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Matching wine with seasonal ingredients :  Qysters

In the US and Europe a commonly held saying is “Don’t eat oysters between May and August,

the months without an ‘R" in them”. However, oysters are at their best from March to May. -

As oysters approach their incubation period they contain a lot of glycogen, a key flavour component. :

In general, a great wine match for raw oysters is a refreshing dry white or sparkling, but you can also match them
with reds depending on how they are cooked.

Motohiro Okoshi

After retiring as chef-sommelier at =
Ginza L'ecrin in 2013, Okoshi-san .8
has been active in various .

Okoshi-san’ s \ Oysters are usually harvested during winter, but with producers not
oysters & wine
suggestions

/ only in Japan but also around the world, as well as aquaculture, they can

be enjoyed year round. Of course, oysters are superb eaten raw, but here

wine-related fields, including as a |

we have a selection of dishes to highlight the diverse oyster and wine matches.

wine journalist and professional

n Raw oysters with red wine vinegar — Light-bodied Pinot Noir

Raw oysters require very little to shine — with just a dash of lemon, they're delicious natural. A
great wine match is a light-bodied fresh white showing some minerality. But instead of lemon,
try raw oysters with a dash of red wine vinegar - it's also a great alternative if you enjoy raw
oysters with ketchup. A red wine is the best complement to the acid and flavours of the red
wine vinegar, but it needs to be light so you can enjoy the aromas and taste of the raw oysters,
rather than overwhelming them. A great choice is the light-bodied [l Johan Vineyards Estate
Pinot Noir 2013 from Oregon.

n Oyster gratin — The soft attack and freshness of Chardonnay

Gratin is also a wonderful dish to enjoy with wine. Compared to potato gratin, when you use oysters
the gratin is lighter and the texture smoother. I recommend pairing it with [P Ata Rangi Petrie
Chardonnay 2013. Aromas of yellow peach, toasty barrel flavours give a slightly bitter nuance to
the well-balanced fresh and soft palate. The matching of richness and lightness is also close to the
lightness of the oyster gratin. You can also add tomatoes to the gratin to better match the beautiful
acidity of the wine, and grill the top of the gratin to complement the barrel characteristics. Now the
texture, flavours and taste will all be completely in tune.

I

The flavours of oysters simmered in oyster sauce often show up on a la carte menus. With rich
clearly defined flavours, salt and umami, this viscous dish requires a wine with good acidity and
rich balanced fruit like the [E] Matetic EQ Syrah 2012 from Chile. The richness of the fruit
expresses the Chilean terroir and microclimate in the cool acid nuances, and complements the
richness of the dish, and the five taste sensations. Since Syrah shows spicy nuances, you can add
a dash of five-spice or other spice to the dish.

Oyster stew sauce — The fruit and cool acid of Chilean Syrah

Oysters in baby turnips
— enjoy the afterglow of subtle sweetness and pleasant acid

Oysters are also delicious Japanese style. This time of year, as winter moves into spring, baby
turnips (kabu) are sweet and delicious, and grated into dashi make a great soup base for
cooking oysters in. This dish also has salt and umami, and the five flavour sensations. For the
wine, ] Mouton Noir Bottoms Up White 2014 from Oregon balances gentle sweetness,
pleasant acid and residual sweetness with the soft mouthfeel of the dishes, and you also get the five

taste sensations. If you add yuzu, try the fruity flavour of Riesling. Pairing wine with soups isn‘t so
difficult, and you can enjoy the sensation of a perfect match.

fo
@\‘ [The origins of Oyster Sauce] —

wine taster.

CODE Johan Vineyards
9778 v

.., Estate Pinot Noir
é‘«‘ 2013

Region: Willamette Valley, Oregon
Variety: Pinot Noir
Alc. 12.2%

RRP¥ 5,300

CODE

Ata Rangi
9433

~ Petrie Chardonnay
2% 2013(s)

Region: Wairarapa, New Zealand
Variety: Chardonnay100%
Alc. 13.5%

RRP ¥ 4,250
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Region:San Antonio Valley, Chile
Variety:Syrah
Alc. 14.0%

RRP ¥ 4,800
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Bottoms Up White
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Region: Willamette Valley, Oregon

Variety:Riesling/ Pinot Blanc/
Viognier

Alc. 12.9% RS 1.50g/L

RRP¥ 3,300

Oyster sauce was first made in 1888 by Lee Kam Sheung, who made his living selling cooked oysters in a small village in Guangdong

», Province, China. One day, while cooking oysters he lost track of time, and noticed the normally clear oyster soup had turned into a
. thick, brownish sauce with a rich flavour and taste. When he started to sell this sauce, it turned out to be very popular. So in 1888,
_} he formed Lee Kum Kee to mass produce oyster sauce, and later moved to Macau which is home to many oyster farms, and further

expanded production in 1902. The ability to add seafood flavours to a dish added a new dimension to Chinese cooking.
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All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. “S” before the vintage signifies Screw Cap. RRP= Recommended Retail Price.




