
GUIDE to FOOD and WINE PAIRING
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Mild Cheeses

Strongly Flavored Cheeses

Appetizers

Oysters

Shrimp, Crab, Lobster

Clams, Mussels

Seafood with Wine or Light Sauces

Seafood with Cream Sauces

Grilled Fish

Salmon

Cream Sauces

Mediterranean-Style Pasta

Chicken, Turkey and Game Hen

Pheasant, Duck, Goose

Asian Cuisine

Pork, Veal

Lamb

Game

Beef

Fruit and Light Desserts

Chocolate Desserts

Medium Dry SweetFull-BodiedMedium-BodiedDry

These wine and food pairings are only suggestions.  Individual taste is the ultimate guide to food and wine combinations. JS2.04


