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Fred Tibbitts, Jr.

entertainment publications in China and the U.S.

Fred Tibbitts, Jr. is the foremost global wine & spirits consultant for National
Account chain hotels and restaurants, based at Bangkok and New York. He
travels the world annually attending several of the leading wine and spirits
expositions, seminars and conferences. He is a writer for industry and

A M a rve I O u S M a rri ag e The Finest Harvests of the Oceans & the Vineyards
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What could be finer than the fresh fish of your choice and a glass
or bottle of premium wine that is the perfect companion to your
harvest of the ocean's deep? Just the thought of the endless
possibilities brings back many a fond memory of some of the
most satisfying meals | have ever experienced. But as with
any pairing of food and wine, knowing which fish go best with
which wines is truly what matters most. Please note well that the
sauce, be it tomato or white; or the broth as well as the method
of preparation, be it stewing, poaching, broiling, frying, sautéing
or raw significantly impacts the best matches of fish and wine.
So here are some helpful guidelines that will serve you well

whenever you are having fresh fish in a restaurant, hotel, bar or
at home:
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Seafood Wine

Cod
Flounder
Halibut
Sea Bass
Sole
Salmon
Swordfish
Red Snapper
Tuna
Shrimp
Crab
Spicy Seafood
Clams, Mussels, Scallops, Lobster
Sautéed Shrimp
Fried Fish
Fried Fish—Tempura or Beer Batter
Broth—-Based Soup
Spaghetti and Clam Sauce
Grilled Fish
Poached Fish
Blackened Fish
Seafood Stewed in Tomato Sauce
Seafood Stewed not Tomato Based
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But regardless of the wisdom of the above fish and wine
pairings, the fish and wine combination that is just right for YOU
depends on a multitude of personal preferences, beyond what is

¥ Dbest for most people. So, try what | have recommended in each
§ case and then fine—tune what is just right for you, until you know
that you have arrived at the perfect pairings for your individual

> palate. And since this assignment should be one that any fresh

! delicious food and wine odyssey into the unknown.
% Bon voyage! | am , over & out.

fish of the oceans lover will truly welcome, let this be your next

WINE SENSE
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Pinot Gris, Sauvignon Blanc
Chabilis, Pinot Blanc, Valpolicella
Chardonnay, Chenin Blanc, Pinot Grigio
Pinot Noir, Sancerre
Chablis, Graves (white), Riesling, Semillon
Pinot Noir, Dry Riesling (Alsace)

Chardonnay, Sauvignon Blanc, Champagne or Sparkling Wine (Brut)

Chablis, Pinot Gris, Sauvignon Blanc
Chardonnay, Pinot Gris, Pinot Noir, Blush
Chenin Blanc, Sauvignon Blanc, Pinot Grigio
Chardonnay, Fume Blanc, Viognier, Pinot Gris
Marsanne, Riesling, Gewurztraminer (Avoid Red Wines)
Albarino, Verdelho
Dry Fino Sherry
Soave, Champagne or Sparkling Wine, Vinho Verde
Champagne or Sparkling Wine
Chardonnay, Pinot Gris, Viognier, Italian Grillo
Sangiovesse (Chianti—Classico or Reserva)

Rose Champagne or Sparkling Wine, Italian Grillo
Classic French or New World Whites
Classic French or New World Whites
Pinot Noir, Gamay, Sangiovesse, Grenache, Roses, Blush
Classic French or New World Whites
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