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Summer grilling season is in full swing, which is a perfect opportunity for us to try different food and 
wine pairings. Wine as a whole goes better with food than any other beverage and with so many 
varieties to choose from, there are numerous pairing options with grilled food. The naturally 
occurring sugar, acidity and alcohol in wine to complement almost anything cooked with flames. 

The general principles for selecting a wine for summer grilling is the same for any wine and food 
pairing. The goal of the pairing is that both the food and the wine taste better when properly 
harmonized. Start by matching the weight of food with weight of wine. The delicate flavors of 
vegetables, seafood and chicken are lovely with lighter wines. Fattier and denser varieties of fish, 
like salmon and swordfish, pair well with a medium-bodied wines like Merlot. The flavors in most 
types of hefty meat, like burgers, steaks, lamb and barbeque are enhanced by intense, full-bodied 
red wines. 

The good news is that we have a long summer in Texas that gives us plenty of time to try 
numerous wine and grilled food pairings. 

Steak and Burgers  

It’s hard not to have a beer in hand when you are standing over the grill, but once the meat is 
done, pick full-bodied wines with dark berry fruit and some tannin to pair with grilled beef. It’s a 
tried and true practice to pair red wine with steak because the fat and protein in beef lowers the 
impact of tannin. It’s simple chemistry. Don’t mess with a good thing. 

Lightly seasoning any steak or burger and grilling it to a rare to medium temperature lets beef sing. 
The char on the meat goes well with the tannins in red wines such Cabernet Sauvignon and other 
red Bordeaux varieties. Meat with a heavier char and cooked medium-well to well-done pairs better 
with softer, less tannic red Rhone grape varieties like Syrah and Grenache, or Pinot Noir.  If you 
prefer to keep it local, grab a delicious Texas Tempranillo. The bright fruit and high acidity cut right 
through that fatty beef. 

  



Cabernet Sauvignon to try: Melka CJ Cabernet Sauvignon Napa Valley 2012, California ($65). 
Indulgent as a velvet smoking jacket, the Melka Cab is packed with ripe plum, black cherry, cassis 
and mocha with baking spice and tobacco. The silky tannins are soft as a kitten purring for another 
bite of your steak. 
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