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   PREFACE

“The best way to have a good idea is to have a lot of ideas.”  —LINUS PAULING

“Life is the sum of all your choices.” —ALBERT CAMUS

 

We researched and wrote this book for two simple reasons: 1) to serve as an idea-starter to help you consider a lot of ideas regarding what to drink with what you eat; and 2) to guide you to make even better choices when selecting a beverage, so that you have the potential to enjoy a peak experience every time!

To paraphrase Linus Pauling, we firmly believe that the more ideas you take into account, the more likely you are to have some good (or even great) ones from which to choose. And we agree with Albert Camus that the better your choices, the better your life. We hope that this book will improve your ideas and your choices — and, ultimately, your life.

In fact, What to Drink with What You Eat has the potential to be the most important book you read this year. After all, what other title can promise the opportunity to bring more pleasure into your life through something you already do three times a day? Our hope is to help you extend the realm of gastronomy at play in your daily life by encouraging you to explore a whole new world of offerings of wine, beer, cocktails, coffee, tea, and even water.

After considering a lot of different beverage ideas, what’s the best way to winnow down your final choices? To maximize your pleasure (and that of your guests), you’ll want to consider such factors as your (and their) personal beverage preferences, which we’ll explore in Chapter 2. As you might be constrained by what you have on hand, we’ll help you get ready for anything in Chapter 4. And you’ll also want to think about what might best accompany whatever it is you’re eating, which we delve into in Chapters 3, 5, and 6.

This book represents the better parts of two lifetimes of research. We’ve been collecting these guidelines and recommendations — and taste-testing as many of them as humanly possible — for more than two decades. Some have proven tried-and-true from our own personal experiences, as we’ve researched classic food and beverage pairings extensively — from oysters and Sancerre, to chocolate and tawny port — and put them to the test against our own palates. Others we discovered during the course of our travels and restaurant visits, often by putting ourselves into the hands of top sommeliers and chefs. (Who knew pan-seared venison with Arizona Zinfandel could be such a delicious match, as we learned at Janos in Tucson?) Still others were amassed over the years for our previous books through interviews with a virtual Who’s Who of the food and beverage world. In fact, we started this research on compatible flavors in earnest when setting out to write our book Culinary Artistry over a decade ago, but space constraints precluded the inclusion of most beverages in that 400-plus-page reference.

However, the majority of the recommendations that comprise the more than fifteen hundred entries you’ll find in the pages that follow came from the dozens of experts — including many of America’s best sommeliers — we interviewed over the past few years. Collectively, these recommendations make up a virtual thesaurus of food and beverage pairing ideas.

Over the course of researching this book, we’ve had our eyes opened in delicious ways:


	While we received enormous pleasure from a hundred-year-old Sauternes served to us with sautéed foie gras by the late chef Jean-Louis Palladin, we’ve also learned the joys of a simple bottle of Beaujolais on a summer afternoon picnic!

	Chef Marcus Samuelsson’s New York restaurant, Riingo, surprised us with a delicious course that disproved the notion that red meat requires red wine, in the form of a trio of tartares (including beef ) served with a glass of German Riesling.

	We tasted how well a French rosé played off pastrami from Katz’s Delicatessen during the appetizer course of one of the most memorable wine tasting dinners we’ve ever attended, at Amy Sacco’s restaurant, Bette, in New York.

	When we celebrated Valentine’s Day over dinner with friends at Gilt this year, sommelier Jason Ferris delighted our table with a rare Tasmanian Pinot Noir that managed to pair beautifully with chef Paul Liebrandt’s duck and steak dishes.



But our food and beverage pairing compulsions started long before these instances — in Karen’s case, in childhood. She remembers:


Some kids are picky eaters. Not me — I was an omnivore who would try anything once, from anchovies to chocolate-covered ants to duck blood soup.

I, on the other hand, was a picky drinker. Many kids would prefer to drink chocolate milk, hands-down, over regular milk. But I thought chocolate milk with a sandwich was gross — and found I could only drink it by itself or with the simplest of cookies, such as vanilla wafers.

On beautiful fall Sundays after church, my family would sometimes go for a drive to Yates Cider Mill in Rochester, Michigan, which is where I learned that nothing tastes better with freshly made doughnuts than just-as-fresh apple cider. Later, after getting to eat my share of ice cream as a waitress at an ice cream parlor, I discovered that the perfect palate refresher for a sundae was a glass of ice-cold water.

I first got to know wine, and especially Italian wine, while waitressing during college at Dave’s Italian Kitchen in Evanston, where the restaurant’s then-BYOB policy had me uncorking and serving countless bottles of Chianti Classico with chef Dave Glatt’s pizza, and Soave Bolla to accompany his spaghetti with white clam sauce.

And I learned more about beer than most people who find themselves allergic to hops: My college boyfriend Larry was a fan of boutique beers who seriously considered opening his own brewery, so I not only tasted lots of Larry’s home brews (made in a hallway closet), but also traveled with him to visit microbreweries from Maine to California. We even hosted British beer authority Michael Jackson in our apartment when he visited Chicago, so I found myself sampling — and falling for — my first lambic fruit beers (which I especially loved with, or instead of, dessert) in rather distinguished company.

A few years ago, over a casual lunch at Amy’s Bread in New York City, I was so enamored with how my turkey sandwich was enhanced by the delicious sparkling cranberry juice called Fizzy Lizzy served there that I went home and wrote a fan email to founder Liz Marlin at the address on the label. I subsequently learned that her sparkling fruit juices were also served in top restaurants like Blue Hill at Stone Barns, spurring our interest in the matching of food with so-called “adult sodas.”


Through my life-long passion for discovering new flavor marriages, I developed a special place in my heart for certain synergistic pairings, including:



	Iron Horse Wedding Cuvée with chef Lydia Shire’s potato-caviar pizza, served at our 1990 wedding at Boston’s Biba.

	Fruit-flavored agua frescas with tacos at chef Mario Batali’s favorite Tacqueria, San Jose #2 in San Francisco.

	The biodynamic wines that came alive with chef Ken Hnilo’s organic cuisine at Gilbert’s restaurant in Lake Geneva, Wisconsin.

	During our first trip to Spain in 2004, the Gran Colegiata Crianza with a dish of simple but perfect braised pork ribs in the tasting room of Bodegas Farina in Toro, which was one of the most astonishing combinations we’ve ever tasted.

	At chef Jean-Georges Vongerichten’s Paris restaurant, Market, a passion fruit gelée that tasted sharp on its own yet was absolutely magical with our Alsatian Gewürztraminer.

	And just a few months later on a hot summer night in New York, sommelier Bikky Sharma served us a perfect chilled, off-dry white wine — also, in fact, an Alsatian Gewürztraminer: a 2002 Domaine Zind Humbrecht — to accompany our Indian dinner. The extraordinary pairing of this wine, with its essence of ripe melon, bananas, and other tropical fruit, with our spicy hors d’oeuvres and sweet scallops, has still not left our memories.





Over the past couple of years, we’ve constantly consulted our unpublished manuscript — for the book you’re holding — to make our own choices of what to drink: To celebrate the Chinese New Year this year, we ordered in Peking duck from our neighborhood Chinese restaurant. Looking up our experts’ recommendations, we noticed that they were all fruity reds and whites — and remembering the unusually fruity Merlot we’d purchased the week before at a wine tasting in our neighborhood, we managed to make our own +2 pairing (the highest rating on our -2 to +2 scale) right on the spot.

We hope that this book serves as a delicious “idea starter” for your own memorable meals in the years to come. Scan the lists for ideas that make your mouth water and keep track of the pairings that you enjoy most.

You hold in your hands the collective wisdom of dozens of America’s leading experts on the subject of food and beverage pairing. With it, we invite you to open your mind and your palate to the enormous pleasures available through the world of beverages. We hope it becomes a part of your way of life, and that you’ll take a few seconds to refer to it daily to see how you can expand your horizons — and hopefully your pleasure — through what you drink.

We expect that, after reading this book, you will never be without an abundance of ideas — or delicious choices!

KAREN PAGE and ANDREW DORNENBURG

April 2006
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      CHAPTER ONE

      1 + 1 = 3: 

      Food and Beverage Pairing to Create a Peak Experience
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      It is impossible to live a pleasant life without living wisely and honorably and justly, and it is impossible to live wisely
            and honorably and justly without living pleasantly.

      — EPICURUS, the fourth century B.C. philosopher whose ideas gave birth to Epicureanism, the enjoyment of (and highly refined taste in)
         fine food and drink
      

      Enjoying good food and drink goes hand in hand with living a pleasant life. Your choices of what to eat and drink present
         you with an opportunity for pleasure, because the right beverage can bring greater enjoyment to whatever you’re eating at
         breakfast, lunch, or dinner. Conversely, the wrong choice has the power to ruin the experience of a meal — three times a day!
         You can ensure greater pleasure in your life by making more informed choices.
      

      Drink is inseparable from food. You’ve probably realized the glory of food and beverage pairing yourself countless times over
         the past few decades, whether through enjoying milk and cookies, beer and pretzels, or wine and cheese. If you’re anything
         like us, just the idea of a freshly baked chocolate cupcake served with a tall glass of cold milk is enough to get your taste
         buds going — or maybe a dark chocolate dessert with a glass of tawny port is more your style. Either way, you’re in for a
         lot of fun learning about other just-as-delicious combinations that have won our hearts.
      

      What you drink can be seen as the final “seasoning” of any dish you’re eating. Just as ill-matched flavorings (or flavor enemies, as we termed them in our book Culinary Artistry) can ruin a plate of food, drinking a beverage that’s ill-suited to a dish can leave a bad taste in your mouth. Thus, beverages
         should be thought of as “condiments” that add the finishing touch to any dish. (You’d never put Tabasco sauce on ice cream.
         Why drink a tannic Cabernet Sauvignon with something sweet?) You can easily enhance your pleasure by avoiding common mistakes
         with your food and beverage pairings.
      

      the POTENTIAL of FOOD and BEVERAGE PAIRING
      

      As with anything you put in your body, you should think about what you consume. They should be things of quality and interest
            — because the dining experience is a moment when you’ve stopped all other activities, and it’s a time to collect your thoughts,
            to be with yourself and your friends, and to share ideas. You should put interesting things on the table, both literally and
            figuratively — including interesting things to drink.

      — DANIEL JOHNNES, beverage director, Daniel (NYC)
      

      One of the greatest pleasures of gastronomy (which has been defined as “the science of gourmet food and drink”) is the coming
         together of all aspects of the dining experience: great ambiance, service, food, and beverages — especially wine, which is
         the primary focus of this book. When what you’re drinking melds with what you’re eating, something magical takes place in
         your mouth, in terms of sheer sensory experience. The top restaurants in America celebrate food and beverage pairing as an
         indispensable aspect of creating dining experiences their guests will never forget. Chefs work with wine stewards — more commonly
         known as sommeliers — to come up with the perfect pairings, or “marriages,” that will bring out the best of both the food and the beverage. Together,
         they seek to make the experience of both enjoyed together better than either would be on its own.
      

      Daniel Boulud has been cited in our research for more than a decade as the virtual “gold standard” of American chefs; his
         four-star restaurant, Daniel, is considered by fellow chefs to be a New York City must-visit. When we asked him how he thought
         diners could best enjoy dining there, we assumed he would start by discussing the signature dishes he has worked on for years.
         However, he didn’t once mention his celebrated bass wrapped in potato crust. Instead, he put the focus on wine as much as food, telling us how his tasting menu is built around matching the food and the wine:
      

      We might start with a Late Harvest Riesling or a sweet wine from the Loire Valley — and pair that with a terrine of foie gras
         and figs. This combination of food and wine creates a certain richness and privilege for the beginning of the meal. You want
         to start with it and be teased with it, then go on to drier and more serious wine. We might follow this with a lighter wine,
         like a Sauvignon Blanc, paired with vichyssoise, then build to larger flavors, like seafood paired with Chardonnay. Then we’d
         follow with a fish course paired with a white or a red wine, and then into the meat courses starting with a Rhône Valley wine,
         and then into Cabernet or Syrah, depending on the season…
      

       

      Daniel Boulud’s enthusiasm helped us to understand that pairing foods and beverages is truly at the heart of gastronomy, and
         that the world’s most discriminating palates see food and drink as inseparable.
      

      Anyone who’s ever experienced a chef’s tasting menu with paired beverages that was a true symphony of flavors understands
         that the best matches can create a peak experience. Great pairings are a natural high. In the 1960s and 1970s, a generation
         of Americans got their thrills from “sex, drugs, and rock ‘n’ roll.” In the current era of celebrity chefs, it is great restaurants
         that now provide this generation with its (legal) peak experiences.
      

      The classic pairings that often provide such peak experiences are gifts to us from the epicures of history who had the challenging
         task of first sampling countless combinations until realizing, “Hey — tomatoes taste great with basil!” and likewise, “Grilled
         steak is fabulous with red wine!” Time-honored pairings provide a benchmark to aim for with every meal.
      

      Sampling great, classic food and beverage combinations can take you instantly on an exciting journey to another country (e.g.,
         Italy, via hazelnut biscotti with Vin Santo) or even to another era (e.g., nineteenth-century France, via foie gras with a
         very old Sauternes). Serious food lovers will want to experience such classics for themselves — so why not start around the
         dinner table tonight?
      

      WHY FOOD and BEVERAGE PAIRING is MORE CHALLENGING TODAY
      

      The Sauternes-swigging Frenchmen of the 1800s drank Sauternes with just about everything, since only sweet wines could be
         made in the pre-refrigeration days of winemaking. They would be shocked and overwhelmed by the wine and other beverage choices
         we have today — much as just about every-body is these days. The problem today is that there are so many interesting beverages from which to choose that it can become overwhelming, not to mention confusing, and occasionally
         intimidating.
      

      Food and beverages are increasingly diverse and complex. In North America, there’s a wider array of choices than ever before
         of both foods (using ingredients and techniques from around the globe) and beverages (including wines, beers, sakes, waters,
         and more).
      

      The old rules (e.g., “Drink white wine with white meat and fish, and red wine with red meat”) and myths (e.g., “Red wine is
         better, more sophisticated, etc., than white wine and certainly more so than rosé”) are no longer applicable — if they ever
         were — and have led some people to simply throw up their hands in frustration and settle for less than optimal pairings.
      

      French food and wine came of age together and were designed to go together, resulting in classic combinations. However, with
         chefs today using global flavors and techniques only as starting points for their own creations, how is it possible to find
         the best beverage to accompany these dishes if they’ve only existed for an hour? The dawn of New American cuisine has changed
         the culinary landscape. In a typical week, the average American might eat dishes or flavors originating in seven different
         countries, from pizza to sushi to quesadillas. There are an increasing number of global flavors and techniques on the American
         table, as well as an increasing number of innovative dishes featuring new flavor combinations — all calling for new beverage
         choices.
      

      Wine is now more accessible than ever — finally making its way into the mainstream of American culture via mega-retailers
         like Costco and Wal-Mart. However, as master sommelier Joseph Spellman points out, “Unfortunately, [mass retailers] are places
         with the least connectivity to food and wine — so most Americans are stuck without specialists to help them. We’ve put mom-and-pop
         wine stores out of business, and that is where the expertise really is, or was: in the specialist wine stores.” Our hope is
         that this book can help to provide some sorely needed guidance.
      

      MORE BEVERAGE CHOICES THAN EVER

      Pairing food and drink is not as simple as it was twenty or thirty years ago, when it was primarily a matter of choosing between
         red and white wine, or between a wine from France or one from California. Sommeliers in fancy restaurants were the few concerned
         with food and beverage pairing and showcasing classic combinations. But today, you can enjoy that same pleasure in your own
         home every single night.
      

      The era of FedEx can literally bring a world of beverages to your door, via online wine retailers and beer-of-the-month clubs
         — and even more possibilities for pleasure. Today on any given restaurant wine list, you might see wines from across the United
         States, from an Arizona Zinfandel to a Virginia Viognier. (As of 2002, there were wineries in all fifty states.) In addition
         to Old World wines from Europe, now you can find a huge array of wines from around the globe. The old popular varietals such
         as Chardonnay and Cabernet Sauvignon are changing, too, with oak levels rising and falling as often as hemlines — so you can’t
         always assume that they’ll taste exactly like the styles you’ve enjoyed in the past.
      

      There are also more nonwine as well as nonalcoholic beverage options available. Alcohol is not as appropriate at certain times
         of day (e.g., morning), but why should you turn your palate off and settle for a less than optimal pairing just because it’s
         breakfast time? Also, many people don’t drink alcohol for health or other reasons, yet they also desire — and deserve — an
         optimal gastronomic experience. Therefore, instead of merely focusing on food and wine pairing, we decided to also include
         information about enjoying food with beer, sake, cocktails, coffee, tea, and even water.
      

      While food and beverage pairing is an increasingly complicated topic, you don’t have to be a wine (or beverage) geek to be
         able to enjoy it. You honestly don’t need to know anything about where and how a wine was made to figure out if it pleases
         your palate or not. And you shouldn’t be thrown off by terms like residual sugar or terroir, or bewilderingly specific point ratings of 95 or 76 for a particular wine. Those 100-point scale ratings that rate wines
         in a vacuum have next to nothing to do with how well those wines go with the foods you enjoy — or, for that matter, how well
         you enjoy those wines. After all, you already have a lifetime of food and beverage pairing under your belt, so don’t make the
         mistake of thinking this involves too much effort. Have you ever enjoyed steak and red wine? Pizza and a Coke? A root-beer
         float with vanilla ice cream? Then you’re already further along than you thought.
      

      

      Why Sommeliers Do What They Do

      Joe Catterson of Chicago’s Alinea:

      More often than not, when we’re serving people, we can give them great food and wine pairings that they’ve never experienced
         before at that level of nailing flavors, and enhance the experience of the food and the wine and the way they interact.
      

      I discovered a really interesting quote that coincided with my getting interested in taking the time and going to the trouble
         to match food and wine and to show people how effective it can be. I had stopped at the bookstore and picked up a book on
         wine that featured a line to the effect that, “For every dish, there is probably one perfect wine — but for most of us, life
         is too short to have to figure out what it is.” It sort of struck me: “What kind of thing is that to write in a book? Isn’t that exactly what my job is?”
      

      You need a person who takes the time to do this for everybody else whose life is too short. That’s what I do.
      

      Scott Calvert of the Inn at Little Washington:

      My approach to creating a pairing is much the same as a chef’s to creating a dish. A chef will take a group of ingredients
         and alter their flavor profile by seasoning them. I do the same thing, only my “ingredients” are finished dishes and my “seasonings”
         are in a bottle.
      



      WHY FOOD and BEVERAGE PAIRING is MORE FUN TODAY
      

      “Never before has the consumer had such an opportunity to buy such great wines from all over the world, especially at the
         great prices you see today,” attests Daniel beverage director Daniel Johnnes. Increased global competition has driven prices
         down, while both the quantity and the quality of wines and other beverages distributed in North America have increased in
         recent years — all of which is good news for “us epicures.”
      

      Of course it’s possible to spend a lot of money on wine — thousands or even tens of thousands of dollars or more for a single
         bottle, if you wanted. However, there are fabulous wines and other beverages to be had for ten to fifteen dollars a bottle,
         if you know where to look for them (you’ll find tips in Chapter 4).
      

      “All the new wines on the market make food and beverage pairing more fun and more interesting,” observes Jean-Luc Le Dû of
         Le Dû’s Wines in New York. “This variety broadens our palates for even more wines to try with the increasing array of foods.
         Ten years ago, we were just starting to talk about newly available wines like Grüner Veltliner and New Zealand Sauvignon Blanc.
         However, the market has exploded since then, with more and more wines from Austria, such as Riesling, as well as red wines
         from Portugal.”
      

      Experts also mentioned Spain among the countries whose wine quality has improved, through everything from new production techniques
         to barrel aging. It has been considered a world-class producer for the past decade, and its wines offer some of the best values
         for the price. Italy was also cited for its growing reputation for quality.
      

      “The quality of wine is getting better all over the world, even in the classic regions of France,” says Le Dû. “It is a kick
         in the butt when wines have to compete on an international level, because they all have to be great.”
      

      CONCLUSION

      There is magic in that distance between the food and the wine. The ideal match fills in that space.

      — DEREK TODD, sommelier, Blue Hill at Stone Barns (New York)
      

      We’ve tapped the knowledge of some of America’s leading palates, and synthesized their opinions so that you can be guided
         by consensus as well as well-informed opinion. The experts we interviewed are themselves guided by everything from history
         (“classic combinations”), to their first-hand professional experience at top restaurants, to their first-hand tasting experience
         on their nights off. We talked to, for example, Indian-born professionals about traditional beverages to enjoy with their
         native dishes and other ethnic food aficionados about their favorite accompaniments to dishes from other global cuisines.
      

      Which magical combinations of food and wine will result in the greatest pleasure for you? Life is too short to try every combination for ourselves — especially the ones that have already been determined not to work. We can benefit from the wisdom of the ages, not to mention of the dozens of experts we interviewed, by taking advantage
         of their knowledge and experience, which are compiled and summarized in the pages that follow.
      

      We hope that this book will help you live a more pleasurable life by bringing more enjoyment to every meal — whether you’re
         cooking at home, ordering in, or dining out. You’ll find just the perfect thing to drink with your roasted chicken, Thai curry,
         and Thanksgiving turkey in these pages. And you just might learn how to experience an old favorite combination in a new and
         better way — or discover the perfect midnight snack to go with your favorite Chardonnay.
      

      Patrick O’Connell on “Overcoming Overwhelm” with Regard to Wine

      Patrick O’Connell of the Inn at Little Washington in Virginia recognized twenty-five years ago that the subject of wine could
            be a little overwhelming — for guests and staff members alike. To counteract this, he took a simple approach with his employees
            and ended up creating a team of experts that made wine more accessible and enjoyable to guests as well.

             

      In the early days, we had to deal with a lot of staff who had never been outside of this region [a rural area of Virginia,
         seventy-five minutes outside Washington] or county. Even though in our humble beginnings the wine list was not what it is
         today, it was still intimidating to them: It immediately set up all sorts of barriers. It was like a big wall that they couldn’t
         go near because it was so confusing.
      

      With regard to mastering cooking, I often recommend that people choose one dish and to make that dish over and over again
         until it becomes part of them. We used the same parallel with wine: Part of each staff member’s “homework” was to choose one
         wine that they liked or felt they had an affinity toward. They had to buy a case of that wine, and then they had to learn
         everything they possibly could about that wine and become the world’s foremost expert on it.
      

      At first they thought, “Yeah, right. I’m going to become the world’s foremost expert…”

      So they’d get their case of wine, and they’d be ever so proud.

      At first, it was just something to drink, and they’d start drinking it with everything. Then, they began to be a little more
         discriminating. They found they didn’t like it at all when they drank it with X, Y, or Z. I remember one woman was drinking
         some kind of rosé with ice cream. She decided she did not like it.
      

      [image: art]

      Then, they would either call the winery if it was American, or write to it if it was European, and tell them about the project.
         The responses from the wineries were absolutely incredible. Our staff would come into meetings saying, “I was just talking
         to a woman at Sterling Vineyards today. She was so nice. When I told her about this project, she said, ‘I’ll send you all
         the labels of our wines and then I’ll let you talk with the winemaker tomorrow afternoon. He’ll tell you about the wine you’ve
         chosen and how we prepare the grapes.’ “
      

      The first benchmark was that they became the expert on the floor for that wine. If a guest asked anything about their wines, they’d fly to the table. The pride they had was clear — and of course each sounded like a genius, because they could
         talk about the grapes, the climate, the pebbles … whatever you wanted to know.
      

      At one point, it got so extreme that our Polish manager asked, “Is it necessary that they speak to the guest about with whom
         the winemaker sleeps?” I said, “You’re right — it’s going a little far.” But then after they felt that there was nothing left
         to learn about that wine and they really felt they had it, they could move on to other wineries and the same grape type. So,
         if they started with one Chardonnay, they could move to other Chardonnays. As they did that, there was no longer any intimidation
         about Chardonnay. The confidence that it built immediately provided a sense of security that wine was something that they
         could master.
      

      Brian Duncan on Understanding Wine

      “People think wine falls from outer space,” wine director Brian Duncan of Chicago’s Bin 36, a combination restaurant–wine
         store, has observed. “As an industry, we have done a poor job of removing the intimidation factor. The posters [of wine glasses
         filled with various fruit and flavoring agents] in our shop came from a desire to use every sense to get people to understand
         that wine is something familiar.
      

      “I wanted to create visual impressions of wine that anyone can identify with. When a person sees a glass filled with a piece
         of caramel or peach or green apple, or a blade of grass, they can better understand those flavors. They used to hear people
         describe wine with those flavors and just thought they were being pretentious. But now I can say, ‘Doesn’t this wine smell
         like someone is mowing the lawn next door?” and they will say ‘Yes!’”
      

      [image: art]

      Bin 36 features posters of wine glasses filled with the following representations of a particular wine’s flavors and aromas:

       

      
      	
         
            	Wine	 
            	Depicted by
        

         
            	BORDEAUX
            	 
            	berries, black currants, black cherries, cedar, plum, dark chocolate, oak
         

         
            	CHAMPAGNE AND SPARKLING WINE
            	 
            	green apple, lemon, citrus, cherries, strawberries, toast, biscuit
         

         
            	CHARDONNAY
            	 
            	apple, pear, citrus, melon, pineapple, peach, butter, honey, caramel, butterscotch, mixed spice
          

            	 PINOT NOIR
            		 
            		 raspberries, cherries, strawberries, cranberries, violets, roses, plum, chocolate
            
         

         
            	SAUVIGNON BLANC	 
            	fresh-cut grass, green apple, gooseberries, asparagus
         

         
            	SWEET/DESSERT WINES	 
            	honey, orange, pineapple, apricot, dried fig, raisins, hazelnuts
         

         
            	ALSATIAN VARIETALS (E.G., RIESLING)
            	 
            	peach, green apple, lychee nut, cinnamon
         

         
            	RHÔNE VARIETALS	 
            	dried fruit, blackberries, black currants, plum, smoke, pepper
         

      

   


End of sample
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