
Wine with fine meats
Here's what to sip with the popular new meats and some vegetarian alternatives
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Gourmet pâté
You need a light-bodied red wine 
that shares pâté’s earthy character 
and spice.

Pair with...
WillaKenzie Estate Cuvée Pinot Noir 2007 
(Willamette Valley; $25). 

Dusty red fruit - cherries and raspberries -
spiced with a little cinnamon, nutmeg, 
and cloves. 
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