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Matching wine with seasonal ingredients: Vinegar

Vinegar is a handy condiment to enhance the taste of a dish, and at the same time provide the bonus of an antiseptic and
bactericidal effect as humidity and heat rise in summer. Acetic acid, the main component of vinegar promotes the

secretion of saliva and gastric juices, and activates digestive enzymes. Vinegar adds a pleasant taste to a variety of 7
dishes. We asked professional wine taster Okoshi-san to create a selection of tasty wine and vinegar matches for us.
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Okoshi-san's ‘wine & \ Vinegar is widely used as a seasoning around the world, including

vinegar’ suggestions in Japan. We often use wine vinegar or rice vinegar, but there are

a range of other fruit or aged vinegars to explore. This time, let’s try

food and wine matches that take advantage of different types of vinegars.

Vinegared bamboo shoots and seaweed

—The long acid and gentle fruit of Riesling
Right now bamboo shoots are delicious, so this simple dish provides a timely introduction to
vinegar dishes. Mix a little rice vinegar with mirin and soy sauce, and you can enjoy the gentle
and healthy taste of the acid, complemented by this wine from Nelson, New Zealand, [ Neudorf
Moutere Dry Riesling 2012. You can enjoy this light-bodied wine with simple dishes, as its
fresh acid matches the acid in this dish, bringing out the flavour of the ingredients. Also, the
sweetness of its fruit flavours provides a good balance with the sweetness of the vegetables.

n Chicken roti with balsamic sauce — Fresh acid of Shiraz

Balsamic vinegar is made from grapes rich in polyphenols, and fermented for an extended
period. Compared to rice vinegar the acid is soft, similar to black rice vinegar, but the taste and
nuance is quite different. Its concentrated and complex flavour is a great addition to meat dishes,
and a tasty match with ] Yangarra Estate Vineyard PF Shiraz 2015. Made as an early
drinking wine that is Preservative Free in the vineyard and winery, it is a full bodied dry red,
concentrated and fruity, showing herbacious and cool climate flavours. The gentle sweetness of
the fruit and fresh acid go beautifully with the concentrated umami flavours of the balsamic
sauce.

ﬂ Sweet and sour pork — Fruity Oregon Pinot Syrah blend

One of the most famous dishes made with vinegar is Cantonese sweet and sour pork.
Deep-fried pork and vegetables (and pineapple if you like) are added to a sauce composed of
sugar, soy sauce, vinegar, and arrowroot. This simple vinegar-based sauce is a great match for
a fruity red wine like the El Penner-Ash Wine Cellars Rubeo 2013. A hint of sweetness, rich
flavours of berries, and fresh acid provide a nice contrast to the dish, with the excellent balance
and gentle tannins cutting through the oil. The flavours of the Oregon fruit and the food are a
good match.

Beef and lotus root in black rice vinegar sauce
— Juicy and contrasting Malbec

Black rice vinegar is juicy, developing essential amino acids and a deep flavour. Crunchy lotus
root, slow cooked beef, and deep black vinegar flavours create this sweet-sour dish. It is a
great match with[fJBodega Colome Malbec Estate 2012 from Salta, Argentina. The estate
grown Malbec fruit shows blackberry nuances, concentrated fruit sweetness, fresh acidity and
sharp juicy contrast. It is an excellent match with sweet-sour dishes, adding richness and
panache to the flavours.
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Along with salt, vinegar is known as the world’s oldest seasoning, mentioned in the Old Testament
in the Book of Ruth “Come over here. Have some bread and dip it in the wine vinegar.” The acetic acid in

Motohiro Okoshi

After retiring as chef-sommelier at = &
Ginza Lecrin in 2013, Okoshi-san | %
has been active in various .
wine-related fields, including as a 5 ._
wine journalist and professional
wine taster. i
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Region:Valle Calchaqui,
Salta, Argentina

Variety :Malbec100%

Alc. 14.5%

RRP ¥ 3,500

vinegar is produced by the fermentation of ethanol by acetic acid bacteria, and it is made from a wide range of ingredients and flavourings that reflect the
local culture and uses. Wine vinegars made from grapes in France, Spain, and Italy, malt vinegar in the United Kingdom, apple vinegar in the U.S., rice vine-
gar in Japan and Asia, and so on. A country’ s drinking culture and vinegar go hand in hand. Today it is valued for the taste it adds, but it was originally used
mainly for its antiseptic, bactericidal and bacteriostatic properties to preserve ingredients such as fish, and evolved into a seasoning. and vinegar

go hand in hand. Today it is valued for the taste it adds, but it was originally used mainly for its antiseptic, bactericidal

and bacteriostatic properties to preserve ingredients such as fish, and evolved into a seasoning.

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



