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MAX ALLEN
TASTE

●Warning: this week’s column contains 
various rather visceral references to 

offal. The squeamish reader should perhaps 
proceed with caution ...

I have never enjoyed tripe so much. 
London chef Fergus Henderson (he of 
St John restaurant, where the signature dish 
is bone marrow and parsley salad) was in 
Australia recently doing dinners and seminars 
with his businesss partner and wine buyer, 
Trevor Gulliver. One of the dishes Henderson 
served up was a plate of deep-fried little 
strips of honeycomb stomach-lining, 
accompanied by a shallow bowl of malt 
vinegar and finely chopped shallots.

The textural contrast of the tripe – crisp 
and crunchy exterior, giving way to 
gelatinous insides – was brilliantly satisfying. 
And it was spectacularly enhanced by 
Gulliver’s choice of accompanying wine: a 
slightly sweet, rich and robust sparkling 
shiraz from Wirra Wirra in McLaren Vale 
(reviewed left). The sharpness of the vinegar 
balanced the sweetness of the purple 
bubbly perfectly, making the wine taste 
elegant and clean, leaving the mouth 
salivating for another morsel of tripe.

Most of what you read on food and wine 
matching will tell you to steer well clear of 
vinegar because of its assertive acetic 
acidity, which can make wine taste, well, 
vinegary. In most cases, it’s good advice – 
but in this case, the acidity was put to 
thoroughly delicious use and made the 
wine taste even better. 

I’m a big advocate of this kind 
of rule-breaking; so often, you 
can stumble on matches that are 
unexpectedly astounding, flavour 
combinations that sing in the 
mouth and lodge in your memory.

Take chilli. Again, wine people tend to 
steer clear of the hot stuff, especially when 
they’re drinking big reds; the capsaicin in the 
peppers can clash bitterly with tannin, 
especially in oak-matured reds. But when I 
presented a sausage-and-wine tasting at a 
recent charcuterie festival in Wodonga, 
Victoria, one of the most popular matches 
was Morrison St Butchers’ wonderfully fiery 
chorizo and the barrel-aged Symphonia 
tempranillo (also reviewed left). 

The key to this combo was the suppleness 
and vanilla-sweetness of the oak flavours, 
which somehow tamed the heat of the 
sausage. Of course, any Spaniard could have 
told you it would be a marriage made in 
heaven – but for some of the more sceptical 
Wodonga tasters, it was a revelation.

I’ve also reviewed here a couple of other 
wines that are pretty good stand-alone 
drinks – but utterly sensational when sipped 
alongside a complementary dish. J

<<<<THE FOOD WINES

●This is not the kind of jelly you have with ice 
cream, but rather a delicious condiment (like mint 

jelly) to accompany all sorts of meats, hot or cold. This 
recipe makes only a small amount, but a little goes a 
long way. Place four roughly chopped long red chillies, 
one roughly chopped red capsicum (seeds removed), 
one teaspoon of grated fresh ginger and 100ml of apple 
cider vinegar in a small food processor and pulse until 
coarsely but evenly broken up. Transfer the mixture into 
a large stainless steel saucepan. Add 800g of sugar, the 
juice of a lemon and an extra 200ml of cider vinegar. 
Bring to the boil over a high heat, stirring to dissolve the 
sugar. When it first boils, some reddish scum will rise to 

the surface; carefully scoop this out with a shallow 
spoon, being careful not to remove too much of the chilli. 
Boil the mixture for 10 minutes, stirring occasionally. 
Make sure it doesn’t boil over. Remove from heat and 
stir in 150ml of liquid pectin. Cool for 15 minutes, then 
stir well and pour mixture into sterilised jars; seal and 
label them. Makes about 750ml (3 cups).
● The saucepan should be only half-full when all the 
ingredients have been added, as you need to allow 
space for the mixture to rise and bubble while boiling. 
● Liquid pectin can be found in larger supermarkets.
 David Herbert
 davidherbert11@btinternet.com 

2004 Symphonia Las Triadas 
Tempranillo $24
From a mature King Valley 
vineyard planted by Peter 
Read and now owned by 
Sam Miranda, this is a very 
convincing Rioja lookalike: 
full of seductive black fruit 
and vanilla oak tannin. 
Indeed, on its own, that oak 
is a bit full-on – but it melts 
in the mouth when drunk 
with spicy, paprika-spiked 
sausage. 13.5 per cent alc. 
sales@sammiranda.com.au 

2005 Kiltynane Preliminaire 
$40
This lovely Yarra Valley wine 
is made from the clear juice 
of black-skinned pinot noir 
grapes. Slightly bronze in 
colour, it’s unctuous and 
floral – round and soft like 
rosehips and cream. 
Gorgeous with smelly goats’ 
cheese, or crumbed 
sweetbreads in a piquant, 
caper-studded, buttery 
sauce. 13.5 per cent alc.
www.kiltynane.com.au

Wirra Wirra The Anthem 
Sparkling Shiraz $30
You don’t need tripe and 
vinegar to bring out the 
glories of this purple-
fruited, chocolatey-smooth 
sparkling shiraz. One of the 
best gifts you can give your 
tongue is to take a good 
fizzy red like this to yum cha 
and order the pork buns, 
those gloriously doughy 
pillows with their sweet, 
sticky centres. 13 per cent 
alc.

2003 Castello Di Pomino 
Vendemmia Tardiva $40
Chef Brigitte Hafner at The 
Gertrude Street Enoteca in 
Melbourne recently served 
a buttermilk pannacotta with 
honey syrup to accompany 
this late-harvested sticky. 
The ethereal creaminess 
of the dessert proved to be 
a stunning foil for the 
wine’s musky perfume and 
fine, lingering citrus tang. 
14 per cent alc, 375ml.  
www.arquilla.com
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