
sparkling wine +
chicken & waffles
A frui� bubbly, particularly 
a white or rosé that is Pinot 
Noir-focused, is the perfect 
accompaniment to the 
sweet and savory combo of 
chicken and wa�es.

white wine +
apple pie
A dry Pinot Gris is a nice 
counterbalance to the 
ultimate home-cooked 
dessert--the Apple Pie. 
Lots of tree fruit flavors, 
especially peaches and 
apples, o�er strong 
complementary flavors.

rosé +
tuna sandwich
In a rosé, juicy and acidic 
notes are topped with 
brimming red fruits for the 
makings of a perfect 
pairing with a creamy fish. 
Canned ingredients don't 
do well with tannic wine, so 
a rosé is up for the 
challenge.

red wine +
pizza
The traditional thinking is 
that sparkling wine is the 
only way to go with pizza,
but any marinara-based 
dish just screams for red 
wine, particularly one with 
low tannins, but a strong 
body, long finish and enough 
acid to cut through the 
yummy bread and cheese.

dessert wine +
chocolate chip cookies
Look for Tawny Port, Oloroso 
Sherry or Madeira made with 
the Bual grape. These are 
rich, dark, sweet and 
necessary with a gooey 
chocolate chip cookie. Serve 
cold and see how the wine 
changes as it warms up--if 
you can wait that long, that is.

Denver isn’t just a beer town! 

The wine scene is booming too. 

One of the standouts is Bigsby’s 

Folly Craft Winery & Restaurant, 

located in the trendy River 

North (RiNo) neighborhood. Put 

together your own wine pairing 

with a little help from a 

Bigsby’s sommelier! 
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