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Pairing Asian Cuisine
with Wine
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Hot and Sour Soup Pan with ayw:re Chardonnay.

Seafood and Tofu with Chinese chives.
Pair with Haywire Switchback Pinot Gris.

Stephanie Yuen

Asians have been enjoying wines with their food for decades - wines
made from grains, flowers, fruits, herbs and spices, even honey. Though
India and Vietnam have been making grape wines, the production
volume is very limited and almost all are consumed locally. Increased
availability of imported products widened Asians’ overall choices of
alcoholic beverages. Stouts and beers have become everyday drinks;
cognac and whisky frequent celebrative tables and banquets. In recent
years, consumption of table wines has been on the rise.

Home to many Asian immigrants and their descendants, Vancouver

is known for its vibrant Asian food scene. Besides offering a good
selection of Asian restaurants, Vancouver’s many Asian supermarkets and
neighbourhood ethnic grocery stores help cooking a traditional meal at
home easy and convenient. Asian communities here embrace their love
of food and wine, especially during special occasions and celebrations.
In fact, they have always been one of the key driving forces behind
Vancouver’s exciting food, wine and restaurant industry.

Mushroom E-Fu Mein with shiitake and Chinese cabbage.

* = Pair with Haywire King Family Pinot Gris.
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BBQ Duck Salad with jellyfish,
mandarin orange, cucumber, celery,
scallions and sweet chili vinaigrette.
Pair with Haywire Gamay Rosé.

Statistics tell us more and more
Asians in Vancouver appreciate the
pleasure a bottle of wine brings forth.
Nevertheless, it has been said many
times pairing Asian cuisine with
wine is never easy. Vast climatic,
geographic and regional differences;
special diets due to religion, culture
and customs; all contribute to Asians’
culinary style variations.

The complexity of flavour in most
Asian dishes due to the spectrum of
ingredients, sauces, seasonings, herbs
and spices used and the cooking
techniques applied, picking the

right wine to pair with the meal is
seemingly a challenge to many.

It is impossible to open one wine
and expect it to go with the whole
meal; yet the same can be said about
any non-Asian repast when multiple
courses are served. To make the
pairing task less challenging,

let us take a culinary walk around
Vancouver’s major Asian food trails.

Seared Sablefish with sweet soy sauce
and baby bok choy.
Pair with Haywire Pinot Noir.
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Though there are eight regional divisions of cuisine in China, only
Sichuan, Shanghai, Beijing, Hunan and Cantonese cuisines make it to
the popularity list outside of China. While it will take pages to map out
the geographic location of each one, it is easier to simply group Sichuan,
Shanghai, Beijing and Hunan under Northern or Mandarin cuisine
regions where fares tend to be heavier and hotter; whereas Guangdong
(Canton) and Hong Kong belong to the Southern food regions offering
different fashions of cooking styles that are comparatively lighter and
more lucid.

« Beijing: Strong influences from Shangdong, Liaoning and the imperial
gourmet. Beijing cuisine often begins with small hot and cold plates and
ends with crafted desserts and pastries. Main dishes are classy, beautiful
and served with steamed or fried artisan buns and savoury cakes.

Classic dish enjoyed both at home and in restaurants: Noodles and
julienne of cucumber with ground meat in bean sauce (Ja-jiang Mein).

Flavour profile: A combination of hot, spicy and hidden red sugar
sweetness.

Wine pairing suggestion: Rosé with a hint of residual sugar.

» Guangdong: Huizhou, Dongguan and Zhongshan are a few of the
main regions within this southern-most province; all have their own
distinct dialects and cuisines. With influences from Macau which used
to be a Portuguese colony, and Hong Kong, the former British colony,
the cuisine of Guangdong is exuberant. Food preparations and cooking
techniques may vary, but no matter where it is, simplicity is the main
focus of Guangdong cuisine. Seafood is fresh, if not live. Vegetables
quickly stir-fried or blanched. Meats are sliced thin or julienned for

a speedy wok-fry in sizzling hot oil to achieve ‘umami’ wok energy.
Seasonings are applied only to enhance the flavour and texture of the
ingredients without overpowering them.

Classic dish enjoyed both at home and in restaurants: Braised shiitake
and king mushrooms with oyster sauce on blanched greens.

Flavour profile: Saucy and savoury with balanced saltiness and
sweetness.

Wine pairing suggestion: Light-bodied, soft tannin Pinot Noir.
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e Hunan: Also known for the generous application of capsicums and
pungent spices in cooking, the heat in Hunan dishes are comparable
to those of Sichuan. Noodles in spicy-hot broth, slow-simmered meat
chunks, cured and smoked meats, pickled vegetables and hand-made
jiaozi (dumplings) stuffed with Chinese leeks are their staples.

Classic dish enjoyed both at home and in restaurants: Hot and spicy
diced chicken.

Flavour profile: Extra spicy with roaming peppery heat.
Wine pairing suggestion: Crisp, floral, off-dry sparkling wine.

« Shanghai: Originated from Jiangsu and Zhejiang Provinces, dark soy,
sugar and rice wine are the flavour basis. Having been the big city of
China since mid- 1800s, many recipes requiring articulated procedures
were developed for the rich and powerful, crowning Shanghai cuisine
with extolled delicacy. Famous and expensive are their Shanghai hairy
crabs, but every home chef turns out hand-crafted noodles, savoury
cakes, buns and dumplings such as Xiao Long Bao regularly.

Classic dish enjoyed both at home and in restaurants: Fluffy ‘Lions head
meatballs’ served in a clay pot.
Flavour profile: Dark soy savoury with underlying sugar sweetness.

Wine pairing suggestion: Medium to full body Pinot Noir.

e Sichuan: With fagara the numbing berry (Sichuan peppercorn) and
hot chili pepper as the main seasonings, Sichuan cuisine is known to

be exotic and fiery, except for a small number of vegetable and noodle
dishes. Sichuan ‘Ma-la’ Hotpot, a fondue style meal in which raw meat
and vegetables are U-cooked at the table in red oil broth swimming with
fagara and chili peppers is now enjoyed year-round.

Classic dish enjoyed both at home and in restaurants: Five-spiced sliced
beef shank with red oil and chili pepper.

Flavour profile: Spice-dominant, fiery and fatty.
Wine pairing suggestion: tart, tangy, and bright Haywire Pink Bub
Sparkling Wine

11



BEBIEALT PR G, 2@k eisT “BX” 02T
F| AR BRA LM, HR “’““‘x&@’é‘")’ﬂiéﬁ#‘-'é-:hk”‘* (RSP
RAZRAEEHTERMCE A S AIAERSE, 5% 8HR
EHIP RIEAENENZ G EHRFAL, WHEER R BIER
0 TBRXEA), ZHRESRY “PER” EHOGRLRKL,

R EX FEBI
%g%a Jik i ALk S e 2 A R G B R
BB BREBREEZFS, TRAER G EE (Pinot Blanc)

dried scallop and egg white.
Pair with Haywire Switchback Pinot Gris.

Hong Kong

Hong Kong may be located geographically in the Southern part of China,
but to profile her food style as ‘Cantonese’ is questionable. History
confirms that the “Pearl of the Orient” is indeed the melting pot when it
comes to food, though she used to be the epitome of Cantonese cuisine.
Being an international business centre for years has gradually brought
forward her unique ‘Hong Kong style food’ stature, said to be the origin
of many ‘East meets West’ dishes, thanks to folks from all over the world
that lend their cooking styles and dining habits to Hong Kong, which
they call home.

Classic dish enjoyed both at home and in restaurants: Pan-fried pork
chops with shredded onion seasoned with sweet soy, ground pepper and
Worcestershire sauce.

Flavour profile: Tender savoury meat with a touch of acidic sweetness.
Wine pairing suggestion: Light to medium-bodied, slightly creamy

Pinot Blanc.
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This densely populated country has wide-spread regional cooking styles
but all share these fundamental regimes: Arrays of seeds, herbs, spices,
dhal and root vegetables are essential parts of a meal; Naans, dosas,
chapattis, rotis are all made fresh before a meal. It is all about ‘masala’
and aromas when it comes to Indian cooking, their fragrant Basmati rice
is the best example. Even appetizers such as pappadam, pakora and
samosa are uniquely-flavoured.

Classic dish enjoyed both at home and in restaurants: Butter Chicken.
Flavour profile: Creamy and aromatic with herbal spiciness.

Wine: Soft tannin, low alcohol and off-dry white such as Riesling or
creamy Chardonnay.

Clean, refreshing and plated beautifully, Japanese cuisine (Washoku)

is considered by many as “edible arts”, especially by those who have
experienced Kaiseki Ryori in which only fish and vegetables are served

in traditional form and rhythm. While their preparation and presentation
of sushi and sashimi is immaculate, their roots and vegetable brining and
pickling culture are also vital. Marinated meat and vegetables grilled over
hot coals render stronger flavours. Miso, soy sauce, mirin, sesame, ginger
seaweed, and even sake are key components in Japanese cooking.

Classic dish enjoyed both at home and in restaurants: Prawn Tempura.
Flavour profile: Crunchy texture with light saltiness.
Wine pairing suggestion: Medium-bodied Pinot Giris.
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Garlic and chili powder; sweet soy and vinegar are mostly attached
with Korean cooking. Small dishes of cold plates, mostly vegetables,
kelps and kimchi may precede the main courses but are essential to any
Korean meal. While rice and soup are cooked and served in hot-stone
pots and sizzling plates; cold, spicy noodles made of buckwheat and
potato flour are very popular too.

Classic dish enjoyed both at home and in restaurants: Barbecued
assortment of sliced meat.

Flavour profile: Garlicky, tangy and prominent sweet soy flavour.

Wine pairing suggestion: Medium to full-bodied Pinot Noir with hints of
berries and spices.

Banh Mi
Pair with Hay
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Taiwanese

Fujian and Hakka, plus influences from Japan and Korea are the back
bones of Taiwanese cuisine. Bento-style meals are common for lunch
and dinner. Both taste and texture tend to be more pronounced. Flavour
complexity is derived from the habitual usage of salt, soy, chili sauce,
bean paste, rice wine and sesame oil. Cooking method varies from wok-
frying to deep-frying. Beef noodle soup in 5-spiced broth, double-cooked
meat dishes and U-cook hotpot in seasoned stock are popular fares.

Classic dish enjoyed both at home and in restaurants: Deep-fried
battered fillet of fish.

Flavour profile: Sweet, peppery and aromatic.
Wine pairing suggestion: Fruity and aromatic Rosé.

Vivid, complex and colourful, the application of fresh herbs and fruits in
Thai cooking is essential. From fruity and citrus salads to tantalizing curry
bowls, Thai chefs work with their spices masterfully. Fresh ingredients are
cooked with earthy spices and sweet herbs producing unique flavours
and capturing aromas. Coconut, palm sugar, fish sauce, chili peppers,
galangal, lemongrass, kaffir lime and a sprinkle of crushed peanuts are
common ingredients.

Classic dish enjoyed both at home and in restaurants: Meat and
vegetable in coconut curry sauce.

Flavour profile: Bold, aromatic and spicy with fresh herb earthiness.

Wine pairing suggestion: Classic Riesling or Chardonnay with hints of
tropical fruit.
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Vietnamese

Influenced by both Chinese and French cooking, Vietnamese applies
complicated cooking methods and time-consuming procedures to
prepare their meals. Garlic, lemongrass, vinegar, peanut sauce, hoisin
sauce and chili paste render complex flavours to the dish. Vermicelli,
rice noodles and rice are the main staples, served with a tableful of fresh
baby herbs and sauces. Submarine sandwiches lined with paté, cold
meat and pickled roots are enjoyed any time of the day.

Classic dish enjoyed both at home and in restaurants:

Lemongrass chicken.

Flavour profile: Earthy, herbal and aromatic with subtle sweetness and
balanced saltiness.

Wine pairing suggestion: Aromatic and citrus Pinot Gris with a
creamy mouthfeel.

South East Asian

Referring to the cuisines of Burma, Indonesia, Malaysia, Singapore and
Sri Lanka, S.E. Asian dishes are drenched with flavours. Seeds and nuts
to lend texture and indigenous tones; peppers and spices to induce heat;
palm and banana leaves and tropical fruits to produce aroma; shrimp
paste and curry to form character. South East Asian cuisines are enjoyed
with fragrant rice and hand-made breads including dosa, naan and roti.

Classic dish enjoyed both at home and in restaurants: Satay or grilled
meat skewers.

Flavour profile: Spicy but not overpoweringly heated with lingering nutty
tones.

Wine pairing suggestion: Slightly sweet and zesty Bubbles or Rosé.
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The team at Haywire has developed
some basic food and wine pairing
do’s and don'ts:

¢ Do bear the overall flavour of the dish in mind when seeking a
wine to go with Asian food, instead of paying attention to the
base ingredients.

e The acidity in sparkling wines and bubbles pairs very well with
a wide selection of food. When in doubt, grab the bubbles.

* Aromatic, sweeter wines pair well with hotter, spicier dishes.

e Crispier, drier whites enhance lighter dishes without
overpowering the flavour and texture.

¢ Reds with light or moderate oak go well with soy or oyster
based dishes.

* Juicy, fruit-forward reds with depth and complexity match
nicely with intense-flavoured dishes, deep-fried or braised.

e Acidity and sugar are good counter-balances to spices so look
for those in a wine that will stand up to fiery dishes.

¢ Pork, mushrooms, bean paste or hoisin sauce can conflict with
red wines with dry tannins; look for red wines with little or no
oak that delivers delicate, fruity and little residual sugar notes.
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haywire

In 2009, Haywire began as a virtual wine brand at Switchback Organic
Vineyard. Today, Haywire is renowned in Canada and Europe for its
cool-climate wines, emphasizing “less is more” winemaking. Chief
winemaker Matt Dumayne’s signature style features the use of state-
of-the-art concrete vessels, natural yeast, and a gentle touch, resulting
in vibrant, textured wines. The winery, with a fresh label and a year-
round tasting lounge, offers visitors in Summerland a chance to enjoy
personalized service with scenic lake and vineyard views while
savouring their beloved Haywire wines.
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Our Winemakers

Matt Dumayne
CHIEF WINEMAKER

Matt joined Haywire Winery in 2013 taking
on role of chief winemaker. Matt received

his winemaking training in New Zealand

and has worked more than 30 vintages
around the world increasing his knowledge
and perfecting his craft. A harvest internship
at Nk’'Mip Cellars Winery set Matt's
determination to make wine in the Okanagan
which resulted in him making the move from
New Zealand permanently in 2010. He and
production winemaker, Katrina D’Costa,
oversee the full portfolio of Haywire wines as
well as the other winery labels.

Katrina D’Costa
PRODUCTION WINEMAKER

Katrina spent 12 years in the restaurant
industry as a sous chef and front-of-house
management. She then moved to the wine
industry in the Naramata area for six years
working as a tasting room manager, wine
club manager and assistant winemaker/
viticulture manager. Katrina started in winery
tasting rooms so that she could work her
way through the industry to understand and

| absorb as much information as possible. At

Haywire, her position is held almost entirely
in the cellar, though she likes to work among
the vines when possible. Katrina believes the
vineyard is where the foundation of wine is
created, making it a place she doesn’t want
to stray too far from.
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Celebrate the 2024 Lunar New Year with
a limited release wine from Haywire

SIRBE BB BB RS L

Haywire Lunar Red

Alc 12.8% | Brix 22.0 | pH 3.73 | TA 6.0 | RS 0.4
SKU 346641 | Price $23.88

A special limited release red wine from Haywire
in Summerland, BC was created in celebration

of the Lunar New Year and to welcome the Year
of the Dragon. Lunar Red was blended to work

in perfect harmony with local cuisine found in
our Asian community. A special blend of Merlot,
Cabernet Franc and Cabernet Sauvignon from our
finest vineyards exhibits juicy red berries layered
with licorice, dark chocolate and brambly fruits.
Pair with stir fried vegetables, pan seared sable fish,
BBQ duck, or enjoy on its own.

B R
LUNAR RED j‘ ]Z)C h‘

»L‘Fﬁ P, :‘.’e AR PR SFHT A2 R,
L Haywire i £ A

J"w\///\ ltfzi* i ‘,;fh 2178, Lunar Red & —ik

Here is how to stay in touch with Haywire
all year long:

Visit haywirewinery.com
€3 @haywirewine

Haywire wines are made in Summerland in beautiful British Columbia.
The winery team looks forward to your visit.
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] 4k haywirewinery.com
€3 @haywirewine

Haywire # # /8 /= T % m 49BC4 /> ASummerland 8 & B A A5 15
a9 %) 17 |
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OKANAGAN CRUSH PAD
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Happy New Year!
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