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rink What You Like

You Don't Need a Sommelier

BARBA & AT Bm0

If I am ordering a 6500 RMB or more expensive bottle of wine, |
may welcome a second or more educated opinion than my own;
however, for everyday wines or even the 2000 RMB bottles with
which from time to time | might choose to pleasure myself and
my wife, | don't need a "Sommelier" to decide for me...and nor
do you.

You see, the definition of a "Good bottle of wine" is "One that
you like". And since you know immediately upon tasting a wine
if you like it, you can easily be your own "sommelier". Now, |
am not saying that if you are only beginning your wine odyssey
into the unknown, you feel very unsure of what is a good value
and what wines go best with what foods that you should never
seek some helpful advice (which most servers these days are
more than ready so to provide); however, the only way you will
ever become independently capable of deciding for yourself
is by diving right into it and making as many mistakes as you
must along the way if necessary: For learning what wines we like
is as much a result of learning what wines we don't like. And
your wine education will be far richer and more lasting if you
take responsibility for your wine decisions, good and bad from
the very beginning of your wine journey, rather than rely on the
princely advice of one of the local "wine gods", most of whom
are convinced they were both "Masters of Wine" and "Master
Sommeliers" in their past lives, explaining beyond reproach their
impeccable taste in fine wines in this life. May their God bless
them, one and all.

Deciding on a wine for any occasion is no different than
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choosing what you would like to eat. It's mostly what are you in
the mood for? So, red, white, white zinfandel or rose, sparkling
wine or Champagne? Are you intending to have food with your
wine? If so, the key is to decide what food you will have (at
home or in a restaurant, club or bar); and once you have settled
on this, it's only a matter of selecting a wine that compliments
your food or foods. You may be having an "appetizer", followed
by a "'main" and topped-off with a delicious dessert; or you may
simply be having a light meal all in a single course. But if you
practice pairing the wines you come to like at home on a regular
basis (Do make a list for yourself and keep adding to it as you
discover new wines you also like), when you are dining out,
you will find that increasingly, you really can decide for yourself
what wine and food combinations best please your palate. And
every time you decide on a wine to go with your food, make and
save a note on your PDA of what wine and what food you had
together and give it a rating: (10) being "Excellent" and (1) being
"Never Again".

It's the same as learning any sport. Take golf or tennis, for
example. When you begin, you can't hit the ball; with practice,
you can hit the ball, but not very well and not very far. Then
with more practice over time, your game improves to the point
where you can enjoy the sport and you can play with others
who will enjoy playing with you. So, over time if you consistently
practice trying new wines to grow your list of "Wines | Like",
because along the way you will have had many different foods
that you regularly enjoy with these wines, before you know it,

Fred Tibbitts, Jr.

entertainment publications in China and the U.S.

your "wine game" will have improved more than you realize.
And just as with golf or tennis or any sport, others will naturally
enjoy participating with you as you collectively celebrate your
appreciation of the contribution that good wine makes to our
quality of life when consumed in moderation. Wine is healthy for
you and it is the perfect way to say 'l love you"..."Congratulations’
..."Here's to you"..."Here's to Family"...and more importantly, "To
Peace, Prosperity and a Good Life for All People Everywhere". |
am Red Owl, over & out.
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Fred Tibbitts, Jr. is the foremost global wine & spirits consultant for National
Account chain hotels and restaurants, based at Bangkok and New York. He
travels the world annually attending several of the leading wine and spirits
expositions, seminars and conferences. He is a writer for industry and
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