WineFolly

Leam Y DrINKING.

THE BASICS TO WINE & FOOD PAIRING

LIGHT
DRY WHITE

SAUVIGNON BLANC
PINOT GRIGIO
ALBARINO
GRUNER V.,

SWEET
WHITE

RIESLING

CHENIN BLANC

MOSCATO

RICH
WHITE

CHARDONNAY
OAKED WHITES
VIOGNIER

SPARKLING
WINE

CHAMPAGNE
FRANCIACORTA
PROSECCO
CAVA

LIGHT RED

PINOT NOIR

GRENACHE

PINOTAGE
GAMAY

MEDIUM
RED

SANGIOVESE
MERLOT
CAB. FRANC
TEMPRANILLO

CABERNET SAUVIGNON
SHIRAZ / SYRAH

ZINFANDEL
MOURVEDRE

AGLIANICO

ROASTED

VEGGIES

DESSERT
WINE

PORT & TAWNY PORT
SHERRY
LATE HARVEST
TOKA)JI

CURED &
SMOKED
MEAT




