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" Leeuwin Estate Brut
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Curly Flat Williams Crossing Pinot Noir
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Matching wine with seasonal ingredients: Apples

Apples are most often eaten raw as a fruit, but in cooking they can be used to make applesauce, as a garnish, and as a
seasoning in dishes as varied as curries and hamburgers. The different acids found in apples are the key to dish it is used in. It
also determines the wines to complement it, with prominent acid providing a good match. Enjoy creating your own apple and
wine combinations.

Okoshi-san’ s \ It's the season for tasty fresh apples. There are a wide range of

wine & apple ) apple varieties grown in Japan including Fuji, Orrin, Kogyoku, and e
. After resigning as chef sommelier at
suggestions Golden Delicious, each of which has a different acid-sweet balance Ginza Lecrin in 2013, Okoshi-san has

engaged in a range of activities in the
wine industry, including professional
wine taster and wine journalist.

and flavour. While apples are delicious fresh, you can enjoy them in

7
compote, or baked, as a side dish, or even sometimes in a leading role.

n Pureed apple with walnut sauce tartlet
— Pinot Noir-based dry sparkling

Sparkling wines are often enjoyed pre-meal or with the first course, and are great
matched with a choux pastry tartlet, with the foam and mousse melting in the mouth to
reveal a fresh acidity and salty nuance. Pureed apple has a refreshing taste with a gentle
mouthfeel, while the walnut adds a subtle nuance to the flavour of the tartlet. A
particularly harmonious match is the Leeuwin Estate Brut 2011 . Predominantly made
from Pinot Noir, it is dry and fresh. Serving this perfect combination before dinner will only
heighten expectations for the rest of the courses to follow.

n Apple and marinated seafood — Salty and sour match with Torrontes

The fresh crunch of apples complements the crunch of seafood such as shrimp and shellfish
marinated in citrus, with parsley, tarragon and cilantro providing refreshing aromas and taste
sensations. The Bodega Colome Torrontes 2014(S)Efrom Argentina, a light-bodied wine
with aromas of white roses and citrus, has rich fresh flavours which harmonize with the gentle
salt and acid characters of this dish. The Torrontes also makes an excellent lunch wine or
dinner appetizer.

n Apple, cabbage and pork stew — Rich flavours of Gewiirztraminer

Stewing apples, vegetables, and pork in white wine and consommé allows the gentle
sweetness of the apples and vegetables to wrap around the pork, creating a warming dish. It is
complemented by Delatite Deadman’s Hill Gewiirztraminer 2014(S) [ from Victoria. An
aromatic aroma featuring roses and lychee, and soft mouthfeel, give this dry white wine a
fresh sensation and a pleasant bitterness. It is a good match with the texture of the food,
enhancing the sweet rich acid flavours of the apples.

Apple and chicken sauté with balsamic sauce
— The seasonal colour of Pinot Noir

The apples and chicken are sautéed until slightly caramelized, and with the addition of the
burnt nuances to the flavour of the chicken and balsamic sauce, creates a unifying taste
sensation with the flavours of the red wine. Further harmonizing the acidity of the apple and
Pinot Noir, neutralizes the tannins in the wine, creating a beautifully balanced pairing. A cool
climate wine like the Curly Flat Williams Crossing Pinot Noir 2011 E8from Macedon Ranges
in Victoria also adds seasonal colour to this tasty dish.

[Apple facts]
& Origin: The apple originated in the wild in Central Asia, from the Caucasus region
through to the Tian Shan Mountains in China.

& Varieties: There are approximately 15,000 cultivars worldwide, with 2,000 in Japan.

CODE

9761

_ Brut 2011

Leeuwin Estate

Region:Margaret River,
Western Australia
Variety : Pinot Noir65%/
Chardonnay35%
Alc. 12.5%

RRP ¥ 4,650

Bodega Colome
Torrontes 2014(S)

Region:Valle Calchaqui,

Salta, Argentina
Variety: Torrontes100%
Alc. 13.5%

RRP ¥ 1,850

" Gewurztraminer 2014(S)

Delatite
Deadman’s Hill

Region:Upper Goulburn, Victoria
Variety : Gewurztraminer100%
Alc. 13.5%

RRP ¥ 3,000

Curly Flat
Williams Crossing
Pinot Noir 2011(S)

Region:Macedon, Victoria
Variety: Pinot Noir100%
Alc. 12.7%

RRP ¥ 4,980

-

Currently, the most common varieties grown in Japan are Fuji, followed by Tsugaru, Orrin, and Jonagold.

& Apple cultivation in Japan: 75 cultivars were imported as seedlings from the United States and planted in Aoyama Garden in
Tokyo in 1871. The seedlings were distributed nationwide starting in 1874, with trials carried out in various locations. The Orrin and
Kogyoku cultivars dominated early production, but from 1969 Fuji and Delicious began to predominate.

& Apple growing: China is the largest producer of apples in the world, followed by the United States Italy and India. In Japan, the

main growing areas are Aomori Prefecture, Nagano and Iwate.

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. “S” before the vintage signifies Screw Cap. RRP= Recommended Retail Price.



