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Wine Training Module





Grape:  Sauvignon Blanc

Origin:  Originates in Bordeaux and Loire regions in France.  Now grown extensively in Chile and New Zealand.

Style/Characteristics:
· Aromas of fresh gooseberries and green apples.
· Aromatic and best drunk young and unoaked.
· Dry with good levels of acidity.
· Loire wines (Pouilly Fume and Sancerre) show good flavours of minerality.
· New Zealand display more intensity with tropical fruits and asparagus flavours.

Food Choices:
Its positive acidity and refreshing fruit compliment fish dishes and salads. Great with Stir fries.  

Menu Choice:


Wines on the list:
Pa Road Sauvignon Blanc – New Zealand





Grape: Pinot Noir

Origin: France

Style/Characteristics: 
Pinot Noir is made from black skinned grapes that thrive in a narrow spectrum of cooler climates. It is also notoriously difficult to grow. When done right, it produces lighter bodied wines of elegance, complexity and longevity. With flavours of black cherry, warm spices, orange peel and earthy notes, this versatile wine has soft tannins and a smooth finish.

Food Choice:
Pinot Noir is one of the most food friendly red wines. Fruiter, less tannic Pinot Noir pair well with Salmon, Halibut, Chicken and rich creamy pasta dishes and risotto.
Earthier, more tannic Pinot Noir pairs well with Pork, Pot Roast, Beef Bourgignon and Game dishes.

Menu Choice:



Wines on the list:
Pa Road Pinot Noir – New Zealand
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