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“The lady of the house must always 

ensure that the coffee is excellent; 

and the master, that the liqueurs are 

of the finest quality.”



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
Hydromel, beer (= “liquid bread“), wine, (fermented) milk, …

“Wine is the healthiest and most hygienic of beverages” (Louis Pasteur)

Pleasure (+ medicinal use)
Hydromel, beer, wine, fermented milk,… + tea, coffee,…

Pairing?

time

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

https://ich.unesco.org/en/decisions/5.COM/6.14

“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)

https://ich.unesco.org/en/decisions/5.COM/6.14


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

José Luis Cabañero Gutiérrez

Remembering the future: the role of fermentation in modern cuisine (HEG Thesis) 2016

Scott & Sullivan, Human Ecology Review 2008



Water

• About 100 billions bottles per year sold in the world

• Bottled water is 100 times more expensive than tap water

• Market worth more than $300 billion per year (Coca-Cola, PepsiCo, Danone, Nestlé)

Any pairing?



Tea (& else)

lapacho, mate, rooibos, green tea, black tea

1,5 billion cups per day in the world

(2d most consumed drink, after water)



Tea(s)



Food and tea pairing



Coffee(s)

1,5 billion cups per day in the world

(also 2d most consumed drink, after water)



Food and coffee pairing



Cider(s)



Food and cider pairing



Beer(s)



Beer(ssssssssss)



Food and beer pairing



Wine(s)



Food and wine pairing

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

experiment with the combinations

than to follow recommended

pairings. The probability of finding

a wine/cheese mismatch is less than

you might think

Cheese connoisseur, summer 2010



Spirit(s)



Food and alcohol (spirits/cocktails) pairing



Soft drink(s)

(any pairing?..)



Fermentated soft drinks

(any pairing?)



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

…and experimentate, endlessly!

Thanks

Just one reference (if you really wants one)…


