Asia’s first Master of Wine
Jeannie Cho Lee shares her insight
on pairing Eastern flavours
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What is the biggest myth regarding
pairing wine with Asian food?

The biggest myth is that the
Gewlrztraminer variety is the best
pairing for Chinese food. Those
unfamiliar with the cuisine find the

L spices and condiments strong and

- believe that intense aroma and residual
* sugar component are balancing.

ose who are familiar look for wine
at enhances, rather than changes.
ditional sweetness is usually
necessary. You want something dry,
upportive and refreshing that counter
balances, but doesn’t add aroma.
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What would you recommend
instead?

For Cantonese dim sum, a dry-style
Riesling or light-bodied Pinot Noir
from New Zealand or Burgundy. They
are uplifting, have light acidity and
play a supporting role to food, which
doesn’t alter the balance of seasonings.
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What is your pairing rule of thumb?
Experiment by opening more than

one bottle of wine. We enjoy Asian
meals at home with a spectrum of
diverse flavours on the table, such as
condiments like XO sauce, sweet and
sour sauce, vinegar dip and this should
be reflected by wine. You can open a
few bottles at the same time, there’s no
need to serve sequentially.
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Which wines should be avoided when
pairing with Asian cuisine?

For cuisines with strong spices and a
component of chilli like Southern India,
Korea, and Sichuan, I'd avoid full-
bodied, oaky reds because the tannins
accentuate chilli and make it taste bitter.
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Why are Asian wine pairings

more complex?

Chicken with black bean sauce goes well
with Australian Grenache, for example,
but if you add vegetables or onions it
becomes a different dish. So I would
then suggest a New Zealand pinot noir
because it has a2 more savoury element
that echoes the flavour.
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Which wine pairing was most
memorable?

Abalone and Chateau Aubrion. I thought
it might not work because it’s 2 full-bodied
classic Bordeaux, and I'd usually choose a
light to medium-bodied red for seafood,
but it went well because the braising and
sauce gave it a meaty texture and richness.
There were many tannins but they really
mellowed. By the time it was served after
being decanted, they were softer and
brought out the fruit. It was lovely pairing
that surprised me.
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How does Hong Kong measure up as
wine city?

Wine is easy to enjoy as the selection
and knowledge has grown. Hong
Kong comes close to Japan, who has a
huge sommelier community, so their
knowledge is greater, but they had a
decade’s head start.
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What are Hong Kong’s current
wine trends?

Over the last three years I've noticed
people have changed from swinging
between Bordeaux and Burgundy to
experimenting with different regions
and styles, such as Argentinian
Malbec, whereas six years ago there
wasn’t much interest. People are

still drinking more red than white,

but they are looking beyond familiar
styles.

The other thing is that women in
Hong Kong, Singapore, Japan and
Korea are making more of an effort

to understand the beverage. Older
women felt their husbands and
boyfriends dominated the realm and I
now see a lot more women gravitating
towards it, which is wonderful.
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What does the future hold for
Asian wine?

Look out for wonderful, quality
wines from China, India, Japan

and Thailand due to the technology
and capitol invested in the industry
and increased demand. We should
consider embracing rice wine; sake
pairs beautifully with Asian cuisine.
Chinese rice wine has done well,
because the base is the same in the
meal and alcohol, and goes with just
about anything.
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