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What should/could we drink when eating?
Some thoughts (for discussion)
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What's the point of drinking?

Hydration
Our body is 60% water; we need about 2L/day
(without oxygen / water / food: 3 min / 3 days / 3 weeks)

Nourishment

Pleasure (+ medicinal use)
Hydromel, beer, wine, fermented milk,... + tea, coffee, ...
Pairing?

The “gastronomic meal of the French” (UNESCO, 2010)

“The important elements [of this gastronomic meal] include the
careful selection of dishes from a constantly growing repertoire of
recipes; the purchase of good, preferably local products whose
flavours go well together; the pairing of food with wine; the setting of
a beautiful table; and specific actions during consumption, such as
smelling and tasting items at the table”

“The order of consumables is from the most substantial to the
lightest; the order of beverages is from the mildest to the most
fragrant and aromatic” (JA Brillat-Savarin, 1826)

Hydromel, beer (= Yiquid bread®), wine, (fermented) milk, ...
“‘Wine is the healthiest and most hygienic of beverages” (Louis Pasteur)
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We have the choice!

Water (tap, spring, mineral): hydration, minerals... (and taste?)

Tea (white, green, oolong, black, pu-erh, flavored): caffeine/theanine/catechin, hydration, taste
(bitterness)...

Coffee (arabica/robusta, decoction/infusion/leaching/percolation): caffeine, taste (bitterness)...

Beer (lager/ale/lambic, wheat/pale/amber/brown/dark): hydration (refreshment), taste (bitterness,
effervescence)...

Wine (white/rosé/red/orange/sparkling): terroir (climate, soil, grape variety, vine training),
winemaking, aging

Cider: terroir, hydration, taste (effervescence, sugar)
Soda: hydration, sugar, effervescence (and no alcohol)
Kefir, kombucha: health (probiotics, antioxidants), taste, home-made (usually), no alcohol...

Spirits: taste, sharing/sociability (aperitifs, digestifs)




FermentationS in the glass

Still drinks
Light fermentation

le. Rumtoft

Food Raw Material Fermentors (selected species)
I Beer (Grain malt Saccharomyces cerevisiae
Bread Grain flour Saccharomyces cerevisiae
Butter Milk Streptococcus spp.
Leuconostoc spp.
Cheese Milk Lactobacillus spp. (primary)
Lactococcus spp. (primary)
Pediococcus spp. (primary)
Streptococcus spp. (primary)
Leuconostoc spp. (secondary)
Propionibacter spp. (secondary
Chocolate Cacao bean Saccharomyces cerevisiae
Candida rugosa
Kluyveromyces marxianus
Coffee Coffee bean Erwinia dissolvens
Kefir Milk Saccharomyces kefir
Torulg kefir
Kimchi Napa, Daikon Lactobacillus plantarum
Lactobacillus brevis
Streptococcus faecalis
Leuconostoc mesenteroides
Pediococcus pentosaceus
Miso Soy bean Aspergillus oryzae
Olives Olives Candida spp.
Cryptococcus spp.
Debaryomyces hanseii
Lactobacillus spp.
Pickles Cucumber Leuconostoc mesenteroides
Lactobacillus spp.
Sauerkraut Cabbage Coliform spp.
Leuconostoc plantarum
Lactobacillus spp.
Sausages Meat and spices Pediococcus spp.
Lactobacillus spp.
Soy Sauce Soy bean Aspergillus oryzae
Tempeh Soy bean Rhyzopus oligosporus
Vinegar Fruit juice Saccharomyces cerevisae
Gluconobacter spp.
Acetahacter vl
Wine Grapes Saccharomyces cerevisiae
Saccharomyces bayanus
T it g e

Streptococcus thermophilus

Scott & Sullivan, Human Ecology Review 2008

Vinegar Larto-Fermnented venelahies
Alcohol with additional oxidation Sauriraul
Acetic Bactaria (Escherichia, Propionibactarium) Kimehi
| Gherking
Olives

Carbonated drinks
Light fermeniation
le. Matural Soas

Mon-Alcoholic Drinks

Long term fermantation

Carbonated
le. Champagne

Hon-Carbonated
lo. Wine, Mead

= Shat time fermentation .._.

Acetic Fermentation
Alcohols
Acetobacter Bacteria

Lacto-Fermentation
Salt

Srrepwcocus and Laciobacillus

-- Alechelic Fermentation:

Sugars

“easts + Bacteria (Saccharomynss) Bactorial
- 1 Li

Fermenied milks
Yogourt
Kedir

- Laban

" Wheat and water
Lactic Bactena

Natto

--ne-e. Mixed

Furighi and moulds

Miso Tempeh

Soy beans Soy beans
Rhizopus Oryme

Aspergills Oryzas

Soy Sauce
By product of Miso
Preparaton

José Luis Cabafiero Gutiérrez
Remembering the future: the role of fermentation in modern cuisine (HEG Thesis) 2016

Bacteria and Yeast Simbiotic

Soy beans
Bacillus sublilus natta

-- Sugar and Tea
Kombucha starer Scoby

4

Kefir starter Scoby




Any pairing?

» About 100 billions bottles per year sold in the world
+ Bottled water is 100 times more expensive than tap water

MUSEE
DE LHOMME

Bottled Water Market
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Size, by Region, 2018 - 2030
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+ Market worth more than $300 billion per year (Coca-Cola, PepsiCo, Danone, Nestlé)



Tea (& else)

1,5 billion cups per day in the world
(2d most consumed drink, after water)

lapacho, mate, rooibos, green tea, black tea
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Food and tea pairing

SWEET POTATO

"

STRAWBERRY

%

BANANA

DARJEELING TEA

'%#g

TAHITIAN CUCUMBER



Coffee(s)

KNOW YOUR COFFEE

1,5 billion cups per day in the world
(also 2d most consumed drink, after water)

‘Espresso Macchiato

T

—
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Food and coffee pairing

< Yoghurt
Pineapplé&ointreau e
ce :
i Cream Foie gras
Bourbon Beef of duck
Whiskey
Gruyére :
Mozart dry . Chicken
Raspberry
Hazelnut A Sesame seed
passion y saffron
fruit
Mango - s -+ Cinnamon
Peanut : Coffge '
Arabica Vanilla
'‘Bourbon’
Strawberry
Ig ;‘:zr Kikkoman
soy sauce
Squid
Shrimp Buckwheat Tomato Balsamic
honey Cocoa paste vinegar
powder
Noir 'Peru’ Asparagus Celery root

64
onion



Cider(s)
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THE CIDER IS WINE

Food and cider pairing

SOFT CHEESE - AROMATIC AROMATIC,
FOOD MATCHING BURRATA, LIGHT, CRisP IS0 ALSD LIGHTER STYLES,
WHEEL ASIAN CAMEMBERT SALADS DRY, MOVING
& VEGETABLES CARBONATED SIS
or Smes TRADITIONAL oM.
SIMPLY MATCH THE FLAYOURS — AR B Bt RICHER AND
sl inolln WAGYU & STEAK  OYSTERS, SUSHI STYLES —
LEFT TO THE CIDERS ON TARTARE DRY & SHARP STYLES
ST G SHELLFISH el
MEATY’ SMOKED FISH e 'ﬁ"fg; Sies  DRY AROMATICS -
il CHICKEN FRESH AROMATIC TENDING CHARMAT METHOD
?:;:;: SAAST O & DELICIOUS 3 8 TOWARDS DRy  SPARKUNG CIDERS
KormA /,.--/ \\\
LIGHT, FRAGRANT, w ™ % N ‘%‘ bl
AROMATIC DISHES E.G. o3 / Vi 9'%
THAI TEMPURA WITH g / & \ @@  MEDIUM DRY - MEDIUM STVLES|  MEDIUM
HOG  SWEET cHiLl > [ T'n' E STYLES &
ﬂ:&fgﬂ SAUCE ‘g ( ROSE TANNINS
MOVING
AGED CHEDDAR & CURED PORK, MATC H TOWARDS
FIRMER CHEESES, SALAMIS, -
E.G. COMTE, AGED CHORIZO méﬁ; :f:)NINS RICHER
JARISBERG  RICH GAME BIRDS  SAUSAGES f HEAVIER
& BURGERS FULLER
CrispY PEKING DUCK & KEEVED DRY
HOISIN SAUCE SHOULDER OF LAMB sTries
FULLER FLAVOURED
MEATS, STEWS, CURRIES Rncnens?;:mm
TOMATO BASES - SMOKED BRISKET & BRVED
RICHER CURRIES & MARINATED RIBS SORBET & ICE CREAM |  FACTORY-FROZEN MEDIUM STYLES
CHINESE FOODS EGG & DAIRY- BASED 'cig:::: & e—
DESSERTS E.G. TIRAMISU, LIGHTER ICE
CHEESECAKES, MERINGUES BARRIGUE & CIDER & PERRY TANNIN TO
5;(:‘ g;;‘-z FRUIT TARTS E.G. AGED ICE sl bion STYLES DESSERT &
SOMERSET BLUE CHEESE, ROQUEFORT, CIDERS AFTER DINNER
STEAK POMONA STILTON, BLUE CHESHIRE NA?J‘::& -&AAPAPDE:AKT:)CTD:RS STYLES

DESSERTS & STRONGER CHEESES

#thinkdifferently #drinkdifferently



Beer(s)

Noun:

an alcoholic drink made
from yeast-fermented
malt flavored

with hops.

, Beer is typically comprised of
et four classic ingredients that have
gone unchanged for centuries.

BARLEY

WATER
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Food and beer pairing

Pale Lager

Chicken « Salads » Salmon « Fried Food

Blonde Ale

Seqlood « Salades « Moc & Cheese « Fried (

Pale Ale/Ipa
gurger « Chips « Salad « Thal Food

Amber Ale

Sandwiches « Pizza « Cheese « Burger

Red Ale

Beel » Pork « Reuben - Barbeque

Brown Ale
Universal Pairing « Barbeque « Mac & Cheese « Pork

Porter
Meatioal « Fish « Beef » Barbeque

Stout

Beef » Barbeque « Burger » Onion Rings

o



| Red Wine |

Orange
Rosé Wine Wine

QA

Wine(s)

Red Wine /\ Crushlng Fermentation Press/Drain Age/Bottle
v A,
o —
Rosé Wlne Crushlng Press/ Drain Fermentation Age/Bottle
Orange Wine Crushing Fermentation  Press/Drain Age/Bottle

- o
s — —s ] — l ~=4

White Wine Crushing Press/Drain  Fermentation  Age/Bottle

v




Food and wine pairing

PAIRING '
. METHOD
DIGITAL EDITION p
AN Buie ”"‘7 : _— Chardannay
DIGITAL EDITION IS FREE TO SHARE - ENJOY | 'ﬂ“. )
EXAMPLES OF HOV e . e
-~ @ ? T s
b ® * ’
SN b N Ny Gouda Merbat
i B =4 [ & ]
i @ i P } ! S
SHARED -~ ° . | ’ SRILLED OR B ]
il e Y SRR SAUTEED OR FRED §
Y PN * - ' TR r Sharp Caliernet A
L s s o e o R N White e m— Sauwvignon
il Q i ) . ! s
il e | © ‘ ' e
i .
NI N i =
: o
o o5 e - m Lot Jacot “Cos e Roche
ML AT S
- http://www.max-mccalman.com/app
* The more I taste cheese and wine
; combinations, the less beholden I
- am to the rules of cheeses and wine
- .. . ..
® pairings. It's a little more exciting to
S l S experiment with the combinations
f than to follow recommended

pairings. The probability of finding
a wine/cheese mismatch is less than
you might think

Cheese connoisseur, summer 2010

23
OKAY TO PRINT FOR PERSONAL USE | NOT FOR RESALE s(;’é‘j Style of California Magazine | A Crush On Vine 2016

2014 winefolycom



Spirit(s)
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Food and alcohol (spirits/cocktails) pairing

__ The world’s favourite foods
and their cocktail pairings

What are the most popular dishes enjoyed around the
world and what cocktails should you pair them with?

od ¥ e

Pizza Cuba Sushi Sake Tacos Tommy's
Libre Martini Margarita

SPIRITS & FOOD PAIRING

Lobster Paloma Croissant Kir Fried Whiskey
Royale chicken Sour

Vi { W

GIN VODKA WHISKEY RUM g g @ 9

seafood . Smoked Fish Barbequed Dishes Barbequed Dishes hishes Kig Salad French Fish and Gin
I T U {l r (¥ i 2
Fish Chocolate Desserts Steaks Cheese Toast Royale 75 Chips Sour
Nuts Cheesecake Desserts Chocolate Desserts
Lamb Haggis Chicken

Brisket

@ Berries Fish & Sushi

& &[]

Avocado Margarita Salmon Paloma
Toast
ll
N
s Y ‘\1\;, Y
S
M 1 Bamb L Manhattan Fajitas Margarita
Cocktail

NI1O

Sources: YouGov | Taste Atlas | Instagram | AHREFS | TikTok | NIO Cocktails COCKTAILS



Soft drink(s)
(any pairing?..)

Coca-Cola consumption*
per person, 1996

*10 fl oz servings

e Above 250

= 248-175

[ 174-100

= 99-50

[ 4910

[ = Less than 10

[ - Figures not availabla



Fermentated soft drinks
(any pairing?)

INGREDIENTS

TASTES LIKE

TURNAROUND TIME
& YIELD

BENEFICIAL BUGS

PRIMARY BENEFITS

FERMENTATION
PROS

FERMENTATION
CONS

TASTE
PROS

TASTE
CONS

Kombucha Tea vs Water Kefir

Tea, Sugar,
SCOBY, Starter Liquid

Sweet tart fizzy
7-14 days per 1 gallon

Gluconacetobacter,
Brettanomyces bruxellensis

Digestive aid & Liver support

SCOBYs easy to store long term
if need to take a break

Slower brewing process may
mean making multiple batches
to meet demand
(Continuous Brew solves this)

Can make in a zillion different

flavor combinations; great soda
substitute & naturally fizzy

Vinegary flavor may not
appeal to some people

Water, Sugar, & Kefir Grains

Lightly sweet & Fizzy
24-72 hours per pint or quart

Zymomomas mobilis

Diversify gut microbiome

Quick turn around time means
small batches for fresh product
can be consumed daily

Rapid fermentation means

frequent maintenance; Cultures

don't store well unless
dehydrated

Lightly sweet, refreshing and
hydrating flavor

Can be too sweet for some or
overly sour depending on sugar
source

KombuchaKamp.com




Just one reference (if you really wants one)...

ACCORDS

... but most of all, just (eat and) drink, responsibly...

...and experimentate, endlessly!

Thanks



