.'-,.;,num a glass

of wine accompanied with a sumptuous

| is what the festive season is all about. While speaking

to a few experts from the industry, Kinjal Shah finds out

both historical

nd factual connections between the two

Hne dinin

ccording to history, the
association of wine
dates back to the last

supper held by Christ before
he was crucified. He then dis-
tributed bread to all his apos-
tles saying, ‘This is my Body'
and then poured wine saying,
‘This is my Blood'. Thus,
came about the practice of
eating bread with wine and
with time, wine became an es-
sential part of Christmas
meals across the globe

nu agrees, Reva Singh, pub-
lisher, Sommelier India - The
Wine Magazine, “The best of
wine denotes fellowship and
when combined with a cele-
bration such as Christmas,
the very essence of sharing is
brought to surface quiet clear-
ly. This helps bring about the
integral part of sharing as
you settle down to devour the
Christmas meal. However, in
the western countries, mulled
wine is served with food. This
wine is a produce of mixture
of one or two wines and
spices. Going with the weath-
er, mulled wine is the finest
tastes of wine available in
most western countries.”

However, today pairing
wine with holiday or festive
meals is quite a task even for
the skilled and experienced
wine connoisseurs, “Despite
being skilled and experienced
connoisseurs are experts in
knowing the types and kind of
grapes involved in wine mak-
ing. They are also the ones
who will distinetively note
down the characteristics of
wine. But they are nol somme-
liers. And therefore it’s a diffi-
cult task for them to pair wine
with food,"” informs Ranjit
Dhuru, managing director,
Chateau D'ori

'L)i-uru goes to explain fur-
. “As a connoisseur, [ know
“1 at wine is a best be
with meat preparations espe-

veraj

cially, lamb and beef. Due to
wine being acidic in nature, it
helps break down the tissues
of meat such as those men-
tioned above. It is then that
one tends to say how juicy and
chewy the meat tastes. But it
is actually the wine that
works on the meat and makes
it tastier and juicy when con-
sumed. Sommeliers know
such nuances of food and
preparations thus laid for a
festive meal. They know the
process and style of a food
preparation and also of wines
and are therefore in a
stronger position to pair the
two."

Tips off Singh, “Unlike oth-
er spirits or cola, wine isnot a
static drink. It is a living bev-
erage that changes character-
istics each time it changes its
area of occupancy. Meaning,
when transferred from a bar-
rel to a bottle, there is a
change in characteristic as it
continues to evolve within the
constraints of either area.
Therefore, pairing of food
takes place accordingly. So for
a layman, while visiting the
vineyard for wine tasting, the
tip is to pay attention to all the
characteristics and nuances of
wine in his/her glass. This
will help them pair their fes-

tive special meal with the cor-
rect brand and type of wine.”
She is on board of advisors for
The Wine Society of India.

As per experts from the in-
dustry, tasting white wine be-
fore red is the ideal way to
taste wines. This kind of tast-
ing helps distinguish between
the two types of wine very dis-
tinctly The steps for the same
are, firstly for the colour and
aroma, swirl the glass. This
will aerate the wine inside the
glass and help you get the tex-
ture and aroma of the same,
Then for the real characteris-
tic like the content of alcohol
and sugar, tilt the glass on one
side, slightly. You will notice
the ‘tear’ of wine. This will
help you know the aforemen-
tioned content of the ingredi-
ents. Take a sip and swirl it in-
side your mouth. Roll it on
yvour palette to get the differ-
ent tastes of wine - sweet, bit-
ter and sour. Then, slurp it
down your neck, its character:
istics will get enhanced and
you will get the real taste of
the produce. These steps, acti-
vate all the qualities of wine
including its dryness, which
is very essential while pairing
it with a particular food
preparation.
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KNOW YOUR WINE BEST

Red Wine and White Wine: |
may seem like red wine and
white wines a lways in cor

petition with each other, but
the truth is, both are different
in flavour and go best withdi
ferent preparati Nhile rec
wines are typically good at &
hancing meals made of r

own as pi

wines h: sry popular
name as well, summer wines
they ften refreshing in
mid-summer heat. Ros
aren't really red anc
ly white instead, they possess

f both true

Sparkllnq Wines

most famc

sparklin

pagne, a c

fills the gla

ceptions and banqm-t hr]“.BL
Champagne can't hog the en
tire sparkling spotlight;
sparkling wines can be any
type of wine infused with car
bon dioxid

wines di

with meals, they are best
erved alone or with
appetizers,



