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_ AN BE MHALLENGING WINE MATCH. THE
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FR—OR WHETHER YOU DO ANYTHING TO IT AT

U DO ANYTHING TOTIT AT ALL.

How the owster is hamdled will also affect its flavor
npcm-:-. and consequently the wine-pairing strategy
ou employ, says Anthoay Labeiola, Executive Chef at
.t”f Regatta in Petham NY. “As wine has temmoir, oysters
What 1 call “merroir”-the taste of the sea from which they

¢ ame,"he says. He advises buying oysters that are dry-stored
Whenever possible. “H‘}mmﬂjﬂm

Kept on ice and shipped,” be explains. * Wet-stored means they
Have been held in 8 sea water tank for a few days befors shipping.

That is not bad for the oyster, bt it causes them to lose their “merroir
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L abriols adds this oyster wisdom: “When serving oysters o8 |
 whenever opening for good practice, Preserve &

By not cutting it up with the oyster knife. Do 0o
When cating an oyster, do just
[3on't waste the oyster by just



