
from Le Wine Shop

S T A R T E R S

W I N E  P A I R I N G  S U G G E S T I O N S

Dominic has provided some fantastic pairings for the starters and mains on
our festive menu in order for you to get the most enjoyment out of your

special meal.

Duck Pastrami

The spices used in the cure combine to give complex flavours which go perfectly with the
duck breast. We need a red but nothing too heavy. The 100% Cinsault “Canon Huppé”

from Domaine Monplézy should work perfectly. It has plenty of fruit and a little garrigue
spice of its own. It will let those fantastic cure flavours express themselves without

overpowering them. It’s organic too. €7.95

Chilled Carrot, Tangerine, and Sweet Potato Soup garnished with a Prawn Salad

The Soup is a tricky one. The tangerines will add acidity and the sweet
potatoes a certain roundness and even sweetness. We need a wine that has 

plenty of complexity but also some acidity and a touch of sweetness. A wine which
won’t be overshadowed by all of the soup’s flavours. The Gewürztraminer from
Bastide des Songes will be an ideal choice. Enough body, bite and roundness to

take on this dish.  €8,50

Crab Cakes with a Green Cocktail Sauce

Some strong flavours from the crab, with tanginess in the Green Cocktail Sauce. This
needs a wine with a little bite and acidity to cut through the richness but also

some roundness to help balance things out. The Tradition Blanc from Seigneurie
de Peyrat is an interesting blend of Roussanne, Vermentino and Sauvignon Blanc.

There’s plenty of fresh acidity there but also a layer of soft roundness from
the Roussanne. Good combination.  €8



Braised Duck Leg

This sounds good. Plenty of complexity, but whenever game is involved, it’s time to
reach for the big reds. Strong, gamey meat flavours need full-bodied red wines

with depth and structure. Ideally they will be wines with plenty of garrigue
spice, dark fruit and perhaps even a hint of undergrowth. 

Two suggestions:

 Firstly
from the Minervois, the award-winning “Prestige” AOP Minervois from Domaine

l’Herbe Sainte. Really strong garrigue notes and brambly fruit. Really smooth
too but enough tannins to supply the backbone needed to take on these strong

flavours.  €9.50

The second choice is just crying out for a dish like this. From a tiny domain in
Adissan, the Domaine de l’Anqueven, “Le Souffle des Anges” is a really big,

earthy wine. The classic Syrah/Grenache blend is given a little added bite by
the addition of Petit Verdot, a Bordeaux grape which adds a little tannin (and
in the wrong hands astringency) to the wine. Here it is perfectly handled. The
nose is complex and full. Blackcurrant, coffee and a hint of undergrowth. Very

long in the mouth. More than a match for this dish.  €19

Venison Stew with Chestnuts & Marsala

Duck is a rich meat with a higher level of (good) fat. It needs a well-structured wine that has a
little bite and which can soften some of the meat’s richness. In the Cahors area where they are
duck specialists, the local wine is perfect. Plenty of tannin, a little bit of acidity and lots of fruit.
The grape variety which is most used there is the Auxerrois. It is now better known as Malbec

after achieving huge success in Argentina. So for this dish we recommend our Malbec from the
Domaine l’Herbe Sainte in the Minervois. Some vegetal notes to take on the richness and

loads of fruit and structure. Perfect combo. €7.50



Filet of Cod with a sauce of White Wine, Saffron, Parmesan, and Cream

The complex flavours in the sauce mean that we need a white wine that will
compliment but not be overpowered. The wine must be full enough to take on the
saffron whilst having enough roundness to match the creamy sauce. An ideal pick
would be the “Chemin Partagé” Blanc from the excellent Domaine St Georges

D’Ibry. A delicious blend of Viognier and Chardonnay. Very light, partial
making means that there is no real oaky flavour, but the wood has helped to

round the wine off, giving it extra volume. Plenty of stone fruit flavours too
which will compliment the sauce. Ideal.  

€9.70

Whenever mushrooms are involved, especially with another deep flavour such as spinach, we
always look for an earthy red. Mushrooms have strong flavours that are not always easy to pair

with wine. However, our choice is a really good pairing and we can vouch for it! From the
Roussillon region, “La Soif des Hommes” from the Château Montana is a superb blend of

Cabernet Sauvignon and Merlot. The Merlot bring lots of black cherry fruit, and the Cabernet of
course brings bags of structure and plenty of earthiness. The overall mouth feel is soft and long.

Great value too for such a quality wine.  €10

order your wines to be delivered from Le Wine Shop 
www.lewineshop.fr   06 50 61 99 03

Order your festive meal for take away December 18th 
or delivery December 19th

 www.kenandalisonscatering.com
06 23 39 72 90

Spinach and Wild Mushroom Lasagna


