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Y Pour & Explore: Global Comfort Food & Wine Pairing Guide
Comfort food isn't just about the ingredients—it's history you can taste. These dishes were often born from

necessity, resilience, and the "language of leftovers". Use this guide to pair these soulful global classics with

the perfect pour for your next cozy night in.

£ The United States: Hearty & Nostalgic

e Mac & Cheese: Traced back to Thomas Jefferson and refined by Southern chefs, this dish is a creamy

American staple.
o The Pour: A buttery Chardonnay to match the richness of the cheese.

e Fried Chicken: Brought by Scottish immigrants and perfected with seasoning by African American

cooks.
o The Pour: Sparkling Wine or Champagne—the acidity and bubbles cut perfectly through the fat and

crunch.
e Chili: A Southwest blend of Mexican spices and cowboy practicality.

o The Pour: A bold Zinfandel or Syrah to stand up to the heat and spices.

@ Europe: Old World Nourishment

e Neapolitan Pizza (Italy): Born in Naples as a simple flatbread for the poor.
o The Pour: A bright Sangiovese or Chianti to complement the tomato acidity.
e Shepherd'’s Pie (UK/Ireland): A no-waste "peasant" dish of braised meat topped with mashed potatoes.

o The Pour: A medium-bodied Cabernet Sauvignon or Merlot.
e Cog au Vin (France): A Burgundy classic that uses wine to transform tough rooster into a delicacy.

o The Pour: A Pinot Noir—specifically from Burgundy, as the wine in the glass should mirror the wine in

the pot.

® Asia: Balance & Bowls

e Ramen (Japan): Once humble student food, now an art form of steaming broth and noodles.

o The Pour: An off-dry Riesling or a light Gamay.
e Congee (China): A nourishing, customizable rice porridge often eaten for breakfast or healing.

o The Pour: A crisp, mineral-forward Pinot Grigio.
e Dal (India): A protein-rich lentil stew seasoned with centuries of tradition.

o The Pour: A floral GewUrztraminer to balance the aromatic spices.

Latin America: Hearty & Celebratory
e Tamales (Mexico): Ancient corn dough wrapped in husks; a centerpiece of holiday celebrations.

o The Pour: An unbaked Chenin Blanc or a chilled Rosé.
e Feijoada (Brazil): A soulful black bean and pork stew originally created from scraps.
o The Pour: A robust Malbec or Tannat to handle the heavy protein and fiber.
e Arepas (Venezuela/Colombia): Versatile corn cakes that travel from street stalls to family kitchens.

o The Pour: A zesty Sauvignon Blanc or Torrontés.

Love the stories behind the glass? Don't miss the full episode of Pour & Explore for more history, travel, and
tasting notes.  Listen Now at Pour & Explore



https://pourandexplore.podbean.com/

