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MExicaN MATCHES
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hat wp serve with Mexican

food? For many peophe, the

obvians FESRNSG i% COMVeR, of

mayhe margaritas, B juse as
Mexican fiood is much meone intrigoing and
complex than racos and cheese-draped
cnchilsdas, there are mode interesting and
satisfying bevenage choices than beer and
ITGATEATILS,

Adthcagh many elements contribune v
the deep and intricote Mavoes of wee Moxi-
can cooking, chiles are a mainstay, Mexcan
cuisine urilizes a wide assorrment of fresh
and deied chiles, eaoked in a varicy of
methods, or not cooked, o achicve subtle
ar intense differences in Aovor and “heae.”
The chiles present & major challenge in
beverage matelies, but Tequila and surpris-
ingly, winse, can stand up to chat challenge.
The lawer is a particularly grasifying
chnice, since for many of us o good glass of
wing is the perfece sccompaniment o and
enhancement of 2 gm-ul mal, IJ:tr'mg my
wears at Tapolobampo and Fronrers Gl in
Chicagn, I enjoved selecting and offering
wines that contribated to the diners” enjoy-
ment of the fine regional Mexican fol.

Picsented here are some types of
Tequila and wine that can heighten the
pleasure of a Mexican meal, You'll see that
acidiny is a consistently desirable characver-
1stic amd that tanning are mod Although 've
mentioned some specific dishes, 1've mred
e march beverage cholees to certain came
ponents of flavor ranges of a dish, You'll
alsa fimd twe versatile sauce recipes from
Kevin  Karles, Managing  Chef a0
Topolobarpa and Frontera Grill, and my
sugpestions fos Beverage marches.

TeguiLa CHoICES

I'heaggh ehe margarita seems o be the wra-
ditianal secompaniment w Mexican food,
1'% hest served as an apentif, On the othee
hand, “Tequila, straight up, can nicely came-
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plement comain dishes, bocause its Mavor
anal nacwral agidicy are lovely counterpeings
o the lively flavers of the fond.

Picking the right Tequila depends on
rwo signifieant factors parey ond aging. |
prefer Tequilas made solely from the bluc
agave plant, withour orher additives. In
ehis vype of Tegquila, the natuml Noavoers of
citrus, herbs and sweet fouie are clear and
distinerive, Eofidie, El Tesoro and Pawron
all make a 100 percent blue agave Tegquila,
Far pairing, | recommend the blue agave
Tequilas thar haven't bean aged (the Silver
classificarion) or that have been aged in
] upr b0 b years (Repesadal, becanse
the natural Aavors are clearly cxpressed
and mmplc mentary to the fond. A Silver,
blue agave Tequila would make a nice
pairing with Vesacruz-style dishes, made
with comuarnes, pickled jalupeiios mned capers,

TTequila can also be infused with favors
in pacder g complement spectic dishes. For
example, 'T'-cl:||uh that's heen Ravored with
cilancrn, olives and serrano poppers is pors
fect with ceviche, The flavors in the
Tequila are the same as those in the
ceviche, and the combination is a perfiect
m:n’in;‘:. ‘I‘]‘I.i! same *}'!’w OFI’lriMIIFlC «an
be used wo march Tequila infusiens with
wthier dishes.

In general, [ don’ recommend serving
Tequila that is aged more than two veans in
woil, classified as Afcjo, with food, The
wird Naveor imparced during the aging
process can gverprwer the crisp amd clear
Aavaer of the blue agave, Alse, wood rannins
can amplify the hear of the chiles, puming
a pleasantly piquant dish into the “four-
akarm fire” rangs,

WHITE WINE MATCHES

When considering white wines, 2 general
guideline is w look for wines thar have
strong Fowit flavess and a good acid back-
bane that will kecp the palate salivating,
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Picking the right Tequila depends on
two significant factors: purity and aging. |
preter ‘'Iequilas made solely from the blue
agave plant, without other additives. In
this type of Tequila, the natural flavors of
citrus, herbs and sweet fruit are clear and

distincuve. Porfidio, El Tesoro and Patron



