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Matching wine with seasonal ingredients :  Shiitake

Shiitake mushrooms have played an important role in Japan’s food culture since ancient times. With Japanese ‘washoku’ food
being listed as an Intangible Cultural Heritage by UNESCO, shiitake mushrooms are attracting increasing attention from cooks
around the world. And of course mushrooms are one of the quintessential tastes of autumn

Okoshi-san’ s shiitake
& wine suggestioy

Shiitake is also called shiitake in French and English, though Motohiro Okoshi

s . . . s . Aft igni hef lier at
it is mainly eaten in Japan and Asia. We are all familiar with Girgari%?:ﬂ%r?szf)lz soonlzg\;ﬁil_egaan

2

shiitakes, which make a great ingredient in a wide range of dishes. has engaged in a range of activities 48 )
in the wine industry, including &% g
The glutamic acid gives shiitake umami, making it a tasty addition to soup stock. profeslsional wine taster and wine L
journalist. i
When pairing it with wine, it is important to balance the delicate flavour of shiitake with
both the cooking style and the wine.
8855 Brooks
n Chilled marinated shiitake mushrooms & celery— Dry white wine - Pinot Blanc

.‘3%5 2013

While the hot weather continues a cool fresh entrée like shiitake and celery marinated ‘S\

in wine vinegar and herbs, served well chilled, is a great dish. A good wine match Region: Willamette Valley, Oregon
displays the same characters with fresh acid and refreshing flavours, soft mouthfeel, Van'ety: Pinot Blanc 1000/;

light body and dry aftertaste to enjoy the texture of the shiitake. JBrooks Pinot Alc. 12_'0%

Blanc 2013, a cool climate white from Oregon, makes an excellent match.

RRP¥ 3,000

n Chicken & shiitake meatballs w salt ponzu — Full-bodied Chardonnay

Chehalem
Ian's Reserve Chardonnay
< Stoller Vineyards 2010(S)

e}
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When you want to have a full-bodied Chardonnay a great match is a dish with a touch
of oiliness. In this dish the oil is supplied by chicken mince. Add lots of shiitake to the
chicken mince to make balls, and simmer in soup stock and until the chicken is cooked
to exude the oil flavours. Full-bodied white wines like Chardonnay provide good
harmony and balance. PJChehalem Ian’s Reserve Chardonnay Stoller Vineyards Willamette Valley, Oregon
2010 (S) is full-bodied with fermented butter and light oak ﬂavpurs, with pear and Variety: chardonnay100%'
lemon nuances. The aromas complement the food, the fresh acid on the aftertaste Alc. 13.3%

freshens the salt ponzu on the palate.

U Region: Dundee Hills,

RRP¥ 5,700
“ Shiitake with fatty pork in teriyaki sauce — Cool climate Shiraz g
When you want to enjoy shiitake and darker red wine try a dish with a sweet and CODE Lethbridge
sticky flavour to complement the concentrated fruity sweetness of the wine. Shitake 9599 B
wrapped in fatty pork and sautéed, finished with teriyaki sauce that adds sweetness . Great Western Shiraz
and the saltiness of soy sauce is a good match for a heavy rich wine. This time shitake 2014(S)

adds a light taste to the dish. E]JLethbridge Great Western Shiraz 2014 (S), exhibits
excellent cool climate character, slight sweetness and a clear black pepper nuance that Region: Great Western, Victoria
is a good match for the aromas and flavours of the dish. Variety: Shiraz

Alc. 14.5%

RRP¥ 3,950

nSimmered shiitake and chicken — Young Pinot Noir

A New Zealand Pinot Noir with a simmered shiitake and chicken dish is a delicious
match.E1Pegasus Bay Pinot Noir 2012(S) shows red fruit nuances, with green

freshness and juiciness of a young elegant wine, nicely balancing the light yet slight 6%85 Pegasus Bay
oiliness of the dish. Red wines are always a good match with soy sauce flavours. _ Pinot Noir
2012(S)

To enjoy salty and umami tastes in dishes, balance the sweetness and acidity of the wine with a

Region: Waipara Valley,
little bitterness. When cooking and wines are aligned, you can enjoy the fulfilling taste of all 5 New Zealand
Variety: Pinot Noir 100%
Alc. 13.5%

RRP¥ 6,800

taste sensations: sweet, sour, salty, bitter, and umami.

0

It is believed shiitake have been eaten in Japan since around the ninth century. After
returning from China, Kobo Daishi told of the habit of eating dried shiitake. Shiitake
became widely available in the Edo period. Prior to that, only the rich ate shiitake.
Indeed, for a long time shiitake were more expensive than matsutake mushrooms.
Production climbed in the mid-1950s with the widespread shift to gas for cooking in the home, as oak that had previously
been used to make charcoal became available. At the same time, the price of matsutake climbed as production was limited by
suitable growing environments.
Delicious eaten fresh The taste of fresh mushrooms can vary greatly with the heating method, as the result of the enzymes
they contain. Cooking them slowly at 70 degrees works well to bring out the umami flavours. If you want to boil shiitake,
start them off in cold water and cook slowly.

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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