
WHICH WINE WHEN
WHAT TO DRINK WITH THE FOOD YOU LOVE

What  to  take  to  d inner

Ask your host what’s on the menu.

Choose something to match the meal - something you 
think your hosts will love. It ’s a gift and the thought 
that goes into it is what ’s most important here.

Do your research: Explore a region as a starting point, 
then over time you might begin to understand what 
differs a cool climate from a warm climate for example.

Don’t take it too seriously. Experiment with some 
flavour profiles - and don’t forget to have fun!

It’s best to take a bottle you have tried yourself to 
avoid any unwanted surprises. And when someone 
brings a bottle to your dinner party, be sure to 
crack it on the night. The gift, the story and the 
chance to learn something together is all part  
of the fun.

Talk ing about  f lavour

ACIDITY: How acidic a wine is.

SWEET / DRY: Sweet is sweet, dry is not sweet.

TANNIC / TANNINS: A chemical compound in the grape 
skins that creates a puckering sensation in your mouth.

FRUITY: Flavours that remind you of berries, plums, 
peaches, pears, apples, pineapples.

EARTHY: Flavours that remind you of soil, mushrooms, 
wet leaves.

MINERAL / MINERALITY: Flavours that remind you of 
chalk, pebbles, flint.

VEGETAL: Flavours that remind you of vegetables in 
some way.

OAK / OAKY / OAKED: Flavours and aromas from the 
oaked storage barrel can result in vanilla, smokiness, 
toffee and even chocolate.

TART: Slightly sour. 

SAVOURY: Vegetal, earthy flavours - not fruity.
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Pairing food and wine is often viewed as complex - something for just 
the pros. But if you know what you love to eat - and who doesn’t? - you’re 
already on your way to knowing what you love to drink alongside it .

With a little bit of know-how and barely any extra effort, you can 
completely elevate your meal or occasion to next level deliciousness. 

Give it a try with these simple tips!

Tasting notes to up-level  your drinking game



There’s no such thing as a “perfect pairing.” Wine, 
food and other drinks are all a matter of taste, and 
everyone’s palate is different. So experimenting is 
simply part of the process.

However there are some tried and tested pairings  
that have become classics for a reason:

LIGHT DISHES = Bright, ripe, refreshing 
•	 Think	a	Vietnamese	noodle	salad	or	a	pesto	pasta	with	an		

off-dry	Riesling	or	a	late	harvest	Sauvignon Blanc.
•	 Cocktails	can	be	a	palate	cleanser.	Refreshing,	light	and	fun	

summer	cocktails	like	a	classic	Mojito	or	a	Rosé Spritzer	are	
great	alongside	a	rocket,	pear	and	parmesan	salad	or	try	a	
Yuzu-Sansho Sour	with	a	platter	of	sashimi.

CHEESE PLATTER = Flavour bombs

•	 Bubbles	are	a	great	way	to	kick	off	any	gathering.	A	Pinot 
Meunier	or	Champagne	pairs	brilliantly	with	a	double	cream		
brie	and	strawberries.

•	 A	washed	rind	cheese	or	a	creamy	goats’	cheese	is	a	classic	
match	with	a	Pinot Gris	-	light,	aromatic,	and	easy	drinking.

•	 For	a	heavier	oakey	Shiraz,	go	with	a	nice	“bitey”	cheese.
•	 Additions	to	your	platter	are	fodder	for	having	some	fun.	 	

Match	honeycomb	and	pickled	veg	with	a	bright	and	acidic,	
new	world	Chardonnay.

•	 Blue	cheese	can	be	hard	to	match	with.	Stick	to	a	fortified	wine	
like	port.

SPICY FOOD = Touch of acidity and tannins 

•	 Think	a	Thai	green	curry	or	roasted	peppers	with	an	off-dry	
Pinot Gris	or	a	fruity	Rosé.

•	 Big	hoppy	IPAs	are	all	the	rage	with	curries	and	bright		
zesty	dishes.

•	 The	drier	style,	acidic	backbone	of	Riesling	make	it	a	classic	
pairing	for	Asian	flavours.

•	 Old	world,	Methode Traditionelle Ciders	are	drier	in	flavour	
and	fantastic	when	paired	with	takeaway	food.

SEAFOOD = Green apple and citrus flavours

•	 Think	white	fish	with	Pinot Gris,	sashimi	with	Champagne	 	
or	Prosecco.

•	 Or	richer	fish	like	salmon,	tuna	or	seafood	marinara	paired	with	
a	buttery	Chardonnay.

• Martinis	make	smoked	fish	shine	and	Margaritas	are	a	perfect	
match	for	Mexican	seafood	dishes.

MEDIUM BODIED MEATS OR RICH VEGETARIAN DISHES 
= Fresh, bright, zesty

•	 Think	a	traditional	roast	chicken	or	cheese	soufflé	or	pine	nut	
vegetarian	pasta	with	a	Chardonnay,	Chenin Blanc	or	Riesling.

•	 Heavier,	whisky based cocktails -	like	a	whisky sour	-	are	
great	to	pair	with	starter	dishes	in	winter,	like	carpaccio,	
warming	soups	or	stuffed	zucchini	flowers.

RED MEATS OR TOMATOEY VEGETARIAN = Light 
bodied red with low tannins and tart red  
fruit flavours.

•	 Think	slow	cooked	lamb	or	spicy	tomato	pasta	with	Pinot Noir.
•	 Bright,	acidic,	palate	cleansing	cocktails	like	Negroni	and	

Aperol Spritz	pair	well	with	meat	pastas.	The	bitter	orange	
spirit	cuts	through	the	richness	of	the	dish.

•	 Lighter	red	meats	like	venison	or	veal	or	heavier	poultry	items	
like	spatchcock	pair	well	with	dark beer	or	a	good	quality	
whisky.

SMOKEY FOODS = Light bodied, earthy and 
savoury

•	 Think	barbecued	meats	or	grilled	vegetables	or	wood-fired	pizza	
with	Tempranillo	or	Syrah style Shiraz.

•	 Great	German lagers,	ales	and	wheat beers	pair	beautifully	
	with	barbecued	meats.

FATTY DISHES = Heavy, funky, fun

•	 Think	a	rich	bold	red	with	big	tannins	like	Shiraz	or		
Cabernet	Sauvignon	with	a	hearty	roasted	meat	or		
a	cheesy,	meaty	lasagne.

•	 Fuller	style	bodies	of	beer	like	stouts,	red ales	and	dark 
European lagers	pair	well	with	heavy	dishes.

•	 Kentucky	made,	high-end	bourbons	and	proper	rye	whiskeys	
are	great	to	sip	after	heavier	meals.

SWEET DISHES = Compare or contrast

•	 Don’t	be	shy	about	leaning	into	the	sweeter	wines	when	you’re	
in	the	mood	for	something	sweet	to	eat!	Some	of	the	most	
interesting	and	exciting	wines	in	the	world	are	made	in	the	
sweet	style.

•	 Think	a	late	harvest	Sauvignon Blanc	that	is	sweeter	in	style	
-	the	pineapple	and	passionfruit	flavours	pair	excellently	with	a	
pavlova,	and	the	acid	cuts	through	the	sugar	and	cream.

•	 Sweet	sparkling	wine	like	Moscato	is	just	made	for		
birthday	cake.

•	 Go	big	-	think	Limoncello	with	a	pavlova,	rice	pudding		
or	a	vanilla	slice.

•	 An	Espresso Martini	matches	well	with	Tiramisu	or		
chocolate	mousse.

•	 While	Amaro	pairs	excellently	with	almond-based	
desserts	or	chocolate	cake.

•	 On	the	beer	front	-	chocolate stouts	and	milk stouts	are	
just	made	to	go	with	sweets	like	French	style	pastries	or	rich,	
creamy	desserts.

•	 For	the	ultimate	palate	cleanser,	switch	back	to	the	drier-style	
bubbles	at	the	end	of	the	meal	to	freshen	up	your	tastebuds.

Class ic  Pa i r ings
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