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billy munnelly’s

wine
category system

‘wine by mood’

FOOD IDEAS
ANTIPASTO
APPETIZERS
OYSTERS
SOLE
SNAPPER
SUSHI
GOAT CHEESE
SMOKED SALMON
THAI CURRIES
SOFT CHEESE

WINES
Aligoté
Brut Sparkling
Chablis
Non-oaked Chardonnay
Dry Riesling
Grüner Veltiner
Muscadet
Pinot Grigio 
Sancerre
Sauvignon Blanc 
Soave
Trebbiano
Verdicchio
Vinho Verde

FOOD IDEAS
CHICKEN
TURKEY
PORK
HAM
VEAL
FISH
SEAFOOD
EGG DISHES
PASTA w/ CREAM

WINES
Chardonnay (some)
Chenin Blanc
Macon-Villages
O� Dry Riesling
Pinot Blanc
Pinot Grigio
Pinot Gris
Reserve Riesling
Rueda
Sauvignon Blanc 
Semillon 
Viognier 

FOOD IDEAS
ROAST CHICKEN
MUSHROOM RISOTTO
TAPAS
SANDWICHES
PICNIC FOOD
GRILLED SALMON
INDIAN CURRY
CAJUN FOOD
TEX MEX
TUNA
SWORDFISH
CHARCUTERIE

WINES
Beaujolais
Gamay
Côtes du Rhône (some)
Chianti
Montepulciano d’Abruzzo
Merlot (cool climate)
Cabernet Franc (cool climate)
Rosé
Valpolicella 
Zweigelt

FOOD IDEAS
PIZZA
RIBS
SAUSAGES
TOMATO PASTA
BURGERS
CASSEROLES
BBQ’D RED MEAT
LASAGNA
GAME
ROAST VEGETABLES

WINES
Baco Noir
Barbera
Cabernet Franc
Cabernet Sauvignon 
(cool climate)
Chianti
Côtes du Rhône 
Merlot (cool climate)
Languedoc
Marechal Foch
Montepulciano d’Abruzzo
Pinot Noir
Portuguese reds
Navarra
Syrah
Valpolicella

FOOD IDEAS
STEAK
LAMB
GAME
ROASTS
RICH BRAISED MEATS
GRILLED OR 
ROASTED MEATS
RIPE CHEESE

WINES
Amarone
Barolo
Bordeaux
Burgundy
Cabernet Sauvingon
Carmenere
Chateauneuf du Pape
Chianti Reserva
Côtes du Rhône-Villages
Grenache
Malbec
Meritage
Portuguese reds
Primitivo
Rioja Reserva
Ripasso
Salice Salentino
Shiraz
Tempranillo
Zinfandel

FOOD IDEAS
SALMON
SHELLFISH
ROAST PORK
BAKED HAM
RICH FOODS IN
CREAM SAUCE
BBQ’D WHITE MEATS & FISH
HOT & SPICY DISHES

WINES
Oaked Chardonnay
Gewurztraminer
Pinot Gris 
Sauvignon Blanc 
Semillon 
Viognier 


