MAISON VIE - LE SOMMELIER

Pairing wine with French food

A pocket guide from our sommelier - French fine dining at 28 Tang Bat H6, Hanoi

Three principles behind every good pairing

Match intensity. Delicate dishes take delicate wines; rich dishes need a wine of matching
weight. Whichever side dominates, the other disappears.

Mirror or contrast. A creamy dish suits a rounded wine, or can be cut by a bright, acidic
one. Both are correct: choose the sensation you want.

Acidity resets the palate. Buttery dishes and deep sauces need the wine's freshness, so
every bite tastes like the first.

Pairing by course

COURSE WINE STYLE WHY

Cold starter, e.g. tuna carpaccio Sparkling or mineral Freshness lifts raw sea flavours
white

Soup and warm starter, e.g. Nha Trang Rounder white, light Echoes the cream in the sauce

shrimp bisque oak

Fish Fuller white or dry Weight follows the sauce without
rosé covering the fish

Red meat and braises, e.g. Burgundy Medium to full red Tannin softens against protein and fat

braised beef

Cheese Light red or sweet The saltier the cheese, the better sweet
wine wine works
Dessert, e.g. Phu Quéc vanilla creme Sweet wine The wine must be sweeter than the
bralée dish
At Maison Vie

Menu Dégustation, 3-7 courses from 855,000 VND, with a sommelier pairing flight from
1,400,000 VND for 3-4 courses.

Menu d'Affaires lunch (Mon-Fri): a chef-chosen glass at +160,000 VND, a lunch-only price
booked in advance.

Drinking lightly? Tell the sommelier when you book: glasses and pour sizes can be
adjusted, or the pairing kept to the main course.

Prices in VND; 5% service and 10% VAT not included.

Book with the sommelier - +84 904 150 383 - daily 11:00-14:00 & 17:30-22:00 maisonvievn/wine-list



MAISON VIE - SOMMELIER

Chon rugu vang cho mon Phap

Cam nang bo tui t sommelier clia Maison Vie - 28 Tang Bat HO, Ha Noi

Ba nguyén tic cia mot cip rugu — mon hgp
Can do6 dam. Mon thanh di v8i rugu nhe; mén dam can rugu cé dé nang tusng xdng. Bén
nao lan at, bén kia s& ma di.
Hoa hgp hodc tucng phan. Mon cé kem hgp véi rugu tron vi, hoac dudc cat ngdy bang
rugu tuai, chua. Ca hai déu dung, tuy cdm giac ban muodn.

D06 chua lam mdi vi gidc. Mén nhiéu bg va sé6t d@m can dé tudi cla rugu, dé miéng nao
clng ngon nhu miéng dau.

Chon rugu theo tiing mon

MON KIEU RUGU Vi SAO

Khai vi lanh, vi du carpaccio ca ngu Vang sui hodc vang trang Do tuci nang vi hai san séng
khoang

SUp va khai vi néng, vi du bisque tdm  Vang trang tron vi, U gb Hoa vai vi kem clia sét

Nha Trang nhe

Ca Vang trang dam hoac DU ndng theo sé6t ma khéng 1an at ca
rosé kho

Thit dd va mén ham, vi du bd ham Vang do via dén dam Tannin diu lai khi gap dam va chat béo

vang Burgundy

Phé mai Vang do nhe hoac vang Phé mai cang man, vang ngot cang
ngot hap
Trang miéng, vi du créeme bralée vani Vang ngot RuUgu phai ngot han mén, néu khéng
Phu Quéc sé thanh chua
Tai Maison Vie

Menu Dégustation 3-7 mon, tU 855.000d, kém rugu vang do sommelier chon tu
1.400.000d cho 3-4 modn.

Menu d'Affaires budi trua (Thd 2-Thu 6): moét ly vang do bép trudng chon +160.0004, gia
riéng budi trua, can dat trudc.

Udng it? Bao sommelier khi dat ban: cé thé diéu chinh sé ly, lugng rét, hodc chi di kem
mon chinh.

Gia tinh bang VND, chua gom 5% phi phuc vu va 10% VAT.

Pat ban cung sommelier - +84 904 150 383 - hang ngay 11:00-14:00 & 17:30-22:00 maisonvievn/wine-list



