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Nature signals the arrival of autumn in many special ways: 
the surrounding foliage turns to a rich array of orange, red 
and gold, flocks of birds fill the sky as they migrate south to 

find warmer climes and the vineyards are bursting with ripe grapes 
ready for the harvest.  

Autumn also heralds the start of the game season when we relive 
the age-old tradition of hunting and gathering food in the wild. 
Restaurants, butchers and grocery stores tempt us with the promise 
of meaty flavors to excite our senses – wild game like venison, wild 
boar and partridge. The accompanying choices of seasonal side 
dishes like braised red cabbage, spaetzli, pears poached in red 
wine, glazed chestnuts and wild mushrooms, further heightens the 
sensation of gastronomic experience. –.   

Besides adding variety to the menu at home and in 
restaurants,seasonal wild game  is also relatively nutritional. Game 
like venison and wild boar has about one-third fewer calories and 
quite a bit less fat than meats like chicken, pork and beef, while 
game birds such as duck, partridge and pigeon have about half the 
calories.  

Enjoying game to the fullest would be incomplete without a glass 
or two of wine but, as usual, the choice is not necessarily simple. 
Since this part of Europe has a tradition and taste for “la chasse” 
(the hunt), the wines I’ll suggest all come from Switzerland, France, 
Italy and Spain. 

In most cases, game dishes prefer red wine as a partner. However, 
depending on the meat and the sauce, you should beware too 
powerful or too tannic a wine. The flavours of game meat are 
typically quite delicate, so young red wines with aggressive tannins 
will tend to overwhelm. Likewise, the sauce for the dish can be quite 
concentrated in flavour, so it is worth favouring a slightly lighter 
wine.

By Simon Hardy, presenter of ‘On the Grapevine’ on WRS 
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Simon loves wine and knows an awful 
lot about it. He has been awarded the 
Diploma in Wines & Spirits, the top 
qualification at the Wine & Spirit Education 
Trust in the UK, and is an Associate 
Member of the Institute of Wines & Spirits 
in London. He is the founder of Fitting 
Wines and presents a weekly wine show 
‘On the Grapevine’ with Mark Butcher on 
Radio Frontier.

Simon Hardy

We provide a range of personalised wine services in Switzerland 
to help you discover and enjoy great-quality and good-value wines 
from all countries and learn more about the world of wine. Our 
services are tailor-made to your tastes, needs and budget – whether 
you are a novice or a connoisseur. Contact us at www.fittingwines.
com to receive your very own ‘Personal Taste Profile’™, exclusive to 
Fitting Wines.

Fitting Wines

www.fittingwines.com

Venison

When roasted, it is best paired with Pinot Noir. If your budget is 
unable to stretch to Burgundy (especially from the Côte de Nuits), 
there are worthwhile options available from several regions 
of Switzerland including the Grisons, Valais and Vaud. A good 
alternative to Pinot Noir would be a Côtes du Rhône or, if you want 
to bring out the gamey flavour of the meat, a Ribera del Duero from 
Spain. Grilled venison pairs well with wines made with Syrah from 
the Northern Rhône such as St.-Joseph or Cornas. For venison 
casserole prepared with vegetables, herbs and red wine, you could 
look to a more full-bodied wine from the Médoc region of Bordeaux 
with a predominance of Cabernet Sauvignon in the blend. Another 
interesting option is Humagne Rouge or Cornalin, a more rustic style 
of wine with good structure and tannins from the Valais. Finally, 
there are some who swear by the weight and aromatic intensity of 
an Amarone della Valpolicella from Italy.

Wild Duck

The richer flavour of this type of duck can demand a more flavoured 
wine such as Crozes-Hermitage or, as a treat, Côte-Rôtie from the 
Northern Rhône. Nevertheless, a simply roasted or plainly cooked 
dish can match the delicate flavours of Pinot Noir from Burgundy 
or Switzerland, or even the high acidity and ripe tannins of a mature 
Barolo or Barbaresco from Italy.

Wild Boar

While Pinot Noir or even a Morgon or Moulin-à-Vent from Beaujolais 
are possibilities, the stronger flavour of the meat pairs nicely with 
Chianti Classico (especially Reserva quality). If it is served as a robust 
stew, you can reliably turn to a Châteauneuf-du-Pape, especially 
one made from a varied blend of the permitted grape varieties. 
Other good options: a Fitou from the Languedoc or a Bandol from 
Provence made with the distinctive Mourvèdre grape.

Partridge

With this game bird, it’s better to avoid wines with excessive tannins. 
Look for red wines that are fruity and not too full-bodied, such as 
several expressions of Syrah from the Northern Rhône (Crozes-
Hermitage, St.-Joseph). Beyond this region a number of notable 
examples are produced in the Valais and also in the Languedoc area 
of France. 

Pigeon

With a roast you need to choose a full flavoured, mature red 
Bordeaux, such as St-Estèphe, Rioja (Reserva or Gran Reserva 
quality) or even Amarone from Italy. Filets cooked with fruits are well 
matched by Merlot, either from Bordeaux (St.-Émilion) or from the 
Ticino region of Switzerland.  

If you want recommendations for specific producers and vintages of 
any of these wines please contact me at simon.hardy@fittingwines.
com. Happy hunting!


