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“Buy Curious: Wine and the Frugal Gal”

by Jean Railla

Ever feel like buying wine is a task left best left to those with more class or cash than you?  Well, fear not.  If you can remember just ten basic types, you can feel confident ordering or buying wine anywhere.  The following list goes from lightest to heaviest, and each wine is paired with food suggestions, but feel free to experiment on your own.

THE WHITES

Pinot Grigio is like a good one-night stand––its crisp, dry flavor goes down easily and doesn’t linger.  It makes a great afternoon aperitif, or an accompaniment to smoked salmon, omelets, quiche, or vegetarian dishes.

Riesling is the gay guy you have a crush on: a bit sweet and fruity, but completely irresistible.  Riesling’s peach and apricot undertones work well with Thai or Vietnamese food, and also with lamb or pork.  

Sancerre is the sophisticated tart of the wine world––sassy and fresh with lemon and grapefruit flavors. It goes great with fish, big salads and young cheeses.  

Think of Sauvignon Blanc as your beautiful hippy sister––a bit herbal with grassy-green flavors, yet dry and elegant all the same.  It goes well salads or creamy, buttery dishes that need a bit of acid to cut the richness.

Chardonnay is smooth and rich, but a bit average, like a middle-aged man in a sports car.  It goes well with most foods, particularly poultry and fish.

THE REDS

Pinot Noir goes both ways, with a rich, fruity flavor and just enough spice to work well not only with mean or game, but also with grilled tuna or tilapia.

Cabernet Sauvignon is the Mr. Big of wines, manly and full-bodied. Its undertones of vanilla, oak, and chocolate go perfectly with a big juicy steak, but it can also be paired with roast chicken.

Merlot is the friend you call when your chips are down.  Its smooth finish and sweet flavor with hints of red fruit make it a popular wine that goes well with most foods, including turkey, chicken, pork and firm fish like shark and tuna.

Syrah (called Shiraz in Australia) is a hunky beefcake, with a “no worries, mate” kind of finish.  A great drinking wine, it also pairs nicely with rich foods like sausage or hard cheeses. 

Zinfandel is a spicy mama, with a cha-cha-cha attitude.  With hints of blackberries and black pepper, this versatile wine goes great with spicy food like Mexican, Indian, and my favorite, barbeque.

MONEY MATTERS

Once you have these varieties down, you need to consider price.  Wine can be categorized in four basics ways.  Serious wine collectors and aficionados buy utlralux wines, which are upwards of $100.  For this price, you are going to get a wine that’s been carefully aged and selected to be exquisite.  The mid-range is about $50; it’s a great gift for somebody you need to impress.  The $20 range offers many fabulous wines that make nice birthday gifts and are perfect for special occasions.  Finally, we have your everyday $10 a bottle wines: decent drinks that go with dinner and delight the palate, but won’t knock you over.  If course, the best part of wine-buying is wine-drinking, and sitting down to a meal with a glass of wine is one of life’s great pleasures, so savor it!

