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C EL E B R I T

DESSERT WINES tend to be thicker, richer and
higher in alcohol content than regular wines,
due to the large amount of sugar in the fresh
juice. They are fascinating not only for their
sweetness, but also for the many complicated
and unusual ways in which they are made.

The why and what of “noble rot”

Some of the most famous dessert wines—Ilike
the Chateau d'Yquem of Sauternes (Bordeaux,
France) and Tokaji Aszu of Tokaji-Hegyalji
(Hungary)—are made from mouldy grapes,
intentionally infected with a form of grey fun-
gus called Botrytis. This is brought about by
the partial drying process known as ‘noble rot'".
The late harvesting of these wines allows their
natural sweetness to further increase. These
very, very ripe grapes, when picked at a certain
point, can produce particularly fine and distinc-
tive sweet wines with a bold array of flavours
like honey, peach, caramel and apricot. Some
of the finest Botrytised wine grapes are liter-
ally picked berry-by-berry, and the wine can be
very expensive due to high cost of production.

Serving etiquette

A general rule is that the wine should be
sweeter than the food it is served with—
a perfectly ripe peach has been described

Y S P E A K

as the ideal partner for many dessert wines.
Often, the wine itself can be a dessert, but
bakery sweets or fruits can make a good
match. A development of this matching of
contrasts is a rich savory dish like the fole gras,
a traditional partner to a few well-established
French dessert wines. Dessert wines are ide-
ally meant to be served chilled in small wine
glasses (average pour of 2 0z).

Most of my great sit-down meals have of-
ten concluded with the serving of dessert wines
offered alongside desserts and petits fours.
International dessert wine labels are not easily
available off-the-shelf. | have tasted two good
Indian dessert wines; both made in Nashik.
You will find a good selection of dessert wines
in most premier dining establishments—at a
premium price.

Aslam Gafoor is a foodie, wine

connoisseur, freelance writer
and  hospitality  professional.
He has been associated with
leading companies and is Vice
Charge de Missions,
Des
Member of the Bangalore Wine
Club and Member of SKAL and

the Wine Society of India.
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So many ways to
UPGRADE TO BRIGADE

Brigade Gateway

Malleswaram-Rajajinagar
40-acre lifestyle enclave
2-, 3- and 4-bedroom luxury apts

Brigade Courtyard

HMT Main Rd
2- and 3-bedroom luxury apts
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Brigade Lakeview, stm Layout
3- and 4-bedroom premium apts

2- and 3-bedroom apts

BANGALORE

Brigade Paramount, old Madras Rd

Brigade Metropolis

Mahadevapura
40-acre integrated enclave
2- and 3-bedroom luxury apts

Brigade PalmSprings
Brigade Millennium Rd, J.P. Nagar
Exclusive 3-bedroom luxury apts
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Brigade Jasmine
Brigade Gardenia Campus, J.P. Nagar
Spacious 1-bedroom apts

Brigade Harmony, whitefield
3-bedroom apts

2- and 3-bedroom luxury apts

3- and 4-bedroom apts

MYSORE
Brigade Solitaire Brigade Citadel Brigade Horizon
Near Lalitha Mahal Palace Yadavagiri Siddhartha Layout

2- and 3-bedroom apts
LAUNCHING SOON!
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