"FWine and Tea, traditional

beverages that have been an'
intrinsic part of our daily lives for

time immemorial, are ancient =

they date back many millennium
Historians have endorsed th

birth of wine making to almost =

8,000 years ago and traced it ™™

to the village of Gadachrili Goza **

in modern day Georgia — wludh is, also
knownas “the cradle of Wine™. Accord;mg
to a Chinese legend, tea originateg _

in China around 4700 years' '
&
ago when the Emperor Shen

Nong chanced upon the
intusion of wild tea leaves
in boiling water.
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and their Spouses, with finest Hungarian tableware from the
mﬂmalh'easumseﬂiermd,ﬁl'-ec‘glum”e,mdahmdam
pink roses in large brandy snifters. The menu carrying the

* Hungarian crest was complemented by a tasting place mat ’
that was designed by Naina so that the guests could keep track
ufﬁ:emoﬁswnﬁaml‘teaslxu‘em and avoid any

The Grand Pairing

When Annamari and Gyula play host at the Residence only the
best is on the table. For the grand evening, the dinner table was
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As we sat down, a presentation by Ritu detailed the symphony
of wine with tea — Sanjay and Rajiv chipped in. The Gunzer
Tamas Rose 2014 from Villany and Rose Gold Tea—rose petals
in black tea —were served with the first course — Avocado Pastry
Roll with Hungarian "Flag" (tomato, mozzarella and green
capsioum) for the vegetarians, and salmon flower and salami-
olive stick for the non-vegetarians. Freshness, fruitiness and
rose all round.

Kolonics Juhfark 2013 from the Somloi region was served next,
paired with Lady Grey Tea with Linalool and the choice of Feta
Spinach Roll or Grilled Salmon with a side of Sweet Potato and
Carrots. The Hungarian indigenous varietal Juhfark is also
known as “Ewes Tail” because the grape bunches resemble a
1] ool was added to Earl Grey Tea to match
wine's fruitiness and nuttiness. Sanjay also thought that
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the Chardonnay Tea could match this wine — yes, a new tea
with strands of Chardonnay that Sanjay identified when he
was inspired by the wines that we introduced him to during
tastings in the early years of the new millennivum.

The third course pa.i.red the Kovacs Nimrod Moncl;n;)ie
Fhapsody 2014 with Royal Masala Chai and Letche Hungarian
Ratatouille and Hm'faiuigy:’ Palgesinta Hungarian Pancakes
stuffed with Paprika Chicken served with rice. The famous
Bikaver — “bull's blood"” —wine is a blend of Kekfrankos, Pinot
Noir, Syrah, Merlot and Cabemet from the Eger region. Gyula
shared the legend and origin of bull's blood, “When the town
of Eger in the wine making region of the north-eastem part of
Hungary was sieged by a large army of the Turks in the 16th
Century, the Turkish soldiers were drinking the local dark red
Jwine saying it is actually not a wine but bull's blood, giving

Sanjay and Maina Kapur

them the strength to fight.” The rich tanmins and spidness of
the Bikaver were well complemented by the tea — a blend of
the strong Assam black tea, spices and milk the woody note of
which is drawn from the Camellin assamica bush.

A meal can not be complete on Hungarian territory without
Tokaji wine — the nectar of gods and wine of kings. Gyula had
drawn the Pendits Aszu 6 Puttonyos Tokaj 2013 from his cellars
and this was paired with a Darjeeling Grand Cru Muscate] Tea
that had a sweet spicy character. Both were divine with the
Somlo Sponge Cake.

Through the evening, we were able to showcase that in
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Hungary, the perfect vines were nurtured for the perfect
glass while in India, perfect bushes gave the perfect cuppa.
Guests were curious as to why this unconventional fusion was
attempted - to create a new channel of thinking that could help
wine and tea lovers understand both beverages better through.
what is knowmn about the other.

Similarities
The key link between the two beverages can be attributed to

the “Terroir” - the phenomenon of identifving, tracing and

tying the origins of an exceptional produce to a specific dimate,
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weather, altitude, soil, sweat {(and blood) of the grower and an
all-encompassing unique environment. So, whether it be the
great wines of Champagne, Tokay, Napa Valley; or the special
teas of Assam, Darjeeling or Nilgiri — when we celebrate these
wines and teas, we pay homage to their “terroirs”.

The similarities between the two are striking — both having
been the preferred drink of the kings.
Both are known for their medicinal
properties, and their consumption
gained momentum as water was found
to be undrinkable. Both are culturally
rich, just as tea is a way of life in India, in
the old world wine countries, most people grow up with wine!
Akin to wine, the appreciation of tea is also about an indulgence
of the senses. While taste is the most prominent of the analytical
semses, most aficionados are captivated by the aroma. Master
Tea Tasters and Master Wine Tasters establish a benchmark
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...we pay homage to their
“terroirs”

sensory evaluation that leads to a better appreciation and
understanding. Some countries around the world have
managed to keep alive the traditional ceremonies that showcase
the very elaborate tasting rituals around both tea and wine.

Both are entirely natural - when we talk about tea and wine we
are falking about purist and high quality. Some characteristic
notes in any top quality wine or tea
should not be mistaken for an added
essence. Flavonoids or polyphenols are
the taste-givers. For instance, when you
trace litchis in Alsace Gewurziraminer,
or fresh grass in Bourgogne Chablis, or
woody tones in Assam tea, it's a manifestation of the terroir.

Geographical Indications encompass both beverages.
Champagne, Tokaj and Port are a few examples of wine
appeljaﬂcns; Assam, I:lmjz&ljng and Niigi.ri are m{a.mplu of
tea that were christened in the place they were bomn - and

now fiercely protected. A well-structured classification system
defines the various grades for both wine and tea and is based on

) the region, varietal, style of processing, vintage, sweetness etc.

Grape vines and teabushes are grown in spedially demarcated
areas and governed by stringent rules. Specific micro-climates
interplay with the growing conditions and the labour of love

4 of the workers to yield the celebrated produce. Thousands of

years of experience have gone into the attempt to perfect the
art of growing tea leaves in India and maintaining vineyards

| in Europe. Both tea growers and vignerons are increasingly

exploring the opportunities in organic and bio-dynamic

produce.

. Tea leaves are plucked in the gardens and immediately

transported to processing centres, where processing is a mix
of Oxidation and Fermentation. Grapes are harvested from the
vine and pressed within the shortest time. The juice is moved

* . to the wineries in controlled conditions where the processing

is based on Fermentation - in the case of some wines like

Champagne, double fermentation is deployed.

A read of the literature reveals that the drinking of both wine _‘. ]

and tea finds favour with the doctors = antioxidants like
catechins and resveratrol that are found in tea and wine lend
health benefits.

Both wine and tea offer the elegance that appeal not just
to our senses, but to our love for ritual and tradition. They
enharice social value by bringing people of all ages together.
The similarities — imagined and real - between wines and tea
rest on inferpretation

So, when you take a sip and swirl your favourite drink to take
in the flavours and the aromas... a well-aged Chardonnay is
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as much a feast for the senses as a pure’bred Darjeeling whose & .

full-bodied second flush can be enchantingly aromatic.
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