Hospitality Ulster

STEP 11: Food & Wine Matching

Instruction & Learning

MENTOR: This is an essential part of an employees learning and is designed to give the employee an overview of wine types and how these can compliment certain types of food; This section is very important in terms of up-selling because when the employee becomes competent, they will be able to suggest alternatives to the customer and therefore, boost the sales of your outlet; So, it is your responsibility as their mentor to ensure that the staff member knows about the wine and the food in your outlet!

EMPLOYEE: You must ensure that you are aware of the wine and the food on offer in your outlet; Why? Because it will help you to be more confident in making suggestions to the customer and you’ll be able to recommend what wine goes with what food! When you sit down to have a meal, you have a favourite drink that goes with that meal. Customers will be the same, so tell them what’s on offer!
Objectives: 

On completion of this module, you will have an understanding of: 

What wine is?
How wine is made 

How to match wine and food in your outlet 

What is wine?

Wine is nothing more than the juice of fermented grapes. The grapes grow on a vine, they are harvested and crushed, then the natural yeast on the skin ferments with the natural sugars in the grape and over time; wine is made.

What factors will affect the wine? 

Grape variety-arguably the type (s) of grape used is the dominant factor in wine flavour
Type of soil: grapevines are fairly adaptable plants, growing in a wide variety of soil types from light sand to packed clay 

Climate-the grapevine prefers the temperate climate in which it evolved, with warm, dry summers and mild winters. Winters of sustained cold kill grapevines. High humidity promotes vine disease. 

Viticulture: i.e. the cultivation of grape vines, how the vines are planted, grown, pruned, shaped & treated

Vinification: The process whereby fermentation changes grape juice into wine i.e. how the wine is made & looked after before it is bottled

The environment in which the vines are grown for example, the lie of the land, the general climate of the area

Where is wine produced?

Wine is produced all over the world but is normally divided into two categories: 

Old world is mainly Europe the most popular being France, Italy, 
Spain and Germany

New world is Australia, Chile, USA, South Africa and New Zealand

White Wine: 

There are many varieties of white, the most common of which are: 

Chardonnay: Dry and fruity flavours are associated with this wine. It is usually medium-to full-bodied, with rich apple & citrus flavours. It sometimes has a buttery tone from fermentation & aging in oak barrels

Sauvignon Blanc: Used to produce the dry varieties of wines. It is commonly highly acidic, tangy, tart and/or zesty in taste. 

Pinot Grigio: The best known “white” variant of the pinot noir grape. It is usually delicately fragrant and mildly floral with lightly lemon-citrus flavors. Depending upon ripeness at harvest and vinification technique, Pinot Grigio can be tangy and light, or quite rich, round and full bodied 

Riesling: Reisling has a powerful and distinctive floral and apple-like aroma that frequently mixes in mineral elements from its vineyard source. A light-bodied wine with flowery aromas of honeysuckle, apples & peaches; Rieslings range from slightly to very sweet. 
Chenin Blanc: The most sensory trademarks of a well made chenin blanc are a zesty acidicity combined with a honeyed character. It’s a versatile grape ranging from dry table wines to nectar like dessert wines. 

Viognier: This wine commonly has a tropical fruit character. It also has a typically deep golden colour, as well as rich and intense flavour. 

Chablis: Chablis wines are made from the chardonnay grape and range from the classic Chablis style of lean, dry and minerally to richer style wines. 

Red Wines: 

There are many red wines, the most common of which are: 

Cabernet Sauvignon: The king of red wines making it one of the great red & among the finest reds in California, Chile & Australia. It can be described as full-bodied with rich blackcurrant flavours. It can be somewhat rough (tannic) when young. 
Merlot: has slightly lower natural acidity than Cabernet and generally less astringency, therefore usually a lusher mouth-feel. It can be described as plummy & fruit cake like, soft, less tannic
Shiraz: Intense wines, with deep violet, nearly black colour, chewy texture and richness, and often alcoholic strength with aromas more spicy than fruity

MENTOR: In completing this section, make sure that the employee is competent in the process of wine tasting and that they are capable of pouring wine in the correct manner. You must also ensure that the the employee is competent in matching food and wine.
STAFF MEMBER: In completing this section, make sure that you are fully aware of how to pour wine in the correct way, and that you know what wine compliments what food. This will help you to be more confident in providing a high level of customer service.
Our wine menu is not designed specifically to work around the food menu; most wines on the list are drinkable with or without food. 

Tasting Wine: 

When tasting wine you need to use three of your senses: 

· Sight

· Smell 

· Taste 

Vintage: 

The vintage merely relates to the year that the grapes were harvested, it does not denote superiority. 

The quality of the vintage is mainly determined by the weather and therefore the harvest. 

Storage: 

Wine should ideally be stored on its side

White wines should be chilled and served at 4-6◦C

Red wines should be served at 16-18◦C

Presenting Wine: 

Wine should always be opened at the table in front of the host

You must present the bottle for the approval of the hosts 

Opening Wine: 

Remove the foil using the blade on your waiters friend

Place the corkscrew in the centre of the cork and twist out

Remove the cork from your corkscrew….quietly! Avoid the ‘pop’

Place the cork on the table next to the host

If there is a little sediment in the neck of the bottle wipe clean with your service cloth
Serving Wine: 
Pour a small amount of wine into the hosts glass

If the host approves, pour for all customers (ladies first)

Always pour from the right of the host

Wine and Food Matching – Remember: 

Wine and food in general work well together, there are only a few combinations which really do not work

The old rule of thumb – white wine with white meat and red wine with red meat!

Pairing Wine with People: 

Many people have their preferred style of wine, and stick to that style regardless of the occasion or the food on offer. 

Compliment or Contrast: 

There are two basic and simple rules to thinking about matching wine with food. 

Combining a fresh and acidic white wine with a rich, oily fish dish is an example of contrast where the wine is different in character to the food, yet still complimentary

The combination of a sweet wine with pudding is an example of food and wine complimenting one another, both working together through their similar trait, sweetness. 
Red Wine with Fish: 

This can be an awkward pairing

Red wines contain tannins and these tannins, in combination with a fish dish, will impart a metallic taste to the wine.

Consequently, fresh, unsoaked and acidic white wines, such as Chablis, Muscadet or Sancerre are good foils for most fish dishes (and cheeses) as these do not have the tannins and the acidity helps to cut through the sometimes richness of the dish.
Those reds that do work well are low in tannin, and with some fish dishes (based around salmon, rainbow trout or similar) lighter Burgundies as well as Cabernet Franc from the Loire Valley can be excellent. 

Dry Wine with Sweet Foods: 

The effect of a sweet, heavy pudding is to coat the palate and overload it with sugar, completely changing the way a dry wine tastes 

The best solution, other than opening a dessert wine to accompany the pudding is to leave the wine to one side, only return to it after coffee has cleansed the palate somewhat. 

Pairing wine with food: Some Problem Foods:

Some foods are notoriously difficult to pair with wine. Chocolate is the best example, if you do serve a chocolate-based dessert, concentrate on combining it with some coffee. Other problem foods include eggs and egg dominated dishes, which need a well balanced white wine, neither too acidic nor too rich. Acidic foods, such as tomatoes or vinaigrette dressings are also problematic. In this situation matching the acidity with a wine which is also acidic is probably the nest approach. 

Conventional Combinations: 

Fish – (plain, grilled or fired) use dry or medium whites which shouldn’t overwhelm the fish and should help to cleanse the palate between mouthfuls. 

Shellfish – crisp, dry white like Chablis, dry Riesling, Sauvignon Blanc or Champagne 

Poultry – Pinot Noir and mature Cabernet Sauvignon are delicious with roast chicken or turkey. If choosing a white, try something medium bodied and tasty like a Vouvray, Chardonnay or medium-dry German wine. The richness of duck needs a rich wine (red or white) with a full flavour. 

Game and Red Meat – the classic combination is with full, mature, red wines of high quality – Burgundy, Bordeaux, Chateauneuf-du-Pape or a new-world equivalent. 

Lamb – a fairly firm, robust red with some acidity like Chianti, Rioja or Zinfandel

Chinese Food – tea, or spicy whites such as gewürztraminer or off-dry Riesling. 

Indian or other spicy food – water, beer or very cold, semi –sweet wines. 

Cheese – There are many good cheese and wine matches – mature cheddar and mature red wine, port with stilton, goats’ cheese with sauvignon blanc, sweet wine with creamy cheese are all classic pairings. Avoid reds that are very tannic and whites that are heavily oaked. 

Dessert – the best sweet white wines are perfect partners for most desserts. 
But!
Watch out for sauces and dressings that can make nonsense of these guidelines; if wine has been used to cook the dish, it is often an excellent solution to drink the same, or similar wine along with it. 

If forced to choose just one wine to match with a variety of different dishes, a rose might fit the bill nicely, otherwise a medium bodied, medium white is probably the safest choice. 
	Activity 
	Employee Signature 
	Mentor Signature 
	Date 

	Introduced to wine list 
	
	
	

	Can identify the type of wine and relay basic information
	
	
	

	Can pair wine list with foods 
	
	
	

	Can match wine and food menus 
	
	
	

	Method of assessment – Observation




MENTOR: This basic information is extremely important for the complete customer service; you must train and re-train where necessary so that the employee knows about the food and wine matching process. This will assist your outlet in meeting its financial objectives; 
EMPLOYEE: Make sure you are confident in this section; ask lots of questions particularly if you have not worked in the hospitality industry – we are here to help you.
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