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WINE SENSE
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And what is more wonderful than being 5)LERELSE, —IREVIEE. BLEEAINEBEEE, ResEIBECR
out and about on a warm summer day, ZHEBRY. ATHRMEREMMMN
the sun lovingly baking away your tired, HEZE, AMIBRRRITHBEZFAER BRE, MEOHEMYN. BER=0ANE
winter blues, as white puffs of cotton S, FRFHES, RERSZ¥AR, £ AZERE. ZRFEEMENTRNELT
candy drift effortlessly across an Azure X—FMEF, AMIAZESZHRYAMIK 2. PPATEDRRESHNERES.
blue horizon, calling playfully "Catch me M, LENBE, EROERE. XRTER BEOEMEXTE. BBH. BAMM
if you can" to the birds and the bees. For T AFRK. F. BT BB, HAR He. HAKE OB TR A9 FRHTUER A 38
summer is when nature is in all her glory: BFEEH, “"REZZHG, F1EXT EH. e AR E RN H

. The animals born in spring are frolicking Ko 7 WRENERSR—FABNER MEBA—&, XKLL, ABUA. &
. in the meadows and resplendent woods; =i, RERERTAL, it EBEEH SEMEFZ=RE. TEREREIERE

the birds are gossiping and in song; and F—%E¥, yTHHER, £EANTF AFKREE. AKKREBBIIR L. BEE.
all manner of creatures is busy being gL “EAFEANE , 2EEEN BE., EEITRHKEK, UMTREEH—
themselves. HE, HFE2RELE, LEESEISEC RN, FHEEILIRNE B~ 5N
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- So, it is only right that we annually take
—l—!— = : }5&‘; \lz L advantage of such favorable conditions
%I ﬂal % /@ ‘o E Hj- e by spending as much time as possible f | \
[ : in the great outdoors, breathing the 5 Foods Wines o . o
’ fresh air, admiring the magnificence of eviled Eggs Champagne or Prosecco; Sauvignon Blanc; Chianti or Beaujolais

nature's rainbow palate and cultivating
our gardens as good Sheppard's. And
when it is time to wine and dine, naturally
we choose the foods and beverages of
summer, such as easy picnic foods &
beverages, like tasty cakes; berry and
lemon-lime pies; and lemonade, teas, fruit
juices, craft beers of genuine character;
and wines that flower and say "Just enjoy
us, don't take us too seriously". The family
barbecue is ready at the back steps or if
one has a yard or shares an open space
dedicated to nature's greenery, out where
we may throw down a blanket or open our
portable chairs to "gather round the camp
fire" on a summer's afternoon or eve,
sharing one another's lives and telling
stories until bedtime, some true, some we
wish would be true.

When | think of summer wines, | always
think of my favorite summer foods: Like
stuffed deviled eggs made with dry
mustard and mayonnaise, sprinkled with
red paprika; medium-rare, oversized
cheese burgers; jumbo hot dogs topped
with Heinz Tomato Ketchup and mustard;
heaping bowls of creamy potato salad
with baked beans in molasses, coleslaw
and corn bread; barbecue chicken, pulled
pork and spare ribs; of course, shrimp
cocktail with a tangy chili sauce; Phillips
crab meat served over a fresh green
salad with Extra Virgin Olive Oil; lean cold
cuts sliced extra thick; peanut butter and
lettuce sandwiches; sliced cheese platters
with French or Italian baguettes; and rich,
high butterfat & sugar content luxury ice
creams from chocolate to strawberry to
Vanilla to mint chocolate chip: And half
the fun is simply imagining my favorite
wines that would go well with each of
these delicious, summer culinary delights.

Cheese Burgers

Hot Dogs with ketchup & mustard
Hot Dogs with chili & cheese
Potato Salad, creamy

Potato Salad, oil & vinegar based
Baked Beans with Molasses
Coleslaw

Corn Bread

Barbecue Chicken

Barbecue Pulled Pork

Shrimp Cocktail

Phillips Crab with melted butter
Crab without sauce or condiments
Cold Cuts

Peanut Butter & Lettuce Sandwich
Cheese: Parmesan

Cheese: Camembert

Cheese: Brie, Goat Cheese
Cheese: Mozzarella, Ricotta
Cheese: Cheddar

Cheese: Swiss, Boursin, Muenster
Cheese: Gorgonzola, Roquefort, Blue
Ice Cream: Chocolate

Ice Cream: Strawberry

Ice Cream: Vanilla

Ice Cream: Chocolate Mint Chip
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Cabernet Sauvignon; Syrah; Shiraz; Malbec

Barossa Valley Shiraz; Bordeaux Pomerol; Merlot
California Red Zinfandel

Pinot Grigio

Champagne or a dry Rose

California Red Zinfandel; Pinot Noir; Cabernet Franc; Cotes du Rhone
Crisp Sauvignon Blanc

Chardonnay with oak

Rioja Red wines

Grenache blends; California Red Zinfandel; sparkling wines
Pinot Grigio; sparkling wines; Sauvignon Blanc

A buttery California Chardonnay

Chenin Blanc; Sauvignon Blanc; Riesling; sparkling wines
Rosa Regale Brachetto d'Acqui D.O.C.G.

Pinot Noir; McLaren Vale Shiraz

Chianti

Beaujolais

Cabernet Franc; Chardonnay

Pinot Gris

Cabernet Sauvignon; Cabernet Franc; Merlot
Gewurztraminer

Sauternes

Ruby Port

Champagne; Oloroso Sherry

Oloroso Sherry; Sauternes

Ruby Port; California Red Zinfandel
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So, there you have it, splendid, casual foods of

the Great Summer Outdoors paired with wines
that are sure to please your palate. Celebrate
life each day in the fullest; as though you knew
it was your last in this life, and you will never
have reason for regret. | am now and forever
more, Red Owl, Ever Vigilant, over & out.

So, here are my thoughts ahead of your
next great outdoors celebration on wines
to be sure you bring along depending on
your food:
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