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Pairing Wine with Asian Food | Gayot Traditional wine styles evolved alongside European foods and flavors, so pairing wine is generally easy. However, in Asian
food settings, wine has not always been a traditional accompaniment, so the combination can be a little more challenging. Wines to drink with Chinese food Decanter Dry riesling is a good match with Cantonese food but is generally less successful with fiery Sichuanese dishes which pair better with an off-dry style.
Full-bodied tannic red wines are rarely seen as an ideal match for Chinese dishes in the west whereas to many Chinese people they can not only honour a valued guest
but pleasurably enhance the sensation of spiciness on the palate. How to Match Wines to Asian Food: 8 Steps (with Pictures) How to Match Wines to Asian Food
Wine isn't a major feature of the local cuisine and drinking scene in Asian countries. However, in many countries where both wine and Asian food are popular, it's
helpful to make some educated guesses at which wines make good matches for different Asian cuisine styles.

Find the Best Wine for Your Favorite Chinese Food When it comes to alcoholic beverages, beer is often touted as the drink of choice to serve with Chinese food. In
reality, the Chinese have been avid wine drinkers for centuries. But unlike the more familiar French and Italian grape wine varieties, traditional grain-based Chinese
wines haven't completely caught on in the west. Part of the problem, aside from the relative difficulty of finding Chinese wine, may be its high alcohol content. Asian
| Food & Wine The secret to Andrew Zimmern's cold noodle recipe, inspired by the ones he had in China's Sichuan province, is the oil that gets drizzled on top. The
Best Wine To Drink With Chinese Food | VinePair It wouldnâ€™t be the holiday season without a trip to the local Chinese restaurant for lo mein and General
Tsoâ€™s, and it wouldnâ€™t be a festive holiday season without wine. When thinking about Chinese food, the only wines that are really tough to pair are reds with
heavy tannins such as Cabernet Sauvignon. Thatâ€™s because the tannins can clash awkwardly with the spices, making for an unpleasant melding in your mouth.

Chinese | Food & Wine A simple sauce of garlic, hot pepper, sherry, wine vinegar, and tomato, adds intense flavor to this quick stir-fry and it practically makes itself
while the chicken and cabbage cook. Steamed rice is an ideal accompaniment. The Cheat Sheet to Pairing Wine With Asian Food - vivino.com The best wines for
most Asian dishes are high in acidity. Snappy, clean, high acid wines have a kind of refreshing vibrancy thatâ€™s a great counterpoint to the flavors. Sauvignon
Blanc , with its penetrating acidity and clean tastes, is a good match. 5 Wines to Drink With Spicy Asian Food | Kitchn 5. Lambrusco - I chose this red wine because
it is fresh, fruit-driven, and sparkling. I am not usually inclined to pair Asian cuisine with red wines, but this often overlooked gem from northern Italy demanded a
try. Although this was not the favorite pairing, this wine was definitely the most talked about.

Pairing wine with Asian food? Use your noodle | Food | The ... With other spicy noodle dishes, such as Singapore noodles, lager ticks the box pretty well, for instance
Tiger Asian lager, Â£1.89 for 640ml at Iceland, or Â£2.19 at the Co-op, was originally from.
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