St-Emilion, Pomerol, Pommard, Nuits-St-Georges, Barolo, or Rioja reserva, Ribera del Duero, California or Coonawarra Cab Sauv, Châteauneufdu-Pape, mid-weight Shiraz, Amarone.
      

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

      
      Pigeon Lively reds: Savigny, Chambolle-Musigny, Crozes-Hermitage, Chianti Classico, Argentine Malbec, or California Pinot N. Or
         Franken Silvaner Spätlese.
      

      
      Pork, roast A good, rich, neutral background to a fairly light red or rich white. It deserves [image: image][image: image] treatment – Médoc is fine. Portugal’s suckling pig is eaten with Bairrada Garrafeira; Chinese is good with Pinot N.
      

      
      pork belly Slow-cooked and meltingly tender, this needs a red with some acidity. Italian would be gd: Dolcetto or Barbera. Or Loire
         red, or lightish Argentine Malbec.
      

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

      
      Quail Carmignano, Rioja reserva, mature claret, Pinot N.
      

      
      Rabbit Lively, medium-bodied young Italian red or Aglianico del Vulture; Chiroubles, Chinon, Saumur-Champigny, or Rhône rosé.
      

      
      with prunes Bigger, richer, fruitier red. as ragu Medium-bodied red with acidity.
      

      
      Satay Australia’s McLaren Vale Shiraz, or Alsace or New Zealand Gewürz. Peanut sauce is a problem with wine.
      

      
      Sauerkraut (German) 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 British ale.
      

      
      Shepherd’s pie Rough-and-ready red seems most appropriate, eg. Sangiovese di Romagna, but either beer or dry cider is the real McCoy.
      

      
      Steak

      
      au poivre A fairly young Rhône red or Cab Sauv.
      

      
      filet or tournedos Any red (but not old wines with Béarnaise sauce: top New World Pinot N or Californian Chard 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, fruit-driven
         wines. Argentina Malbec is the perfect partner for steak Argentine style, ie. cooked to death.
      

      
      Korean yuk whe (the 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.
      

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

      
      Stews and casseroles Burgundy, such as Chambolle-Musigny or Bonnes-Mares, if fairly simple; otherwise lusty, full-flavoured red: young Côtes du
         Rhône, Toro, Corbières, Barbera, Shiraz, Zin, etc.
      

      
      Sweetbreads A grand dish, so grand wine: Rhine Ries or Franken Silvaner Spätlese, grand cru Alsace Pinot Gr, or Condrieu, depending on sauce.
      

      
      Tagines These vary enormously, but fruity young reds are a gd bet: Beaujolais, Tempranillo, Sangiovese, Merlot, Shiraz.
      

      
      Tandoori chicken Ries or Sauv Bl, young red Bordeaux, or light north Italian red served cool. Also Cava and NV Champagne.
      

      
      Thai dishes Ginger and lemon grass call for pungent Sauv Bl (Loire, Australia, New Zealand, South Africa) or Ries (Spätlese or Australian).
      

      
      coconut milk Hunter Valley and other ripe, oaked Chards; Alsace Pinot Bl (refreshing); Gewürz or Verdelho. Of course, Prosecco or NV Champagne.
      

      
      Tongue Good for any red or white of abundant character, especially Italian. Also Beaujolais, Loire reds, Tempranillo, and full,
         dry rosés.
      

      
      Veal, roast Good for any fine old red that may have faded with age (eg. a Rioja reserva) or a German or Austrian Ries, Vouvray, Alsace Pinot Gr.
      

      
      Venison Big-scale reds, including Mourvèdre, solo as in Bandol, or in blends. Rhône, Bordeaux or California Cab Sauv of a mature
         vintage; or rather rich white (Pfalz Spätlese or Alsace Pinot Gr). With a sharp berry sauce, try a German grosses gewächs Ries, or a New World Cab Sauv.
      

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

      
      Wild boar Serious red: top Tuscan or Priorat.
      



      
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. Also Gavi from Italy.
      

      
      Beetroot A medium-weight red with some softness: Southern Rhône, Tempranillo. Or white.
      

      
      and goat’s cheese gratin Sauv Bl.
      

      
      Cauliflower cheese Crisp, aromatic white: Sancerre, Ries Spätlese, Muscat, English Seyval Bl, Godello.
      

      
      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 one from New Zealand; English Seyval Bl, or young Tempranillo.
      

      
      Grilled Mediterranean vegetables Brouilly, Barbera, Tempranillo, or Shiraz.
      

      
      Lentil dishes Sturdy reds such as southern French, 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) Fleshy red: Pomerol, California Merlot, Rioja reserva, top burgundy, or Vega Sicilia. On toast, best claret. Ceps/porcini, Ribera del Duero, Barolo, Chianti Rufina, top claret:
         Pauillac or St-Estèphe.
      

      
      Onion/leek tart Fruity, off-dry or dry white: Alsace Pinot Gr or Gewürz, Canadian or New Zealand Ries, English whites, Jurançon, Australian
         Ries. Or Loire red.
      

      
      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, New Zealand Cab Sauv, Merlot, Malbec, Tempranillo; young red Bordeaux, Gigondas, or Coteaux
         du Languedoc.
      

      
      Spanacopitta Young Greek or Italian red or white.
      

      
      Spiced vegetarian dishes See INDIAN DISHES, THAI DISHES (Meat, poultry, game).
      

      
      Watercress, raw This makes every wine on earth taste revolting. Soup is slightly easier, but doesn’t require 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).
      

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

      
      Cakes and gâteaux See also CHOCOLATE, COFFEE, GINGER, and RUM. Bual or Malmsey Madeira, Oloroso, Cream Sherry.
      

      
      cupcakes Prosecco presses all the right buttons.
      

      
      Cheesecake Sweet white: Vouvray, Anjou, or fizz – refreshing, nothing special.
      

      
      Chocolate Generally only powerful flavours can compete. Bual, California Orange Muscat, Tokaji Aszú, Australian Liqueur Muscat, 10-yr-old
         tawny 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. Or a tot of good rum.
      

      
      and olive oil mousse 10-yr-old tawny, or as for black chocolate, above.
      

      
      Christmas pudding, mince pies Tawny Port, Cream Sherry, or liquid Christmas pudding itself: Pedro Ximénez Sherry. Asti or Banyuls.
      

      
      Coffee desserts Sweet Muscat, Australia Liqueur Muscats, Tokaji Aszú.
      

      
      Creams, custards, fools, syllabubs See also CHOCOLATE, COFFEE, GINGER, 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.
      

      
      Fruit

      
      blackberries Vintage Port.
      

      
      dried fruit (and compotes) Banyuls, Rivesaltes, Maury.
      

      
      flans and tarts Sauternes, Monbazillac, sweet Vouvray or Anjou.
      

      
      fresh Sweet Coteaux du Layon or light, sweet Muscat.
      

      
      poached, ie. apricots, pears, etc. Sweet Muscatel: try Muscat de Beaumes-deVenise, Moscato di Pantelleria, or Spanish dessert Tarragona.
      

      
      salads, orange salad A fine sweet Sherry or any Muscat-based wine.
      

      
      Ginger flavours Sweet Muscats, New World botrytized Ries and Sem.
      

      
      Ice-cream and sorbets Fortified wine (Australian Liqueur Muscat, Banyuls); sweet Asti or sparkling Moscato. Pedro Ximénez, Amaretto liqueur with
         vanilla; rum with chocolate.
      

      
      Lemon flavours For dishes such as tarte au citron try sweet Ries from Germany or Austria, or Tokaji Aszú; v. sweet if lemon is very tart.
      

      
      Meringues Recioto di Soave, Asti, or Champagne doux.
      

      
      Mille-feuille Delicate sweet sparkling white, such as Moscato d’Asti or demi-sec Champagne.
      

      
      Nuts 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 A 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 and cream Sauternes or similar sweet Bordeaux, Vouvray moelleux or vendange tardive Jurançon.
      

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

      
      Summer pudding Fairly young Sauternes of a good 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 is the more acidity needed in the wine. 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. Below are examples,
         I 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 StEmilion, young Australian (or Rhône)
         Shiraz/ Syrah, or Grenache if it’s mature.
      

      
      Blue cheeses Roquefort can be wonderful with Sauternes, but don’t extend to other blues. It’s Sauternes’ sweetness, especially old, that
         complements the saltiness. Stilton and Port, preferably tawny, is a classic. Intensely flavoured old Oloroso, Amontillado,
         Madeira, Marsala, and other fortified wines go with most blues.
      

      
      Fresh, no rind – cream cheese, crème fraîche, mozzarella Light crisp white: simple Bordeaux Blanc, Bergerac, English unoaked whites; rosé: Anjou, Rhône; very light, young, fresh
         red: Bordeaux, Bardolino, or 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 Particularly hard to generalize here; Gouda, Gruyère, some Spanish, and a few English cheeses complement fine claret or Cab
         Sauv and great Shiraz/Syrah wines. But strong cheeses need less refined wines, preferably local ones. Sugary, granular old
         Dutch red Mimolette or Beaufort are good for finest mature Bordeaux. Also for Tokaji Aszú. But try white wines, 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, fresh Sauv Bl, Jurançon, Savoie, Soave, Italian Chard, lightly oaked English whites.
      

      
      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. But the strongest of these cheeses kills most wines.
      

      
      Washed-rind soft cheeses, with rather sticky, orange-red rind – Langres, mature epoisses, Maroilles, Carré de l’est, Milleens,
            Munster Local reds, especially for Burgundy cheeses; vigorous Languedoc, Cahors, Côtes du Frontonnais, Corsican, southern Italian,
         Sicilian, Bairrada. Powerful whites: Alsace Gewurz and Muscat.
      



      Food and finest wines

      
      With very special bottles, the wine guides the choice of food rather than the other way around. The following are based largely
         on the gastronomic conventions of the wine regions producing these treasures, plus much diligent research. They should help
         bring out the best in your best wines.
      

      
      Red wines

      

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

      
      Red Bordeaux and other Cab Sauv-based wines (very old, light and delicate: eg. pre-1959, with exceptions such as 1945). Leg or rack of young lamb, roast with a hint
         of herbs (but not garlic); entrecôte; roast partridge or grouse, sweetbreads; or cheese soufflé after the meat has been served.
      

      
      Côte d’Or 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: Epoisses (unfermented); a fine cheese but a terrible waste of fine old wines. vigorous younger burgundy Duck or goose roasted to minimize fat.
      

      
      Fully mature great vintages (eg. Bordeaux 59 61 82) 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 (inc kidneys) with rich sauce. Fillet of beef marchand de vin (with wine and bone-marrow). Avoid beef Wellington: pastry dulls the palate.
      

      
      Merlot-based Bordeaux (Pomerol, St-emilion) Beef as above (fillet is richest) or well-hung venison.
      

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

      
      Great Syrahs: Hermitage, Côte-Rôtie, Grange; Vega Sicilia Beef, venison, well-hung game; bone marrow on toast; English cheese (especially best farm Cheddar), also hard goats milk
         and ewes milk cheeses, ie. England’s Berkswell and Ticklemore.
      

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



      White wines


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

      
      Supreme white burgundy (le Montrachet, Corton-Charlemagne) or equivalent Graves Roast veal, farm chicken stuffed with truffles or herbs under the skin, or sweetbreads; richly sauced white fish or scallops
         as above. Or lobster or wild salmon.
      

      
      Very good Chablis, white burgundy, other top-quality Chards White fish simply grilled or meunière. Dover sole, turbot, halibut best; brill, drenched in butter, can be excellent. (Sea bass is too delicate; salmon passes
         but does little for the finest wine.)
      

      
      Condrieu, Château-Grillet, Hermitage Blanc Very light pasta scented with herbs and tiny peas or broad beans.
      

      
      Grand cru Alsace: Riesling Truite au bleu, smoked salmon, or choucroute garni. Pinot Gris Roast or grilled veal. 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.
      

      
      Sauternes Simple crisp, buttery biscuits (eg. langues de chat), white peaches, nectarines, strawberries (without cream). Not tropical fruit. Pan-seared foie gras. Experiment with blue
         cheeses.
      

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

      
      Tokaji Aszú (5–6 puttonyos) Foie gras recommended. Fruit desserts, cream desserts, even chocolate can be wonderful. So is the naked sip.
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