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Best bottles
for 4 pasta

classics:
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Nights of .
Wine & Pasta

For a relaxed weekend
get-together during this food-
crazy month, pair a comfort-tood
favorite like baked pasta (using

a light recipe from us, ot course)
with a nice glass of red wine.
Which red wine? Turn the page
for a little advice.
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Which Wines Go Best with

Baked Pastar

Starmont
Chardonnay

CHICKEN
TETRAZZINI

CHICKEN TETRAZZINI

A classic, creamy version calls
for Calitornia chardonnay. The
grape in general has the ideal
rich texture for pasta, but the
creamy apple, melon, and pear
fruits in West Coast chards love
chicken. Pick one with bright
lemon and a mineral edge.

= Yalue McManis
2009 Chardonnay |
(California, $10) » i

= Starmont 2008
Chardonnay by b
Merryvale

(California, $20)

= Patz & Hall 2008
Chardonnay
(California, $35)
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Longoria

Tempranillo
i

PASTITSIO

SEAFOOD LASAGNA
Shrimp and scallops plus

béchamel need a wine that's
both delicate and rich: North-
west pinot gris. Each of these
selections offers sweet apple,
pear, and hints of stone truit, all

of which have an affinity tor shell-

fish, and they're brightened with

citrus and mineral Hlavors.

* Value A to Z Wine-
works 2009 Pinot
Gris (Oregon, $13)

= Milbrandt 2008
“Traditions” Pinot Gris
(Washington, $15) »

= Anne Amie

2009 Pinot Gris
(Oregon, $19)

2010

'l

Alma Rosa
Pinot Noir

BAKED ZITI

PASTITSIO

- With tomato sauce and white

sauce, this pasta is a challenge
tor wine. But ground beel points
to red. Tempranillo has dark,
tangy fruit that's a perfect match
for the tomatoey beef. And each
of the picks also works with the
creamy side of the dish.

» Value. 2005 Ramon
Bilbao Crianza
(Spain, $13)

= Truchard 2006
Tempranillo
(Calilornia, $25) »

= Longoria 2007
Clover Creek
Vineyard Tempranillo

(California, $36)

T1E AUTON TG
pasta-C hantd paaring
is long dead, and
matching noodles and
wine is rrickier than it might
seem. Pasta is dense and
chewy and usually wants 4
silky-rextured wing withh
rich mouthteel, bur the sauce
needs to be considered.
Tomuato sauce usually calls
for a red wine with acidin
ro hold up to the tomatoes—
but avoid the monster
rannins of, say, a cab. Laver a
casserole with white sauce,
and it’s white wine you
want—one with flavors o
match the other ingredients
in the dish. Meanwhile,
pungent cheeses can throw 4
curveball. We put tour baked
pastas to the test. From sreals
o r-]\im'_:c». trv these.

—Sara Schneider

BAKED ZITI

This vegetarian dish hits a lot of
flavor notes, and pinot noir has an
answer for all |ts red fruit—berry,
cherry, pomegranate, and rhu-
barb—oHers acidity (to handle the
tomatoes). Medium-bodied, silky
pinots also have spice, herbs,
loam, and leather

* Value Lockwood
2008 "Block 7" Pinot
Noir (California, $15)

= Ponzi 2008
“Tavola” Pinot Noir
(Oregon, $25) »

» Alma Rosa 2007
La Encantada
Vineyard Pinot No
(Calilornia, $43)



Which Wines Go Best with Baked Pasta?

For a relaxed weekend get-together, pair a comfort-food favorite like baked pasta with a nice glass of
wine. Find our favorite bottles for 4 pasta classics.

Everyday Wine Pairings

A great wine pairing doesn't require a special occasion. Find picks for 10 of your favorite Cooking Light dinner

recipes.

more

The automatic pasta-Chianti pairing is long dead, and matching noodles and wine is trickier than it might seem.
Pasta is dense and chewy and usually wants a silky-textured wine with a rich mouthfeel, but the sauce needs
to be considered. Tomato sauce usually calls for a red wine with acidity to hold up to the tomatoes—but avoid
the monster tannins of, say, a cab. Layer a casserole with white sauce, and it's white wine you want—one with
flavors to match the other ingredients in the dish. Meanwhile, pungent cheeses can throw a curveball. We put

four baked pastas to the test. From steals to splurges, try these.



Chicken Tetrazzini
A classic, creamy version calls for California chardonnay. The grape in general has the ideal rich texture for
pasta, but the creamy apple, melon, and pear fruits in West Coast chards love chicken. Pick one with bright

lemon and a mineral edge.

Value: McManis 2009 Chardonnay (California, $10)
Starmont 2008 Chardonnay by Merryvale (California, $20)

Patz & Hall 2008 Chardonnay (California, $35)
Seafood Lasagna

Shrimp and scallops plus béchamel need a wine that's both delicate and rich: Northwest pinot gris. Each of
these selections offers sweet apple, pear, and hints of stone fruit, all of which have an affinity for shellfish, and

they're brightened with citrus and mineral flavors.

Value: A to Z Wineworks 2009 Pinot Gris (Oregon, $13)

Milbrandt 2008 "Traditions" Pinot Gris (Washington, $15)

Anne Amie 2009 Pinot Gris (Oregon, $19)
Pastitsio
With tomato sauce and white sauce, this pasta is a challenge for wine. But ground beef points to red.
Tempranillo has dark, tangy fruit that's a perfect match for the tomatoey beef. And each of the picks also works

with the creamy side of the dish.

Value: 2005 Ramén Bilbao Crianza (Spain, $13)
Truchard 2006 Tempranillo (California, $25)
Longoria 2007 Clover Creek Vineyard Tempranillo (California, $36)

Baked Ziti
This vegetarian dish hits a lot of flavor notes, and pinot noir has an answer for all. Its red fruit—berry, cherry,

pomegranate, and rhubarb—offers acidity (to handle the tomatoes). Medium-bodied, silky pinots also have

spice, herbs, loam, and leather.

Value: Lockwood 2008 "Block 7" Pinot Noir (California, $15)
Ponzi 2008 "Tavola" Pinot Noir (Oregon, $25)

Alma Rosa 2007 La Encantada Vineyard Pinot Noir (California, $43)
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