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The Art of

Combinations that Delight the Palate and

Inspire The Soul
EHERNBEZA
Pairing Wine & ’Foooff 1o
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As good food tastes better with good wine and good wine tastes
better with good food, it's important to know which foods that
you like pair best with the wines that you like. As everyone's
"palate" or the way a wine tastes in one's mouth is unique to
every individual, while one should consider widely-respected
wine-food pairing generalizations as good knowledge,
there really is no one answer for everyone, as to which wines
pair best with which foods. Wine and food are personal
experiences, especially when consumed together. And if they
well complement one another, the result is always a far more
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enjoyable experience.

So, what to do? | have read an endless number of articles over
the years on how to pair wine and food; mostly using traditional
suggestions that are based on traditional advice. But the two
aspects all of these recommendations share in common is
their dependence on the generic "palate"; which is all about
the mouth, while the other component most widely recognized
as affecting one's preferences for wine and food pairings, not
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about the mouth or palate is the "nose" or smell. Your sense
of smell is equally as unique to each individual; no two senses
of smell are alike. It helps if you practice smelling and tasting
foods and beverages to sharpen your skills in identifying
flavours, ingredients, spices and aromas, but your given—at-
birth personal chemistry has far more to do with your personal
taste and smell than all the theory in all the text books known to
man. And that being the case, how can we approach the task
of successfully pairing wine and food from a new perspective?
Now that is the question.

But there is an answer if you are open to simply closing your
eyes and connecting with the Energy of the Universe. If you
learn to trust your instincts, rather than simply reading books and
articles by experts, | have a new approach for you. So, let's take
a look at how it might be to try a new way to pair your favorite
wines with your favorite foods. What have you got to lose? And
you just might have some fun in the process. Ready? Okay,
here we go.

Start by bringing home a bottle of maybe four or five of your
favorite wines; so, red, white, sparkling, dessert, whatever. |f
you want to pair a white wine with food, certainly think in terms
of white fish, chicken, white sauce pasta, vegetable dim sum,
etc.; but just relax with a glass of your white wine. Take in the
nose, taste the wine, reflect on all that you sense and close your
eyes...visit that place and imagine the foods you would like to
enjoy with this wine. There can be no rush to judgment here:
Take your time. Meditate on the harmony of your white wine and
all of your favorite foods; then focus on the foods that seem to
be telling you they best appreciate white wines; on the foods you
sense would be a great match. When you have arrived at your
conclusions, make careful notes.

Now, taste the red wines that you wish to pair with your favorite
foods. Again, certainly think in terms of red meats, tomato sauce
pasta, beef, duck, lamb and pork dim sum, etc., but as before,
close your eyes and visit that place and imagine the foods you
would like to enjoy with these wines. Meditate on the harmony of
your red wines and your favorite foods; then focus on the foods
that seem to be telling you they most appreciate red wines;
on the foods you sense would be great with each of these red
wines. By all means, take your time. Do not rush this process.
Relax. Connect with your intuitive self and listen to your own
wisdom: Your intuitive self knows all the answers, be it social,
personal, business or the best pairings of your favorite wines
with your favorite foods. As before, when your pairing meditation
is done, take careful notes. Repeat the process for any other
types of wines you may have selected.

Once you have all your notes in hand, it's time to put them to the
test. Prepare the foods you have selected and pour the wines
you have paired with them. Start with foods that you would
normally have to begin your meal; then the foods that would
follow and last, any sweet foods and sweet or dessert wines.
Now, take a taste of the first dish, followed by a sip of the wine
you have chosen. Roll the food and wine across your palate,
savour the flavours, slowly swallow and focus on the after taste
(If you experience it). Repeat this process with each food and
each wine combination your intuition over your mini-meditations
has decreed. You will find some of your envisioned pairings are
‘Made in Heaven"; while others are not as tasty as you would
have hoped.
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But know that this process is really ideal for personalizing the
pairing process of your favorite wines and foods, so do not
despair if you are not 100% on target the first time. Learn from
the meditative choices you imagined would be best that were
excellent equally as from the choices you made that were less
than excellent. The key is to practice, practice, and practice this
method. Over time you will find your batting average steadily
improving until the point at which you become your own expert
and you can write your own book on how to pair wine and food.
Just remember who told you how to do it.

| am Red Owl, over & out.
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