PELLERU ESTATES

ICEWINE CUISINE

Sipping Icewine is always a pleasure; sipping Icewine while dining brings even more pleasure. Icewine improves the taste of food
and adds a new dimension of flavour and elegance. Icewine can be enjoyed with many different dishes and styles of cuisine and can
be enjoyed before, during and after dining. What follows are some of our favourite pairings and the reasons why they work so well.

CLASSIC MATCH CLASSIC EXAMPLES THE ROLE OF ICEWINE
BEFORE  |cewine asan Aperitif e Onitsown Theintense fragrance and flavour of |cewine avakensthe
Chilled, 2 0z per person senses while the high level of acidity refreshesthe paae
o Peller Icawine Royae and simulates the appetite.
4 0z parklingwine and 1 oz Peller Icewine
o Péler Icewine Martini
Equa part |cewine and Vodka, chilled and garnished with
frozen grapes
Icewineand Sdtyhors e Toasted sty nuts The fruit flavours of the |cewine are enhanced by the sdlt,
d’oeuvres o Anchovy crackers and the sweetness of the | cewine softens the sdty notes of
o Antipasto plate thefood.
o Black olive tapenade
DURING Icewineand Rich e FoieGras The full-bodied | cewine matches the full flavour of the
Dishes o Lobster Terrine dish and the high level of acidity cleanses the palate and
o PaS readies it for more richness.
o Chicken Liver Parfait
e Tripe
e Duck or Goose with oranges and peeches
Icewine and Spicy e Tha and Asan Cuisine The cool, fruity sweetness of the | cewine softensthe
Cuisine o Grilled shrimp skewerswith Asian spice spiciness of the food.
e Asan Vegetables Rolls
e Curry Dishes
e Spicy Crab Cakes
e Creole or Cqjun spice foods
e Sashimi; tuna, sea urchin and anago (edl)
Icewine and Saty e Terrineof Smoked Sdmon, Spinach and Anchovy Butter — Thefruit flavours of the | cewine are enhanced by the salt,
Dishes o Blue Cheese and the sweetness of the | cewine softens the sdty notes of
e St Cod Cangpés thefood.
o Duck Confit with apricot relish

Icewineand Cold Fruit e Melon, Sranberry, Cherry etc. Thefruit flavours of the | cewine will enhance the fruit

Soups flavours of the soup. The | cewine should aways be
sweeter than the food, so both the [ cewine and food will
shine.

| cewine Granité o Pdller Icewine Granité

When served frozen, Granité can refresh the paate
between courses. The I cewines' high level of acidity and
burst of flavoursrefresh the pdate and simulate the
ppetite.



