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Wine & Beef Pairings

N 1.Sirloin

N® 2. Rump

N® 3. Edge Bone

N9 4, Buttock/Round
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N® 7. Thick Flank/Stew Meat
NO 8. Veiny Piece/Corned Beef
N® 9. Thick Flank/Corned Beef
NO iﬂ.Fﬂrr Ribs/Roast

NO (1. Middle Ribs

N?12. Chuck Rib/Roast

N9 13. Brisket .

NC® 14.Shoulder
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NO17.Shin/Stew Mcat

Zinfandel/Merlot

Nebiolo/Petit Verdot
Nebiclo/Petit Verdot

- Nebiolo/Petit Verdot
Nebiolo/Petit Verdot

Pinot Noiwr/Chdteaunceuf-du-Pape
Pinot Noir/Chdteauneuf-du-Pape
Shiraz/Petite Strah
Merlot/Gemay

Cabernet Scuvignon/Grenache
Cabernet Sauvignon/Grenache
Cabernet Sauvignon/Grenache
Malbec/Pinot Noir
Malbec/Pinot Noir
Bordeaux/Rose

Bordeaux/Rose

Pinot Noir/Chdteauneuf-du-Pape

N? 18. Cheek Shiraz/Amarone
Rare Medium-Rare Medium Medium-Well Well-Done
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Full-Body High-Tannin Light-Body Low-Tannin
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