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Segura Viudas Creu de Lavit 2005

WINE PAIRING

Ma/¢th Game

¥
A delicious meal deserves the perfect wine. We help you find
the right pair here—and at rachaelraymag.com/wine
BY MARK OLDMAN
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iglia Bianchi Malbec 2006

THE WINE
= Codorniu Brut Cava Raventés
entina, $19] Reserva NV /
gmeil Three Gardens Barossa

-az Grenache Mourvédre 2006
tralia, $19/
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Pepper Beef with Smoked «
bnd Pilaf (p. 102)
age Meatloaf Cupcake:
my Potate Frosting ip
Polenta Pie [mr]

* Gloria Ferrer Blanc ﬂ!: Noirs NV
1 THE MATCH
* Ham-and-Tomato Pie /¢
= Buffalo Chicken Fingers
= Bacon 'n’ Egg Quesadillas
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uc Colombo

THE WINE
du Rhone Les . :all Ssurlignan Blanc
s Rouge 2006 apa Valle

= nia,
Pacific Rim Riesling
s Vigouroux 3 g i
Cahors Gouleyant \ﬁ'allula Vmeya.rd 2007
m Wash », $20/

Segura Viudas
Xarello

Estate BO““J

Olive Rag with * Tuna-and-Tomato
elle /o Pasta .
* Pasta with Hazelnut-

Spinach Pesto [p. 7%]
* Fig and Cheese
Purses | 3)
= Slender Sallies /|

away-Salt Crust

sage Burgers
Tzatziki [p. 112/

THE WINE

* Sequra Viudas Creu de Lavit
2005 (Spain, $15]

* Mezzacorona Traminer Aromatico
Castel Firmian 2006 [ /

THE MATCH

= Apple Juice Pork with Squash

THE wiNe FHE WikE and Golden Raisins /p. 71/
« Smoky-Spicy Sweet Potat
Foren a0 fomats + Mud House Pinot Noir 2006 + Washington Hills Chardonnay _S’,:,TD ¥ Spicy Swact Potato
i : [New Zealand, $15) 2006 (Washington, 59 . I L .
FEriod Chups vl - SoloRosa Rusé Napa Valley « Frei Brothers Chardonnay e
H Mozzarella Steaks 2007 (California, $17) Reserve Russian River Valley b
Crispy Salami (MF| THE MATCH 2007

* Bacon-Wrapped Salmon
with Broccoli and Mashed

Potatoes (p. 5 * Creamy Saffron Farfalle with
= Chili Chicken and Yegetable Crab and Shrimp /| 2]
Soup [MP,

* Gnocchi with Braised
Mushrooms and Peas [p. 144

THE MATCH
* Spicy Cheese Fondue |

* Corn Casserole /;




