
Food & Wine - A perfect combination

By following a few simple guidelines you can turn an ordinary meal into something extraordinary. 
I have included some quick general tips, and highlighted three varietals with meal suggestions as 
to what will work with them.

5 Quick tips:

1. Match the weight of the food to the weight, or body, of the wine.  
 Robust, full-bodied wines will stand up better to robust dishes. 
2. Compliment or contrast flavours and textures. For example, a fresh  
 garden salad with a vinaigrette dressing will be a better match with  
 a Sauvignon Blanc than it would with a red wine. The acidity in the  
 vinaigrette will be matched by the acidity of the Sauvignon Blanc.  
 The Sauvignon Blanc will also match well with grilled fish with a  
 creamy lemon butter sauce, where the acidity in the wine will cut  
 through the creaminess of the sauce to refresh the palate after  
 every bite.
3. The sauce can be the dominant flavour in a dish, so keep this in  
 mind when choosing a wine.
4. Acidic foods can make tannins in red wines seem harsh.
5. Well matured, older wines need simple foods to ensure that the  
 delicate and subtle nuances of an older vintage that took years to  
 mature is not lost or overpowered by a dish that is too robust.



Blackcurrant, mulberry, blackberry, cedar, mint, earthy, dark chocolate and eucalyptus are all 
notes that you might mention when tasting Cabernet, but don't let this fool you - Cabernet can be 
fussy when pairing it with food. With Cabernet you need to keep the food simple.  It likes red 
meat such as lamb or beef (the proteins soften the tannins in a young Cabernet), and it also likes 
herbs including Tarragon, rosemary and thyme.
 
 My favourites pairings would be:
 •  Slow roasted leg of Lamb with sprigs of Rosemary.
 • Grilled rib-eye steak with a touch of tarragon butter (see recipe at bottom) 
  Points to remember:
 • Stay away from sweet or fruity sauces when drinking Cabernet.
 •  Salt can be your friend when it comes to food and wine pairing, but overdoing it can  
  highlight the tannins in the wine.
 • Beware of acidic foods as these can often clash with tannins.

 My two favourite pairings  would be;
 • Rare roast beef with pepper crust will complement the pepperiness of the wine. 
 • Roasted Venison - Shiraz will stand up to most spices, especially peppercorns and   
  sweet jellies like redcurrant used when preparing venison. When bacon is used in the  
  recipe you have the added dimension of smokiness from the wine and bacon.  

 Points to remember
 •  Like Cabernet, avoid acidic food.
 •  Beware of very hot (Chili) food that could lead to the perception of unpleasantly 
  (high) alcoholic wine taste.
 •  Delicate dishes will be overpowered by Shiraz.

With its typical dark berry, smokey, leathery and spicy (pepper, mixed spice and cloves) 
characteristics, Shiraz  generally pairs well with lightly smoked meat like pork, beef, lamb, chicken 
or fatty fish. It also works well with slow cooked stews, potjiekos, and venison, and is great with 
almost anything on the braai where the smokiness of the wine compliments the smokiness of the 
meat. Shiraz is probably the most versatile cultivar when it comes to food and wine pairing - it 
matches really well with dishes made with a slightly sweeter sauce.

Shiraz

Cabernet Sauvignon



Food and wine pairing should be fun, and the end result should enhance your meal. So instead of 
being afraid to experiment, try new combinations until you find what you like. I also find guides 
like The Food and Wine Pairing Guide by Katinka van Niekerk and Brian Burke very useful.

Sauvignon Blanc

With flavours like Gooseberries, green figs, tropical fruit,  green pepper, asparagus and fresh cut 
grass I immediately think of summer, which makes me think 'fresh' and 'light'. Dishes like garden 
salads with vinaigrette dressing, plain grilled fish or seafood with a dash of lemon butter, Thai 
food, fresh asparagus, and  goat's milk cheese. If you have to have a cream sauce, use the 
natural acidity of the Sauvignon Blanc to cut through the creaminess, refreshing your palate in 
the process.
 My two favourites would be;
 • Grilled fish with a dash of lemon butter.
 •  Baked Goat Cheese salad  (see recipe at bottom) 
 Points to remember
 •  Avoid dishes that contain a touch of sweetness. 
 •  This wine does not like rich and/or spicy food.

Recipes

Baked Goats Cheese salad (cooks.com)
 
Ingredients
 •  4 (2 1/2") rounds of goat cheese, about 1/2" thick
 •  1/2 c. extra virgin olive oil
 •  3 fresh thyme sprigs, plus 1 tsp. dried thyme
 •  1 c. fine whole wheat bread crumbs
 •  2-3 tbsp. red wine vinegar
 •  Salt & pepper to taste
 •  8 c. (4 oz.) lightly packed lettuce leaves such as sm. green & red tip, 
    arugula & curly endive

http://struiklifestyle.bookslive.co.za/blog/2009/11/06/katinka-van-niekerk-and-brian-burke-present-the-food-and-wine-pairing-guide


Rib-eye steak with Tarragon butter

Ingredients
 •  1 cup butter, softened
 •  2 tablespoons minced fresh tarragon or 2 teaspoons dried tarragon
 •  2 tablespoons minced fresh parsley
 •  1 teaspoon minced chives
 •  Dash pepper

Directions
 •  In a large bowl, combine all the ingredients. Store in the refrigerator. Yield: 1 cup. 
 •  Prepare your steak as you normally would and baste with the Tarragon butter  
  before serving.
 •  Enjoy with  Cabernet Sauvignon

Directions 

 •  Place cheese in a shallow dish and drizzle with two tablespoons of oil; turn to  
  coat completely. Sprinkle fresh thyme on top. Cover and refrigerate 6 hours or  
  overnight. 
 •  Preheat oven to 400 degrees and in a small bowl combine crumbs with dried
   thyme. 
 • Remove the cheese from the oil and coat completely with the crumbs. Transfer  
  to a lightly greased baking sheet. Bake, without turning until golden brown and  
  bubbly, about 10 to 12 minutes.
 •  Meanwhile, place two tablespoons of the vinegar in a bowl and slowly whisk in  
  the remaining oil. Season with salt and pepper to taste. Add more vinegar, if  
  necessary, to balance flavours. Toss the lettuce with enough vinaigrette to coat  
  lightly and mound the greens on individual plates. Invert a round of warm goat  
  cheese into the centre. 

Rib-eye steak with Tarragon butter
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