Wine & Food Paring Suggestions

Baked ham: A not too heavy Pinot Noir

Lamb: Shiraz, Zinfandel, Cabernet Sauvignon, Rioja Reserva
or Merlot,

Roast Beef: Cabernet Sauvignon Rioja Reserva or Merlot,
Roast Pork: Pinot Noir, Merlot, Rioja Crianza
Veal: Merlot, Pinot Noir or Cabernet Sauvignon

Roast Chicken or Turkey: Chardonnay, Pinot Noir or Pinot
Gris

Salmon: Pinot Noir, Chardonnay, Dry Blush, Viognier or Pinot
Gris

Shell Fish or Lighter Fish: Pinot Grigio, Viognier, Sauvignon
Blanc, Lighter Chardonnay or Spanish white.

Salads or Vegetable Casseroles: Sauvignon Blanc, Spanish
white, Viognier, Chardonnay, Dry Blushes or Pinot Gris



