ILAEEZVVINCHESTER

Ly EPL Ll— Y WITH NEWS FROM THE WINCHESTER STAR

HOMEPAGE OPINIONS  EDUCATION LIFESTYLE SPORTS  ENTERTAINMENT  OBITUARIES

Ray Schaefer: It's summer, time to lighten up

Posted Aug 12, 2011

Winchester, MA — The temperature, humidity and the clothes we wear
change in the summer, so why not the wines we pair with food? In hot
weather, high alcohol levels and big tannins increase sweating—ugh! that’s
not for me.

Wines that can be cooled are more refreshing in hot weather, of course.
Lower alcohol not only improves drinkability in hot weather, but you can sip
more of it without feeling the effects of the alcohol.

Chilled white wines are a good choice. In the summer I put white wines in
the refrigerator (typically around 38 degrees F), or even in the freezer (from
the fridge) for a few minutes. This goes against the standard that white wines
should be chilled only to about 48 degrees F for flavor, which makes sense in
a cool environment.

In the summer it's best to drink refreshing, easy to drink white wines and
save the more expensive complex wines for the cooler weather. For example,
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Dry rosé wines are a great option for hot weather. They are versatile for
pairing with summer foods like salads, vinaigrettes and even hot dogs and
hamburgers, and you can cool them like a white wine. Some rosés are lighter
—perfect as an aperitif or easy “porch” drinking, such as the Terre Deor
Raboso. Others are “bigger” and suited for dinner, such as the Etude Rosé of
Pinot Noir.

If you have to have “red wine” then try one in the category we call “fresh and
juicy.” These are red wines with very few tannins, and they benefit from
cooling. Put them in the refrigerator for 15 to 30 minutes, depending on the
starting temperature. Red wines in general should be served at about 68
degrees F, so if they've been sitting around a warmer home, they should be
cooled anyway.

For “fresh feds” cooling to near 60 degrees F will make them more
refreshing. For example, try our Batasiolo Dolcetto or Les Mureaux Chinon.

If you'd like to try some summery wines before buying, stop in at Pairings to
taste six wines (paired with food and free to taste) on Saturday, Aug. 6 and
Saturday, Aug. 13 from 4 to 7 p.m. Food and wine featured in the pairing will
be sold at a discount. Pairings is located at 600 Main St.
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