
The Wine & Food Pairing Book: What Wine 
Goes With...?

 Novel
 David Baer

http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/DXeqk/The-Wine-and-Food-Pairing-Book-What-Wine-Goes-With
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/DXeqk/The-Wine-and-Food-Pairing-Book-What-Wine-Goes-With
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/DXeqk/The-Wine-and-Food-Pairing-Book-What-Wine-Goes-With
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/DXeqk/The-Wine-and-Food-Pairing-Book-What-Wine-Goes-With
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/DXeqk/The-Wine-and-Food-Pairing-Book-What-Wine-Goes-With


Discover The Perfect System for Finding Just the Wines You Want to Drink with the Foods You
Eat.Inside The Wine & Food Pairing Book, you'll learn what wine pros the world over already
know about matching up wines and food for the greatest pleasure. You'll also find out why our
common beliefs about food and wine are wrong, and how you can simply determine what flavor
combinations will work best for you.Unlike most wine pairing books on the market, this guide is
clear, concise, and to the point, without forcing you to wade through endless lists or rules for
finding that perfect bottle. So if you are looking for a simple solution to overcome the fear and
anxiety that wine can so often create, dive into this book and emerge an expert in developing
your own routine for finding the right wine to drink with dinner.



The Wine & Food Pairing Book: What Wine Goes With...?David BaerThanks so much for your
purchase! I'm so happy you're here. And to celebrate your new wine adventure, I'd love to extend
a very special discount offer to you. Get access to my Udemy Course, Wine Confidence for only
$10 with coupon code: <<< just click the link for accessDISCLAIMER AND TERMS OF USE
AGREEMENTThe author and publisher of this book and the accompanying materials have used
their best efforts in preparing this book. The author and publisher make no representation or
warranties with respect to the accuracy, applicability, fitness, or completeness of the contents of
this book. The information contained in this book is strictly for educational purposes. Therefore, if
you wish to apply ideas contained in this book, you are taking full responsibility for your
actions.EVERY EFFORT HAS BEEN MADE TO ACCURATELY REPRESENT THIS PRODUCT
AND IT'S POTENTIAL.THERE IS NO GUARANTEE THAT YOU WILL ACHIEVE DESIRED
RESULTS USING THE TECHNIQUES AND IDEAS IN THESE MATERIALS.EXAMPLES IN
THESE MATERIALS ARE NOT TO BE INTERPRETED AS A PROMISE OR GUARANTEE OF
RESULTS. POSITIVE RESULTS ARE ENTIRELY DEPENDENT ON HOW THE PERSON
CHOOSES TO USE OUR PRODUCT, IDEAS AND TECHNIQUES.YOUR LEVEL OF SUCCESS
IN ATTAINING POSSIBLE RESULTS CLAIMED IN OUR MATERIALS DEPENDS ON HOW
YOU CHOOSE TO APPLY THE IDEAS AND TECHNIQUES MENTIONED, YOUR PARTICULAR
SITUATION, KNOWLEDGE AND VARIOUS SKILLS. SINCE THESE FACTORS DIFFER
ACCORDING TO INDIVIDUALS, WE CANNOT GUARANTEE OR PREDICT YOUR DEGREE
OF SUCCESS. NOR ARE WE RESPONSIBLE FOR ANY OF YOUR ACTIONS.ANY AND ALL
FORWARD LOOKING STATEMENTS HERE OR ON ANY OF OUR SALES MATERIAL ARE
INTENDED TO EXPRESS OUR OPINION OF THE POTENTIAL FOR VARIOUS IDEAS AND
TECHNIQUES TO ACHIEVE RESULTS IN THE GENERAL POPULATION. MANY FACTORS
WILL BE IMPORTANT IN DETERMINING YOUR ACTUAL RESULTS AND NO GUARANTEES
ARE MADE THAT YOU WILL ACHIEVE RESULTS SIMILAR TO OURS OR ANYBODY ELSE'S,
IN FACT NO GUARANTEES ARE MADE THAT YOU WILL ACHIEVE ANY RESULTS FROM
OUR IDEAS AND TECHNIQUES IN OUR MATERIAL.The author and publisher disclaim any
warranties (express or implied), merchantability, or fitness for any particular purpose. The author
and publisher shall in no event be held liable to any party for any direct, indirect, punitive,
special, incidental or other consequential damages arising directly or indirectly from any use of
this material, which is provided as is, and without warranties.As always, the advice of a
competent legal, tax, accounting, health, or other professional should be sought, who is familiar
with your particular circumstance.The author and publisher do not warrant the performance,
effectiveness or applicability of any sites listed or linked to in this book.All links are for
information purposes only and are not warranted for content, accuracy or any other implied or
explicit purpose.Table of ContentsChapter 1 - Don't Make This Complicated!Chapter 2 - Getting
Started With PairingChapter 3 - The Most Versatile WinesChapter 4 - Let Color Be Your
GuideChapter 5 - Wine With SpiceChapter 6 - Wine With VegetablesChapter 7 - Sweet Wines
And DessertConclusionChapter 1 - Don't Make This Complicated!Oh boy. Here we go again.



You now have in your possession the latest book to promise to simplify wine and food pairing,
and break down all the rules for finding that one singularly perfect wine to drink for each and
every meal and occasion.Not so fast, my dear reader!Why in the world would we possibly need
another wine book about rules?This book is about reality, not rules.Here’s the reality: wine exists
for two reasons: pleasure and refreshment. Now that doesn’t mean that wine isn’t capable of
delivering more than pleasure and refreshment, but the fact is that most wines don’t need to do
any more than those two things.Somewhere along the way, however, we got it into our heads
that wine was, or that it needed to be, complicated; that if we were really going to get the most
fulfilling experience out of wine, we needed to “understand” it first. So we started to convince
ourselves that unless we had a grasp on things like the hierarchical rankings of Bordeaux or the
ability to recite at least 5 Grand Cru Burgundy vineyards, we’d be unworthy of even being in the
same room with a great bottle of wine… let alone being allowed or able to enjoy drinking it.Well,
I’m going to stop you right there, because if you bought this book hoping for endless lists of
specific pairing suggestions, and miles upon miles of rules to memorize before heading out for
dinner at some posh restaurant, you should probably stop reading right now.But, on the other
hand, if you want to get more out of your wine drinking experience, without having to become
some sort of wine expert first, then you’ve come to the right place.Now that I’ve made it clear
where I stand, let’s proceed.Back in 1999, when I started teaching consumers about wine, I
regularly encountered one category of question more than any other. “How do you find the right
wine to drink?”There’s an inherent problem with the question, of course. It assumes that there is
a right wine and a wrong wine. And, if you choose the wrong option, perhaps you’ll suffer for
making that decision in some way.Do you see where I’m going with this line of thinking?I own
dozens often books about wine. And many of them are specifically about pairing wine with food.
And, in fact, several of these “Wine Pairing” books are filled with hundreds upon hundreds of
pages detailing every possible consideration a reader might have along the path to finding that
“perfect” pairing.But what about all those sorry souls out there who never had the good fortune
to buy or read these books? Surely, by not referencing these books, they have been
experiencing less-than-ideal wine drinking with meals throughout their lives. They’ve probably
had meal after meal with mismatched foods and wines on the table, always thinking that there
was something missing, but never knowing quite what it was.This idea is, of course, ludicrous.
But the fact that we find ourselves wanting to get it “right” speaks to a bigger problem. The
problem is that in much of the world, and in North America in particular, we’ve been trained to
think in absolutes. Because it’s easier that way.If Wine A goes well with chicken, then, logically,
Wine B doesn’t.If a wine received a 94 Point score from a wine critic, then you’re not supposed
to like a wine with a lesser score as much… because an “expert” said so.These wine rules we
tend to follow, forget one crucial factor… personal preference.In this book we’ll be dealing with
both rules and guidelines for pairing food and wine together.There was a time, not too long ago,
when the rules sounded something like this:Drink White Wine With Fish. Drink Red Wine With
Meat.Clear, simple, to the point… but it doesn’t seem to address the full spectrum of the foods



we eat, or take into consideration the way those dishes might be prepared.We’ve moved on from
the days when the white/red guidelines made more sense. Back in the 1950s and 1960s, there
was limited selection of what wines were available. Most European communities only drank the
locally produced wines, and for those of us in the rest of the world, the only wines we saw were
from classic and established regions like Bordeaux, Burgundy, and Champagne. Even Tuscany’s
Chianti region was a marginal player at that time.But times have most certainly changed. New
wine growing regions have been established, old regions have been “discovered” by the outside
world (thanks to savvy importers and other industry professionals regularly seeking out
something new or different to sell).Oh, and did I mention that we eat differently now too? Tacos,
pizza, and chicken tikka masala never entered into the equation in the days of “white with fish,
red with meat.”So with that said, here are my two (yes, only two) rules for pairing wine and food
with each other:1) Drink the wines you like to drink with the foods you like to eat.2) Avoid
drinking orange juice after brushing your teeth. In other words, stay away from the few, but
important “bad” pairings that exists out there (read on to discover what they are).
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T C Mills, “Really openind my eyes to the possibilities. I reall enjoyed reading this book. I am a
wine lover! But, I always have a little trouble knowing how to pair wine with food to bring out the
best in both. I have been caught in the trap of choosing a red wine with steak and a white wine
with fish and chicken, but David made a great argument for not always falling into that trap! I
look forward to hostin a dinner party and trying some of the pairing suggestions made in the
book!”

Mike B, “Solid Advice About Wine Pairings. David makes it easy to remember what types of
wines to select based on the characteristics of the food you are eating. His suggestions for
specific wines to choose from are a good starting point. From there you can explore similar
varieties. I love finding good wines that are also good values and pair well with what I'm eating.
This book has given me a nice roadmap.”

Ebook Tops Reader, “Good Reading, recommended.. This is very good information for a beer
drinker, like me. Wine and food pairing made simple. When I have friends over for a BBQ I grab
a couple kinds of beer and a couple colors of wine. Not anymore. I now have the information
needed to choose a couple of wines that might actually be good matches with the food I am
throwing on the grill.As stated in the book, wine has become more popular than beer as a
preferred beverage. I have sure noticed that with my guests. The food category discussion was
great. It will make wine pairing much easier for a non wine drinker. Not a long book, but worth
your time.”

Atlandea, “This was so easy to read and entertaining too. This was so easy to read and
entertaining too. David allows that there really shouldn't be hard and fast rules as to which wine
will pair best with a particular food. Once you read this you can let go of misconceptions about
wine and just enjoy.”

James C. Halliday, “An Excellent Primer for Those Interested in Pairing Food and Wine. The
author has done a great job of simplifying the oft risky dilemma of what wines pair best with what
foods. The writing is clear, upbeat and accessible. The guidelines provided are easy to follow
and fundamental to successful pairings. I highly recommend this book for any lover of food and
wine.  I've met many "wine snobs" who could learn a thing or two from this book.Jim Halliday”

rl_sullivan, “TMI. Lots of information!! Almost too much.”

Mullingar, “Four Stars. helpful app”

SUZETTE E., “useful. Interesting book”



A. J. Titcombe, “If you are going to get a book on wine .... If you are going to get a book on wine
then you need to read an expert. David is not only an expert but is passionate about his subject
as he guides through ideal food and wine pairings”

The book by David Baer has a rating of  5 out of 4.2. 12 people have provided feedback.



Language: English
File size: 173 KB
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Print length: 35 pages
Lending: Enabled
Simultaneous device usage: Unlimited

http://www.neutronbyte.com/api/Wa18oYTP/d

