MATCHING FOOD AND WINE BY WINEMATCH.COM

Pairing wines with foods can be relatively easy or highly complex. For some, a simple "white with fish, red with meat" is sufficient. Others have favorite wines they prefer with all meals, or group wines and foods into broad categories, like Burgundy with chicken, Bordeaux with beef. The best and most enjoyable option is to find a perfect marriage of the two, tastes that compliment both wine and cuisine.

It always comes down to having to choose a specific wine for a specific dish. The better the dish the better the wine. The better the combination, the better the meal. 

Rule 1. There are three primary categories that make for good food and wine matches; balanced pairings that compliment, and dominate pairings where either food or wine is featured:

· Balanced - Where wine and dish are in perfect harmony and compliment each other.

· Food featured - Where the wine supports and enhances an exceptional dish.

· Wine featured - Where the dish supports and enhances an exceptional wine.

Rule 2. When choosing wines for meals, separate the entrees into two primary categories: (1) Basically simple preparations with mild base flavors accompanied by either simple or complex wines, or (2) complex dishes with strong base flavors to which complex or simple wines are paired.

Rule 3. Consider matching the complexity and flavor intensity of the dish with wines of equal complexity and intensity of flavors. Consider the type of flavors (spicy flavors with spicy wines, smoky flavors with smoky wines, etc). Consider the ratio of fats to acids in the dish, to the acidity, tannins, body, sweetness, etc. of the wine. For example, fatty dishes prefer wines with acidity or tannins to cut through their weighty taste.

Some of the most important points when matching food with wine are the nature and intensity of the flavor of the dish, and the ratio of acid to fats in the dish. Strong flavored dishes prefer strong flavored wines. Dishes with modest fat content and lower acidity prefer either full bodied, low acid white wines, or full bodied, lightly tannic red wines. Rich dishes with high fat content from oil, butter, cream, or natural animal fats, prefer lean, acidic white wines, and/or lightly acidic, full flavored red wines, depending on the nature of the dish. Dishes highly acidic, from vinegars, lemon, tomato, or capers, prefer acidic wines. Sweet desserts prefer wines of equal or greater intensity of sweetness.

