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Our company is commilted 1o excellence, investing in the most advanced
technology and talented peaple in the industry. For outstanding, print and
an exceptional customer service experience that will help to power your
business forward, call us right here on the Island.
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Rocky Mountaineer President & CEO Ranay Powell (far right) and his team doing their part.
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Each year the Pacific Salmon Foundation supports
volunteer salmon restoration and regeneration projects
across B.C. with support from companies
like Rocky Mountaineer.

You can help by making a tax - deductible donation at psf.ca
Learn more: 604.664.7664 / support@psf.ca
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Likewise, wines with sweetness, acidity, or a
combination of both, pair best with salty foods. But when
it comes to sweet foods, the wine should have levels of
sweetness equal to the food it is paired with. For that
reason, a sweet ruby Port can pair equally well with a salty
Stilton cheese or a chocolate-covered berry dessert.

Then there is the matter of tannins and bitterness.
Tannins are polyphenols in red wine that cause an
astringent drying of the upper cheek and gums. Protein
binds with tannin thus reducing a wine’s apparent
bitterness. Accordingly, tannic wines, such as Cabernet
Sauvignon and Tempranillo, are a good match with foods
high in fat and protein, particularly grilled red meats.

Finally, consider a wine's alcohol content. Those with
high alcohol content create a burning sensation in the
throat — a perception exacerbated by spicy food. As such,
pair low alcohol and sweeter wines with spicy hot foods.
An off-dry Riesling is often a safe bet with spicy Indian or
hot Thai dishes.

Another, and perhaps simpler, approach to pairing
food and wine is what's called “Classical” or “Regional”
matching. Prior to the 20" Century, most people lived
and died within five miles of the place where they were
born. They ate and drank what was produced locally.
Over several centuries, regional food and wine influenced
the development of one another with basic food and wine
matching principles evolving along the way.

This explains why a Burgundian Pinot Noir pairs well
with coq au vin, a Rheingau Riesling matches bratwurst,
and a full-bodied Barolo from Piedmont pairs magnificently
with osso bucco.

While many of these matching traditions evolved in
Europe, the New World has been quick to develop its
own regional pairing principles. Notable among these
is California where “fusion” cuisine combines influences
from Mexico, Asia and Europe, paired with popular Napa
and Sonoma Valley wines.

Closer to home, many B.C. wineries offer products
that are well suited to local cuisine. There are plenty of
home-grown Cabernet Sauvignons to suit Saltspring
Island grilled lamb, Pinot Noirs to go with barbecued
salmon, and Chardonnays to mate with Dungeness crab
dipped in butter.

In any event, pairing wine should be a source of
enjoyment, not angst. And if you're ever in doubt about
what to pair with dinner, just opt for your personal
favourite wine — even if it's a White Zin. =
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