Episode 102 Wine at Different Meal Courses – Pairing from Appetizer to Dessert
Hi! I’m Marc and welcome back to WINE IN SMALL SIPS.
Ever noticed how a wine that tasted perfect with your salad suddenly feels "off" by dessert? Today, we’re cracking the code on pairing wine through every course—because your first glass shouldn’t clash with your last bite.

The Course Conundrum
Wine pairing isn’t one-size-fits-all. As flavors evolve from light (appetizers) to rich (mains) to sweet (dessert), your wine should too. Here’s why:
· Weight matters: Heavy wines overpower delicate starters.
· Acidity shifts: Tart wines cleanse the palate early but clash with sweets.
· Sweetness creep: Dessert wines need to be sweeter than the food.
Myth buster: "Finish your red with dessert" works only if it’s chocolate cake—not crème brûlée!

Why Should I Care?
Mastering course-by-course pairing means:
· No more wasted wine (or regretful ordering).
· Elevated dining—at home or out.
· Confident hosting (impress without stress).

Practical Application
1. Appetizers/Starters
· Food: Oysters, bruschetta, goat cheese salad.
· Wines: Crisp, high-acid whites (Pinot Grigio, Sauvignon blanc) or light bubbles (Prosecco or Cava).
· Why: They wake up the palate without overwhelming subtle flavors.
2. Main Course
· Food: Steak, pasta, roasted chicken.
· Wines: Structured reds (Cabernet Sauvignon, Sangiovese) or rich whites (Chardonnay).
· Why: Bold flavors need equally bold wines.
3. Cheese Course
· Food: Aged cheddar, brie, blue cheese.
· Wines: Versatile picks like Riesling (sweet or dry) or Port for blues.
· Why: Sweet wines balance salt; tannins cut fat.
4. Dessert
· Food: Chocolate mousse, fruit tart, tiramisu.
· Wines: Late-harvest Riesling, Moscato, or Tawny Port.
· Rule: Wine should always be sweeter than the dessert.
Pro Tip: If serving one wine all night, pick a dry rosé or Champagne—they’re food-friendly chameleons!

Common Mistakes to Avoid
1. Starting heavy: A big Cabernet with shrimp cocktail drowns the dish.
2. Ignoring acidity: Buttery Chardonnay with dessert tastes flat.
3. Forgetting bubbles: Sparkling wine isn’t just for toasts—it’s a palate reset!

Try This!
Pair a dry Lambrusco with charcuterie. The slight fizz and berry notes cut through salty meats, while its lightness won’t fill you up before the main course.

Quick Reference Cheat Sheet
✅ Do:
· Match wine weight to food weight.
· Progress light → heavy → sweet.
· Use acidity to cleanse the palate.
❌ Avoid:
· Serving oaky wines with delicate starters.
· Pairing dry wines with sweeter desserts.

On The Next Sip
Episode 103: Decanting: When and How to Do It—because sometimes, wine just needs to breathe (and no, swirling isn’t enough!).
Until then, Cheers!
PS. What’s your go-to “all-meal” wine? Hit reply and let me know—I’ll feature the best answers next time!
