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Wine & Food Tips

1. Never cook with any wine or spirit you wouldn't drink. Cooking, and
the process of reducing a sauce, will bring out the worst in an inferior
wine.

2. The "cooking wine" commonly found in supermarkets is generally an
inferior product that would not be drunk on its own. Many not only lack
distinction and flavor, but also contain additional salt.

3. Wine should never overpower the flavor of a dish. It should be a
subtle and mysterious flavor that simply makes one want more of whatever
dish it compliments. Start by adding 1 to 2 tablespoons, cook the dish for a
few minutes, taste for flavor, and adjust if necessary.

4. In general, use dry, white wines for delicate seafood and poultry
dishes.

5. Full-bodied red wines are better partnered with hearty meat dishes,
stews and dark sauces.

6. To flavor soups, add a tablespoon of wine for each cup of liquid; try
adding sherry to consommé, chicken or vegetable soups; Burgundy or claret go
well in minestrone.

7. Add a light Rhine wine to melted butter and pour over fish before
baking or broiling; or use to baste grilled fish.

8. A dash of Sauterne will improve the flavor of gravy for roast poultry,
while a dash of Burgundy or Chianti adds depth to rich gravy for duckling
or goose.

9. Red wines add that extra flavor to beef dishes, too. Stir in Chianti
or Zinfandel to gravy for roast beef, or add Chianti or Burgundy to barbecue
sauce for serving with broiled or grilled beefsteaks and hamburgers.

10. If you're serving an expensive bottle of Cabernet or Bordeaux with
dinner, there's no need to cook with the same wine. Instead, choose a less
expensive wine with compatible qualities.

11. Fortified wines contain greater amounts of alcohol (15 to 24
percent). Therefore, they have very strong flavors, so caution is the byword
when adding them to food.

12. When preparing slow-cooking dishes like stew, add a splash of wine 20
minutes before the cooking time is finished. The flavor of wine dissipates
during prolonged cooking periods, and the final addition will give it more
balance.

13. Poaching fish in white wine gives it a delicious flavor.

14. Wine makes a great marinade. Combine it with other marinade
ingredients, add the meat or poultry to be marinated then cover and
refrigerate overnight.

15. Use wine mixed with a little oil or melted butter to baste meat and
poultry.

16. Wine is great for deglazing a pan. After food (usually meat) has been
sautéed and removed from the pan, deglazing is done by adding a little wine
to the pan and stirring to loosen the browned bits of food on the bottom.
After cooking for a few minutes, this rich liquid can be drizzled over the
cooked food, or used as a base for a sauce.

17. If you have a little wine left after dinner, re-cork and refrigerate
it and use it the next day as part of a marinade. Or add leftover wine (up
to 1 cup per quart) to vinegar for instant wine vinegar.

Pairing Cheese with Wine*

Blend the fruit-filled taste of Mimolette cheese with the soft flavors of Blackstone Merlot.

Pair the light, crisp and flavorful Riven Rock Chardonnay with the creamy, bright flavors of an English Cheddar.

Combine the spicy flavor of Trackers Crossing Shiraz with the acidic finish of Grafton Classic Reserve's cheddar cheese to create a dynamic duet for your palate.

Bring in the New Year by partnering sparkling wine with the creaminess of French Camembert. Pair Nicolas Feuillatte Brut Premier Cru Champagne with a Whole Foods Market exclusive: Camembert soaked in Calvados (apple brandy) and covered in bread crumbs or almonds.

	Guide to Wine Pairing*

Pairing the perfect wine, champagne, sherry, or port with a holiday feast can be daunting. Here is a quick reference guide for matching wines with traditional tastes and flavors at the holiday table.

	Flavors
	Recommended Spirits

	Classic Holiday Turkey
	· Pinot Noir 

· All kinds of Beaujolais 

· Full-bodied Sauvignon Blanc 

	Classic Holiday Roast Beef
	· Robust Cabernet Sauvignon 

· Bordeaux 

	Classic Holiday Ham
	· Syrah 

· Viognier 

	Briny/Salty
seafood and shellfish
	· Pinot Grigio 

· Vernaccia 

· Muscadet 

· Pinot Bianco 

· White Bordeaux 

	Spicy
hot chilies, ginger, pepper
	· Fruity, full-bodied Gerwürztraminer 

· Dolcetto d'Alba 

· Moscato d'Asti 

· Extra dry Champagne 

· German Riesling 

	Smoked or Grilled
fish, meats, or vegetables
	· Sauvignon Blanc 

· Spicy Zinfandel 

· Full blown Cabernet Sauvignon 

· Merlot 

· Syrah 

· Pinot Noir or Pinot Gris 

	Tangy
citrus, cranberry
	· German Riesling 

· Tangy Italian Arneis 

· Viognier 

· Ugni Blanc 

· Light Côtes du Rhône 

· Sparkling wines 

	Earthy
root vegetables and mushrooms
	· Cabernet and Bordeaux blends 

· Rhone varietals 

· Chateauneuf du Pape 

· Barolo 

· Pinot Noir 

· Dry Sherry 

· Rioja 

	Sweet Endings
desserts 
	· Ports 

· Late harvest Sauvignon Blanc 

· Cream Sherry 

· Malmsey Madeira 

· Ice wines 

· Sauterne 


· source Whole Foods Market
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