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For the crustacean nation

WHEN THE WEATHER WARMS, and lobster and crab season begins, it's time to ditch the reds
BILL ZACHARKIW

Quincy 2010, Domaine des Ballan-
dors, France white, $20.80, SAQ
#976209. Great sauvignon blanc.
Very crisp on the attack, lemons and
limes, fleshes out nicely into a lemon
confit and finishing impressively min-
eral. This wine just feels alive in your
mouth. Serve at 6-8C. Drink now-
2015, Food-pairing idea: Apéritif,
ceviche with lime and coriander and a
hint of Tabasco.

While not technically raw, as it
1s “cooked” in citric acid, a ceviche
still falls on the leaner side of the
spectruni. I like mine with Nordic
shrimp and mini scallops, but no
matter what you put in it the key
here is the lime juice and coriander.
Remember that you need more acid
in your wine than on your plate or
your wine will taste flat. So your
wineneeds acid and a hintof herbs.
Easiest place to l00K is a sauvignon
blanc. Any will do, whether from
New Zealand, the Loire Valley or
Bordeaux.




