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Adriano Adami Prosecco Dei Casel, $29.85: While being a touch fruity 
and a touch sweet…prosecco pairs well with anything sweet & savoury. 
In this case, the saltiness of the pancetta will be balanced by the 
the light bubbles of the Prosecco. Also try a Soave: Montresor Soave 
Classico 2007, $18.85.

Pairing for Sicilian Tuna Skewer 

with Giardiniera {left}

Enrique Foster Dry Rose 

Malbec 2008, $19.85: This dry 

100% Malbec rose is full of 

red fruit flavours and has 

the complexity and body 

to compliment the rich, 

meaty tuna. The herbs and 

marinated vegetables will 

pair perfectly with the fruity 

flavours of the wine.

Pairing for Stacks of Roasted Lamb {right}

Chateau de Montfaucon 

Cotes-du-Rhone 2006, $24.85: 

Rich, fruity and peppery spice 

make it an excellent match 

with roast lamb.

Pairing for Chilled Summer Vegetable 

Gazpacho {left}

St. Urbans-Hof Ockfener 

Bockstein Riesling Kabinett 

2007, $32.85: This Riesling has an 

appealing mix of vanilla, spice 

and fruit with a crisp off-

dry finish which contrasts 

beautifully with the soup’s 

acidic base.

Pairing for Savoury Cones with 

Tuna Tartare {right}

Murphy-Goode Sauvignon 

Blanc 2007, $27.85: This crisp and 

zesty Sauvignon Blanc has hints 

of grapefruit and tangerine.  

The fatty tuna will contrast 

the texture of the crispness 

from the wine and the acidity 

from the wine will cut through 

the oil-rich fish and cleanse  

the palate with each bite.
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