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SHIRAZ & CHEDDAR
As shiraz is a generously 
flavoured wine, it pairs well 
with rich, aged cheeses.  
A crumbly, mature cheddar 
suits the muscularity 
of a bold Australian 
shiraz, and the tannins 
bind to protein and fat, 
cleansing your palate 
after each bite. 
Wine to try McLean’s 
Farm Master Barossa 
Shiraz 2014, $41.99, 
cellarmasters.com.au

CHARDONNAY 
& BRIE
The combination of rich 
texture and high acidity can 
make chardonnay a good 
wine to enjoy with creamy 

PERFECT AUTUMN 
PAIRINGS
As the evenings get 
cooler and darker, 
Cellarmasters cellar director 
CHRISTINE RICKETTS 
reveals the wine and 
cheese combos to match! 

Christine
Ricketts

Kitchen HQ

DID YOU 
KNOW?

1 For dressing, combine 
3 tsp coconut sugar,  

2 tbsp peanut oil, 1 tbsp lime 
juice, 1 tsp sesame oil, 1 tsp 
fish sauce and 1 tsp light soy 
sauce in screw top jar. Shake.

2 Slice 2 zucchinis and  
1 carrot lengthways, 

then cut into long, thin 
strands. Place in large bowl.

3 Slice or halve  
200g mixed cherry 

tomatoes, depending on size. 
Add to bowl with 2 tbsp 
toasted cashews or almonds, 
1 handful each mint leaves 
and coriander leaves and 1 
tbsp toasted sesame seeds.

4 Drizzle dressing over 
and toss to combine. 

IF YOU POP A WHOLE BUTTERNUT 
PUMPKIN IN THE MICROWAVE FOR 

2 TO 3 MINUTES, IT’LL BE MUCH 
EASIER TO PEEL, SEED AND DICE.

W
ords: G

abriella D
el G

rande.

Extract from The 
Vegetable: Recipes 
That Celebrate 
Nature by Caroline 
Griffiths & Vicki 
Valsamis (Simon  
& Schuster $55)

Zoodle salad with 
lime dressing

Food to  
love

cheeses such as brie. 
The fruit of the wine 
will elevate the 
buttery, salty taste  
of the cheese.
Wine to try Krondorf 
Growers Eden  
Valley Chardonnay 
2017, $19.08, 
cellarmasters.com.au

PINOT NOIR  
& CAMEMBERT
Pinot noir is a complex, delicate 
wine, and the lightness of this 

red wine pairs well 
with a rich, soft 
cheese such as 
camembert. The 
mushroomy flavours 
of the wine also  
go beautifully with 
the earthy taste  
of the cheese. 
Wine to try Riverdale  
Estate Centaurus  
Reserve Tasmania Pinot  
Noir 2014, $39.99, 
cellarmasters.com.au 

This baby helps you discover 
the foods you’re, well, 
craving – by taking into 
account factors like your 
taste, location and budget. 
Just enter your preferences 
and it’s all taken care of for 
you. No more stressing about 
where to go for brekkie! 

CRAVE

All the latest tips, tricks and trends for foodies


