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Nikhi l  Agarwal has an ex tens ive 16 year career in the wine

indus t ry.  Not only is  he a t ra ined sommel ier ,  wr i te r ,  edi tor  and

in ternat ional  wine and spi r i t s  judge. He is  a lso the brainchi ld

behind Al l  Th ings Nice, India’s leading wine, spi r i t s  and luxury

consu l tancy. He went on to win the Wine Aus t ra l ia scholarsh ip in

2012 and in 2013 Wine Aus t ra l ia made him thei r  A+ Wine

Educator in India. He was amongst  f ive contenders shor t l i s ted by

the In ternat ional  Wine and Spi r i t  Compet i t ion 2015 ( IWSC) for  The

Ju l ian Br ind Award for  Outs tanding Achievement in the Wine and

Spir i t s  Indus t ry.

Yauatcha L i fe caught up wi th Nikhi l  a f ter  h is  wine pai r ing dinner a t

Yauatcha Mumbai to f ind out  about  how to pai r  wine wi th

Cantonese dim sum.
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“As you probably know,dim sum is t radi t ional ly consumed wi th tea.

Whi le that  has i t s  own se t  of  ex t raordinary p leasures, dim sum and

wine is  one of  my favour i te pai r ings; due to the s ize of  each

serv ing, you’ re able to t ry a mul t i tude of  di f fe ren t  f lavours in one

meal,  giv ing you the added oppor tuni ty of  t ry ing a ser ies of  wines

by the glass.  I  asked our server to sp l i t  one glass in to two for each

wine ordered so that  we could t ry as many di f feren t  wines as

poss ib le. I f  you are on a path of  wine pai r ing discovery, th is  i s  an

approach I  would recommend.

“You might  assume that  because of  the manner in which dim sum is

prepared – s teamed, cooked or f r ied –whi te wines would be the

bes t  pai r ing opt ion. Whi ls t  th is  i s  largely t rue, a few s ty les of  red

wines pai r  jus t  as wel l .  For example, an ear thy, acidic Sangiovese

aged in oak for  some t ime or an aged Pinot  Noir  would su i t  a

meaty barbecue pork bun or the roas ted duck pumpkin puf f .  For

heavier ,  meat ier  dishes l ike the fa t ty and sweet pork spare r ibs,

these pai r  wonder fu l ly  wi th a big power fu l  Shi raz perhaps f rom the

McLaren Vale or Barossa Val ley.

http://www.yauatcha.com/life/magazine
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“One of my al l - t ime favour i te dim sum dishes has to be the mel t - in -

your -mouth braised pork bel ly (which the fo lks a t  Yauatcha Mumbai

do so wel l  and should be given an award for! ) .  The pork is  sof t

and mel t s  l ike but ter .  You could pai r  th is  dish wi th a power fu l  whi te

such as a barre l -aged Viognieror or even an oak -aged Cabernet

Sauvignon.

“The t ru f f le edamame dumpl ing is  indulgent  and a favour i te for

vegetar ians and non-vegetar ians a l ike. The creamy edamame

stu f f ing is  enhanced wi th t ru f f le oi l ,  giv ing the k ind of  aromat ics

that  on ly t ru f f le can give. I  love th is  dim sum wi th a cool c l imate

Chardonnay l ike the ones f rom Chabl is .

“A spicy har gau dumpl ing goes real ly wel l  a z ippy Sauvignon

Blanc, preferably f rom New Zealand,giv ing the dim sum an ex t ra

touch of  f ru i t .  I  a lso th ink that  har gau goes superbly wel l  wi th

Gewurz t raminer,  Viognier,  R ies l ing or a Chenin B lanc. These
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var ie ta ls  of fer  in tense f lora l  and f ru i t  notes that  balance the spice,

and are l igh t  wi th good acidi ty.

“Acidi ty in wine cu ts  th rough oi ly food: th is  i s  a basic wine and

food pai r ing ru le. The f lavours of  Yautcha’s cr i spy prawn dumpl ing

open up when pai red wi th Verment ino f rom I ta ly.

“The famous x iao long bao wi th i t s  hot  soupy cent re is  good

enough to wr i te many pages about .  I  l i ke the play of  hot  and cold

when i t  comes to food and wine; a chi l led glass of  Tor rontes would

match per fec t ly.

“ I  should say that  I  do bel ieve that  wine and Asian food in general

are a great  combinat ion, and can of fer  jus t  as much pleasure as

the t radi t ional  ideas of  food and wine pai r ing. This type of  pai r ing

is somewhat new to us f rom an Indian s tandpoin t ,  however un less

we give i t  a t ry we wi l l  never real ly unders tand how magical  the

two can be together.
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“ I  d igress once again… One of the s tandout  dishes we had at

Yauatcha Mumbai was the baked Chi lean sea bass. The del icate

and beaut i fu l  f lavours combine beaut i fu l ly  wi th the f i sh ’s  natura l

tex ture. I  l ike P inot  Gr igio f rom Alsace here; both are jus t  s imply

hedonis t ic p leasure.

“To end, we enjoyed the raspberry del ice. We were too sat ia ted to

give another g lass of  wine a t ry,  bu t  I  would highly recommend a

chi l led glass of  thei r  V ino Santo of fer ing to match the f ru i t iness and

sweetness of  the desser t .

Unfor tunate ly,  an ar t ic le th is  shor t  cannot sum up in so few words

t ru ly what i s  on the menu to discover.  The good news is  that

Yauatcha does pay a lo t  of  a t ten t ion to the t ra in ing of  thei r  wine

team, so when in doubt about  which wines go wi th which food, the

team wi l l  be more than capable of  giv ing you great  sugges t ions.”
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