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Wine & Food Pairing

Made Simple

This new line of fine wine from France takes the

guesswork out of wine and food pairing.

s happened to all of us at one time or anoth-
er; You know exactly what you'll be eating
for dinner, or vou have your heart set on your
favorite takeout, or you get that phone call—
you know the one, “Honey, ['m roasting a chick-
en tonight, could you stop by the wine shop and
pick up a bottle™ Easier said than done, right”
You walk into the wine shop, and are confiont-
ed with aisles and aisles of bottles with confus-
ing names, and now you have to ask yoursell,
“Which one goes with roast chicken?” Or sau-
téed shrimp? Or a juicy grilled veal chop?
That’s where The Pairing Collection, a new
line of wine from France, comes in, You don't
have to decipher the label while wondering if that
slightly familiar word on the label is a place or
a grape. And vou don’t have to pick up a bot-
tle, turmn it around, and scan the fine print hop-

ing someone has made your search casier. Ev-
erything vou need to know is right there on the
front label—telling vou what that wine is made
to pair with,

Sure, the names are fun, but you’ll never mis-
pronounce Chops & Burpers, Salmon & Trout,
Chicken & Turkey, Cheese & Crackers, or Lob-
ster & Shrimp. And not only won't you mispro-
nounce the name—ryou won't make the mistake
of pairing it with the wrong food either. The pic-
tures on the label are fun too, but that’s okay, be-
cause wine is supposed to be fun, and dinner is
supposed to be fun, and dates are supposed to be
[un. S0 why add in &1l the stress of trying to fig-
ure oul if you've chosen the nght wine?

But it’s not all just fun and games: These are
serious wines too! Chops & Burgers. Salmon &
Trowr, and Chicken & Turkey have been rated

Fleur de Sel

gradients n a bow

Best Buys by the tasting team at Wine Enthusiast,

The Pairing Collection hails rom France,
home of the some of the finest wine in the world.
Both Chops & Burgers and Salmon & Trouwt
are from the esteemed region of Bordeaux, and
Chicken & Turkey is from the Cdtes du Rhone,
And while Cheese & Crackers is from anoth-
er region vou may know, Beaujolais, Lobster
& Shrimp will allow you to discover the little
known Muscadet Sévre et Maine appellation.

With three reds and two whites from five
different regions, The Pairing Collection of-
fers French wine that's right for any occasion,
whether you are preparing a celebration for your
family or grabbing a burger with friends. So the
next time it’s vour turn to stop by the wine shop,
pick up a bottle that knows what you should
drink it with.

Herbed Veal Chop

Pairs with Chops & Burgers,
Bordeaux, Merlot and Cabernet Sauvignen

2 veal chops, two pounds each, with bone
2 tablespoons coarse grain sea salt

2 tablespoons coarse ground black pepper
1teaspoon ground cayenne

1teaspoon dried thyme

1teaspoon dried rosemary

2 tablespoons extra virgin olive oil

Pat the veal chops dry with a paper towel, Combora tha ramaning in-
LIsing your hands, rub tha harb mixture onto both sides
of the veal chops, and let rest in the refrigerater fior two hours

Preheat the grill to high. Cock the veal chops over high heat for 2 min-
utes each side, then reduce heat to medium and cook until desired termpera-
turg, The meat thermometer should register 135-145 degress Fahrenbeait faor
madium to medium rane. Lat rest for 5 minutes, cut away from bone, slice,
top with Fleur de Sel, 2na serve. Serves four,



% BEST BUY
The Pairing Collection 2010
Chops & Burgers Bordeaux-

w BEST BUY
The Palring Callection 2011
Salmon & Trout Bordeaux-

style Red Blend Bordeaux
£10. An attractive wine with
black currant fruit

tight halance between fresh

style White Blend Bor-
deaux Blanc $10. &
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w BEST BUY
The Pairing Collection 20M
Chicken & Turkey Syrah-
Granache Cotes du Rhéne
$10. This 15 2 bright, fruil



