to be drunk at the opposite et

N ANSWERING the question “what
to pair with coffee at the dining table™,
dessert readily springs to mind; there
are any number of sweet treats that can
be enjoved with pood coffee,
As for drinks, the matching of coffee
and port 15 a classic wiy 10 end a meal, as
is coffee and a finc ligueur. While these are
ull great matches, the inguisitive gourmet’
ongoing scarch for new taste partners s
urning up some surprises. Discerning diners
are discovering that beer can be the perfect
accompaniment to coffee, and it can sit just as
nicely with a dessert.

For those Australians, who only equate “beer”
with the pale amber fluid that comes in a can
labelled Tooheys, VB or XXXX, the suggestion
that beer and coffee should be drunk together
might bring on scomful looks

But just as the majority of Australians
onee thought good coffee came in a
jar, they are now discovering that there s
a world of beer out there, and it is a world
worth discovering

Sydnev’s Redoak Bowtique Beer Café is
an Australian leader in the quest for great
beer and food matches and for head brewer
Dave Hollyoak their ability to find a beer 1o
match their menu — including coffee — is
z source of pride. Hollyoak says the key to

42 Beer

Coffee and beer are two of Australia’s {cvourite
drinks. As Matt Kirkegaard discovers they don't need
1ds of the day.

/A

good matehes is understanding which tastes
compliment each other and which contrast.

“I think matching beer to desert is one of our
specialties, ™ he suys,

“If you are having something sweet for
dessert you want something 1o contrast with
that and so vou go with something quite dry 1o
cleanse the palate.

Dave suys coffee goes well with sweet
desserts because it a classic bitter/sweet
combination, He says that in matching
heers to coffee you are looking for the same
combination.

*“This is where beer can work with desser,
hecause beer can have bitterness and nice
strong coffee flavours that really contrast with
that sweetness.”

“(n the other hand, when vou match beer (o
coffee, coffee already has the birter component
so you want g0 go with something sweel.

“For that we match something like our
Special Strong Ale, the Wee Heavy Ale, the
Bock or the Baltic Porter. They all have gquite a
bit of residual sweetness coming from the malt
and that would provide the sweet compaonent
that would contrast with coffee’s bitterncss,”
Dave savs.

Redoak’s Wee Heavy Ale is a prime example
of Diave’s passion for making beer. He uscs a
peat-smoked malt, specially imported from

mMeCallans Distillery in Scottand, giving the
Wee Heavy o smokiness reminiscent of a fine
whiskey. With an alcohal content of & per
cont, it is a dch and malty sweet ale that pairs
beautifully with coffie to celebrate the end of
& meal.

So seriously do Redoak take their coffee tha
they searched very hard tor a collee roaster
that matched their approach before settling on
Sydney eoffee house La Casa del Cafle,

La Casa’s General Manager Louise Kennedy
says that apart from enjoving a beer at the café
on accasion, she has enjoved working with
Redoak on their coffee needs

“Reer and coffec are a greal combination.
depending on how euch is made they can
both be bitter or sweet, which go very well
together.” Lowse said

Louise said that La Casa has provided a
variety of coffee blends designed o provide
Redoak with a mnge of favours to help him get
the beer right.

“Obwiously different coffee blends will give
you different things. Robusta will give you
more body and erema, while arabica tends to
be milder, so we are helping him out with a few
Aavour ideas.”

So next time you're reaching for the port to
oo with vour coffee, stop and have another look
at the memu. [t may be that the taste you are
after 15 on the beer list, not the wine..




REDOAK’S BEER &
COFFEE MATCHES
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Stone’s VRIS SC et o e Miller
Ginger Beer | M Chill

A refreshing, zingy tk S AV E P 5
drink with a hint

' When you buy a 6 pack of
of ginger and 4
swgat% e | Stone’s Ginger Beer or Miller Chill.

I In the tradition
| of Mexican
I
|

beers! With the
rafreshing flavour

Simmiply cut out this voucher and take It to your local 7
The perfect way to | 8WsS store, Notin conjunction with any other olas of lime and salt
| quanch a summer Valigt until Sunday 28th January 2008 - a true Chelada

thirst! C BT B e — Et?IE beer.



