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Whereas classic Italian cooking relies on a certain purity and 
freshness of ingredients, and French cooking on depth of flavor 
in sauces and natural stocks, in Asia the emphasis is on the 
constant balancing and contrasting of tastes and textures.



The trick to matching wine with Asian-style cooking is to start with the 
premise that we need wines which will emphasize a balance, as opposed  
to a sheer power, of taste sensations. This is why the classic “power”  
wines of the world–made from grapes like Cabernet Sauvignon and 
Chardonnay–are not easily matched with Asian foods. Although there  
is nothing wrong with intensity, the difficulty with these types of wines  
is that they tend to be high in alcohol, low in acid, and (in the case of 
Cabernet) excessively hard in tannin.  

Light-Bodied
light, young zinfandels offer fresh, fruity flavors and 
an approachable, easy-drinking style. lighter zins are 
typically produced with less mature grapes and little 
barrel aging. This style of zin is especially enjoyable 
with light cheeses, roast turkey, tomato-based sauces, 
and asian or latin cuisine.

MediuM-Bodied
The medium-bodied zinfandel offers more fruit flavors 
and tannins than the light zin. The aging and fermen-
tation process increases the fruity character, balance, 
and complexity of the wine. The medium-bodied  
zin reveals the spicy nature of the varietal and offers a 
longer finish. an excellent complement to burgers, 
grilled sausages, lamb chops, and pork.

FuLL-Bodied
Rich and dense with intense fruit flavors and ample 
tannins, the full-bodied zinfandel is typically pro-
duced from vineyards with very old vines and often 
with very ripe or slightly overripe grapes. Highly  
concentrated fruit flavors are balanced by ample  
tannins, making this zinfandel ideal with heavy,  
robust dishes such as roast lamb, meat stews, hearty 
pastas, or barbequed dishes.

Port-Like
Made from mature or very ripe grapes, the port-like 
zin makes a great dessert wine. enjoy it with creamy, 
blueveined, and mature cheeses or bitter desserts like 
dark chocolate cake.

export@virada.com   s  Skype: virada.exports   s  www.virada.com



The best wines for Asian foods are those with moderate levels of  
alcohol, softer tannin, crisper acidity, and sometimes (but not always) 
a judicious amount of residual sugar. It is a question of harmony and 
balance within the context of hot, sour, salty and sweet food sensations.
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The jammy, lusciously raspberry-like, black-peppery 
spiced aromas and flavors of first-rate California  
zinfandel are a sensible, if unorthodox, choice with 
barbecued pork or beef ribs coated in sweet or spicy 
marinades. This is especially true with zinfandels  
of moderate to medium-tannin structure and when 
asian chili seasonings or sauces are used. a proper  
zinfandel has the red-wine tannin to handle fatty, 
charred meats, yet the roundness and fruitiness to
enhance, rather than fight, the hot spices.

But peppery-spiced zinfandels are also surprising with 
pure forms of Southeast asian cooking, such as grilled 
coriander chicken served with sweet, salty, or spicy  
dipping sauces (nam jeem); raw beef with pepper  
salt; beef stir fried with spicy ginger; and hot pot  
dishes such as eggplant (cooked with ground pork,  
coriander, dried shrimp, garlic, and shallots) served 
with fried beef jerky. Whenever there is a presence of 
peppercorns, some vinegary zest, or slightly hot garlic, 

chili and gingery sensations, a zesty, peppery, fruity 
zinfandel  finds another surprising food element. 

let’s take spice first. Ginger, garlic, curry,  peppers… 
these are common ingredients found in asian cooking 
and though delicious, can overpower many wines. 
fruity wines such  as Riesling, Gewurztraminer, and 
even  zinfandel have the ability to tame heat. 

in contrast, Szechwan / Hunan spicy beef is heartier 
and lavish, calling for something heavier, like a rustic 
Mourvedre or red zinfandel blend. Both wines have 
sweet blackberry fruit to complement the piquant beef. 
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Zinfandel is directly in the comfort zone of  red wines to embrace yet 
not overpower many spicier Asian cuisines. Explorations in Zinfandels 
should be paramount to educate the wine purchasing public directly 
and raise awareness with restaurants for best wine pairings with 
regional dishes. Importers throughout Asia that do so, will profit.


