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Wine Pairing Evolves with Flexible
Guidelines

Traditional rules relax as balance and texture become key in

enhancing dining experiences with wine and food.
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Pairing wine with food can enhance the dining experience by complementing flavors.

The concept of pairing has evolved, allowing more flexibility in choosing wines.
Traditional rules are less strict now, and it's acceptable to pair red wine with fish if the

flavors and textures match well. Here are some guidelines to consider when pairing



wine with food.

Balance is crucial. The flavors of the wine and the dish should enhance each other
without one overpowering the other. Light dishes pair well with light wines, while strong
or spicy foods go better with full-bodied, aged wines. It's also important to avoid
serving too many different wines in one meal, as this can overwhelm the palate. If only

one wine is served, it should be light and complement the main dish.

Texture is another factor. Astringent wines pair well with fatty dishes, while fruity wines
complement salty and sweet flavors. A well-ordered meal should build to a climax, and
the wine selection should follow suit. Generally, serve white wines before reds, dry
wines before sweet ones, and young wines before aged ones. However, a full-bodied

white can follow a light red.

If serving multiple wines, start with the lightest and progress to the strongest. Begin
with dry white wines, then move to rosés, sparkling wines, young reds, aged reds, and
finally, sweet or semi-sweet whites. Despite new trends, some basic rules remain
reliable. When serving only one wine, choose one that pairs well with the main dish,
preferably a simple wine in terms of body and alcohol content. Light wines should be
served before full-bodied ones, and chilled wines before those served at room

temperature.

For a well-rounded meal, three wines are sufficient: a white or rosé for appetizers and
fish, and two reds for main courses. Dry wines are best at the start of the meal, while
sweet wines suit the end. Clean glassware is essential, as detergent residues can spoil

the wine. Rinse glasses thoroughly with water and dry with a clean, unscented cloth.

Sparkling and fortified wines are versatile options. The carbonation in sparkling wines
like Champagne, Prosecco, and Cava makes them suitable for pairing with a wide range
of foods. They can complement vinaigrettes, pickles, and neutral dishes like pasta or
rice. The bubbles help cleanse the palate with fatty dishes and can accompany desserts

if the wine is semi-sweet or sweet.

Fortified wines, such as Port, Sherry, Madeira, and Sauternes, are also versatile. Their
strong character makes them ideal for cured meats, salty foods, and difficult-to-pair

dishes like artichokes or asparagus. The sweeter varieties are perfect for foods with



high cocoa content. These wines can be enjoyed from appetizers to desserts, making

them a reliable choice for various meals.



