Episode 97 Complementary vs Contrasting Pairings
Hi! My name is Marc and welcome back to WINE IN SMALL SIPS.
Ever wondered why some food and wine combinations make your taste buds sing, while others leave you reaching for water? 
In Episode 97, we're diving deeper into Complementary vs. Contrasting Pairings. 
You already know the basics—now let's explore when each strategy shines. 
By the end, you'll confidently pair wine like it's second nature, impressing friends without any wine anxiety.
Complementary vs. Contrasting: What's the Big Deal?
Let's start simple. Complementary pairing means pairing similar flavors, enhancing each other. 
Imagine creamy brie cheese meeting buttery Chardonnay—the combination feels natural, cozy, and familiar. 
Contrasting pairing, on the other hand, is about balancing opposites. Think salty potato chips and crisp, acidic sparkling wine; the acidity cuts through the salt, refreshing your palate.
Why should you care about these details? Because understanding this concept elevates your wine experience. You're not randomly choosing; you're crafting flavors and textures deliberately. It turns ordinary meals into something special and makes every sip intentional.
Why Should I Care?
Understanding complementary and contrasting pairings means you'll never stress again about choosing a wine at dinner or a party. It boosts your confidence and enjoyment because you'll know exactly why certain pairings taste great. Plus, with a little insight, you'll avoid disappointing combinations, ensuring your money is well-spent every time you buy wine.
Practical Application: Your Go-To Pairings
Complementary Example:
· Dish: Grilled salmon glazed with honey mustard.
· Wine: Off-dry Riesling—the subtle sweetness mirrors the honey glaze perfectly, enhancing both food and wine.
Contrasting Example:
· Dish: Rich, fatty ribeye steak.
· Wine: Robust, tannic Cabernet Sauvignon—the bold tannins cut through fat, cleansing your palate between bites.
Bonus Pairing Hack: Spicy dishes pair wonderfully with wines that have a hint of sweetness. 
Next time you order Thai takeout, grab a semi-sweet Riesling or Gewürztraminer to balance that spicy heat!
Common Mistakes to Avoid
· Ignoring spice levels: Remember, wines like bold reds amplify spice. Instead, opt for slightly sweet or fruity wines.
· Overlooking sauces: The sauce often dominates flavor, so pair wine to sauce rather than protein alone.
· Being too rigid: Rules are helpful but trust your palate. If you enjoy it, it's a winning pair—even if unconventional.
Wine Nerd Alert: Want to geek out? Remember the acidity-tannin-fat triangle. Acidic wines cut fat, tannic wines balance rich proteins, and sweeter wines tame spice.
Quick Reference Cheat Sheet
· Sweet dishes → Sweeter wines (complement)
· Fatty dishes → Acidic or tannic wines (contrast)
· Spicy foods → Wines with slight sweetness (contrast)
· Rich seafood → Buttery white wines (complement)
On The Next Sip – If you’re curious why French wine from Burgundy pairs flawlessly with local Burgundian dishes? Tune in to Episode 98, Regional Pairings: What Grows Together. (Hint: centuries of local wisdom perfected these matches!)
Until then, Cheers
P.S. Have you stumbled onto an unexpectedly amazing pairing? Share your discoveries—I'm always eager to learn new matches!
