Episode 73 Wine and Food: The Basics of Pairing
Hi! My name is Marc and this is WINE IN SMALL SIPS.
Ever felt that moment of panic when staring at a restaurant menu, wondering which wine won’t clash with your food? You’re not alone! 
Today kicks off our Wine Service & Pairing series with Episode 96: Wine and Food - The Basics of Pairing. 
Forget complicated rules—we’re breaking it down to two simple strategies: complementary and contrasting pairings. By the end, you’ll be pairing like a pro (no sommelier degree required).

Two Paths to Perfect Pairing
Pairing wine with food isn’t magic—it’s about playing matchmaker. Here’s how:
1. Complementary Pairing
· Think: "Like with like."
· Example: A buttery Chardonnay with creamy pasta mirrors richness.
· Why it works: Similar flavors amplify each other.
2. Contrasting Pairing
· Think: "Opposites attract."
· Example: Zesty Sauvignon Blanc cuts through fried calamari’s grease.
· Why it works: Acidity/tannins balance fat, salt, or spice.
Pro Tip: Start with the dominant flavor in the dish (e.g., sauce > protein).

Why Should I Care?
· No more guesswork: Order wine confidently at dinners.
· Upgrade takeout: Even pizza tastes better with the right wine.
· Impress friends: Drop "This Riesling contrasts the heat in the curry" casually.

Practical Application: Try This Tonight
Complementary Approach
· Dish: Roast chicken with herbs
· Wine: Earthy Pinot Noir (matches herbal notes)
Contrasting Approach
· Dish: Spicy tacos
· Wine: Off-dry Gewürztraminer (cools the heat)
Bonus Hack: Salt loves bubbles! Brut sparkling wine fixes any salty snack "emergency."

Common Mistakes to Avoid
1. Pairing wine only with protein: A mushroom sauce demands more attention than steak.
2. Ignoring texture: Light fish needs light wine (no oaky Cabernet!).
3. Overcomplicating: If you like it, it’s a good pair—even if it’s "weird."

Wine Nerd Alert: The "weight" rule: Match the wine’s body to the dish’s heaviness. A delicate sole? Try Pinot Grigio. Beef stew? Go Cabernet.

Quick Reference Cheat Sheet
· Rich/creamy? → Buttery Chardonnay (complement)
· Spicy? → Sweet-ish Riesling (contrast)
· Salty? → Crisp Prosecco (contrast)
· Acidic (tomato sauce)? → High-acid Sangiovese (complement)

The Next Sip
Ready to geek out on why Burgundy wine + Burgundy food = magic? In Episode 97, we’ll explore Regional Pairings: What Grows Together. (Spoiler: Centuries of local testing did the work for you!)
Cheers,
P.S. Share your best/worst pairing experiments me. I am always open discovering interesting pairings!

