
Red Wine Plan - Chicken
When it comes to matching chicken with wine, the basic principle is that you don’t 
want to overpower the meat, or the dish. Traditionally, white wine is served with 
chicken but lighter red wines with good acidity can make delicious alternatives, 
and even those with a little more body can work in heavier dishes, such as a 
casserole. Here are a few things to consider:
 
 • How the meat has been prepared; is it barbequed, is it in a heavy sauce or  
 gravy, is it a spicy dish? 

 • What are the side dishes? And how flavoursome are they? It’s sometimes  
 easier to think about a wine that will go with the whole meal rather than one  
 element of it.

We’ve paired six wines from your red wine dozen to go with a 
variety of chicken dishes. Discover new and exciting wine and food 
combinations below.
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Tomich Hill 
Adelaide Hills Pinot 
Noir 2021

Serafino Grenache 
Shiraz Mataro 2020

Blue Pyrenees 
Estate Shiraz 2018

Langmeil Steadfast 
Shiraz Cabernet 
2021

Campos de Luz 
Garnacha 2019

Merite Merlot 343 
2019

The Tomich Hill Adelaide 
Hills Pinot Noir 2021 is silky 
and bright with cherry and 
warm spices. This style 
of wine with crisp, bright 
acidity pairs well with 
grilled chicken with herbs 
or lemon chicken.

The Serafino Grenache 
Shiraz Mataro 2020 has 
delightful red berry fruits 
and elegant tannins. This 
super silky and smooth 
style of red wine pairs well 
with chicken in a red wine 
sauce like coq au vin.

The Blue Pyrenees Estate 
Shiraz 2018 is medium 
bodied with black fruits 
and spice. This riper, fruitier 
style of red pairs well with 
BBQ chicken or chicken 
served in a BBQ sauce  
or marinade.

The Langmeil Steadfast 
Shiraz Cabernet 2021 
is medium bodied with 
ripe, juicy berries that are 
balanced by savoury hints 
of olive and herbs. A wine 
of this complexity pairs 
well with chicken when 
served in a tomato and 
pepper based sauce or with 
chicken ratatouille.

The Campos de Luz 
Garnacha 2019 is a 
savoury Spanish red 
made from grenache 
with flavours of sweet 
raspberry, dark cherry and 
spice. This rustic style of 
wine pairs well with rich 
chicken dishes like  
chicken marsala.

The Merite Merlot 343 2019 
is smooth on the palate 
with juicy, bright red and 
blue fruits. This succulent, 
medium bodied style of 
red pairs well with simple 
roast chicken with a dark 
savoury gravy and all  
the trimmings.

Discover more from Delicious Drinks x Qantas Wine at wine.qantas.com/c/delicious-drinksclub


