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Abstract 

For many years, wine has dominated the realm of food pairings, celebrated for its ability to elevate, and 

complement a vast array of flavors. However, in recent years, an exciting shift is underway. Beverages 

like sake, craft beer, ciders, and even creative non-alcoholic options are stepping into the spotlight as 

versatile, flavorful pairings with food. This shift is changing the landscape of dining, offering fresh 

possibilities for chefs, sommeliers, and enthusiasts eager to explore the boundaries of pairing beyond wine. 

This article dives into how beverages beyond wine are gaining popularity in pairing menus, exploring the 

art of matching dishes with sake, craft beers, ciders, and even teas, coffees, and mocktails. Through an 

understanding of flavor profiles, preparation techniques, and the global rise in demand for unique beverage 

experiences, we uncover how these pairings work and why they matter to the modern diner. 
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Section 1: The Rise of Non-Wine Pairings 

In recent years, the world of beverage pairing has expanded beyond the conventional realms of wine. 

Driven by innovation and an increasingly adventurous consumer base, non-wine pairings have emerged 

as a compelling alternative in fine dining and casual gastronomic experiences alike. The rise of cocktails, 

teas, craft beers, kombuchas, and artisanal sodas, each carefully curated to complement different dishes, 

has opened new possibilities for chefs and mixologists. 

One significant trend fueling this evolution is the emphasis on flavor complexity and holistic dining. 

Unlike traditional pairings that focus solely on the harmony between food and wine, non-wine pairings 

leverage broader ingredients and innovative techniques. For example, cocktails with ingredients like 

cardamom and ginger can create warming, aromatic profiles that elevate the savory richness of dishes like 

lamb or duck. On the other hand, kombuchas and lightly fermented teas provide a balance of acidity and 

subtle effervescence, making them excellent companions for dishes that require a gentle palate cleanser. 

The expanding interest in health-conscious dining has also contributed to this shift. Beverages like 

mocktails made with fresh herbs, adaptogens, and natural sweeteners can complement the dining 

experience without alcohol content, appealing to those looking for mindful consumption options. 

Likewise, low-alcohol beers and botanical sodas offer a refreshing yet nuanced profile that pairs well with 

a variety of modern culinary creations, from Mediterranean to Southeast Asian cuisine. 

Moreover, the rise of non-wine pairings has encouraged restaurants to explore and experiment, resulting 

in custom pairings that match the intensity and flavor complexity of dishes more effectively than a one-

size-fits-all wine. As this trend grows, beverage menus have evolved to feature thoughtfully crafted 

pairings that prioritize flavor, dietary preferences, and innovation, thus enhancing the overall dining  
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experience. 

 

Section 2: Sake and Food Pairing 

Understanding Sake’s Versatile Flavor Profiles 

Sake, made from rice, water, yeast, and koji mold, is a fermented beverage with a range of styles from 

delicate and floral to robust and earthy. Sake is a transparent moderate‐alcohol beverage of Japan, with a 

tradition lasting more than 1,300 years; it is brewed from nonstick japonica rice grown in Japan and water 

by fermenting with the koji mold Aspergillus oryzae and sake yeast Saccharomyces cerevisiae. The 

alcohol content generally ranges from 13% to 17% vol. Sake possesses a clear color (Chinese rice wine is 

yellow or brown in color), a pure and pleasant taste, and an elegant flavor. (1). Its versatility makes it a 

fascinating pairing option. Unlike wine, sake’s lower acidity and higher umami content create a smoother, 

more rounded experience with many dishes. 

 

Types of Sake and Pairing Suggestions 

1. Daiginjo: This premium sake, often fruity and floral, pairs well with delicate dishes like sashimi or 

ceviche. 

2. Junmai: Known for its fuller body and earthy tones, Junmai sake complements grilled meats or richer 

dishes. Below chart is the complete brewing process of Junmai. (2) 
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3. Nigori: Cloudy, unfiltered sake with a creamy texture pair beautifully with spicy dishes and creamy 

desserts. 

4. Sparkling Sake: Light and effervescent, sparkling sake works as an aperitif and pairs well with fried 

appetizers. 

 

Regional Variations and Flavor Dynamics 

Japan’s regional sake styles—such as Niigata’s dry and crisp sake or Hiroshima’s mild and sweet 

varieties—allow for even more precise pairings. For instance, Niigata’s sake pairs well with lighter, salty 

dishes, while Hiroshima sake’s mild sweetness complements spicy or umami-rich foods. 

 

Section 3: Beer Pairings 

Beer pairings have grown in sophistication as chefs and sommeliers recognize the diverse range of flavors 

and styles available in the world of craft beer. Unlike wine, which tends to follow a narrower set of pairing 

guidelines, beer offers a broader spectrum of flavor profiles due to variations in malt, hops, yeast, and 

adjuncts. This versatility allows beer to be matched with a wide array of dishes, from hearty meats to 

delicate desserts. Here are some key considerations and popular beer pairings: 

Key Principles for Beer Pairings: 

1. Complementary Flavors: Pair beers that share similar flavor profiles with the dish. For example, a 

rich, chocolatey stout with a chocolate dessert. 

2. Contrast: Use contrasting flavors to create balance, like pairing a sharp, tangy IPA with a rich, fatty 

dish to cut through the heaviness. 

3. Intensity Matching: Ensure the intensity of the beer matches that of the food. A light pilsner pairs 

well with a simple salad, while a strong barley wine suits a robust, spiced stew. 

 

Popular Beer Pairings: 

1. Pale Ales and IPAs: 

o Pair With: Spicy foods (e.g., buffalo wings, Indian curries) and hearty dishes (e.g., burgers). 

o Why It Works: The bitterness and citrusy notes of the hops can balance out and complement the heat 

and fattiness of the dishes. 

2. Stouts and Porters: 

o Pair With: Roasted meats (e.g., steak, lamb), chocolate desserts, and shellfish (e.g., oysters). 

o Why It Works: The roasted malt flavors add depth and enhance the caramelized or charred notes in 

the food. The smooth, slightly sweet finish complements desserts. 

3. Wheat Beers (e.g., Hefeweizen): 

o Pair With: Light salads, seafood, and fruity desserts. 

o Why It Works: The subtle sweetness, citrus, and banana notes of wheat beer enhance fresh flavors 

and do not overpower delicate dishes. 

4. Saison and Farmhouse Ales: 

o Pair With: Herb-infused dishes, soft cheeses, and grilled chicken. 

o Why It Works: The complex, spicy, and slightly tart notes pair well with fresh herbs and cheeses, 

adding depth without overwhelming the dish. 

5. Sours and Goses: 

o Pair With: Tart or tangy foods (e.g., goat cheese, ceviche) and citrusy desserts. 
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o Why It Works: The acidity in sour beers complements the tanginess of certain foods and refreshes  

the palate. 

6. Amber Ales and Red Ales: 

o Pair With: Barbecue, roasted vegetables, and pork dishes. 

o Why It Works: The malt-forward nature with caramel and toasty notes enhances the savory and 

smoky flavors of roasted or grilled dishes. 

7. Lagers (e.g., Pilsners, Bocks): 

o Pair With: Sushi, light seafood dishes, and fried foods. 

o Why It Works: The clean, crisp finish of lagers cuts through fried or oily foods and pairs well with 

the subtle flavors of seafood. 

8. Barley wines and Strong Ales: 

o Pair With: Rich stews, blue cheeses, and desserts with caramel or toffee. 

o Why It Works: The high alcohol content and intense malt flavors match the richness of hearty dishes 

and aged cheeses. 

Modern Trends in Beer Pairing: 

• Beer Flights: Offering a selection of small pours paired with different dishes or courses to highlight 

the range of flavors. 

• Fusion Cuisine: Pairing beers with globally inspired dishes, such as pairing a gose with a spicy Thai 

dish to balance the heat and acidity. 

• Sustainable Pairings: Emphasizing locally brewed beers that complement dishes made with local 

ingredients to enhance the dining experience and promote sustainability. 

Beer pairing can elevate a meal, showcasing the versatility of craft beers and allowing diners to experience 

new taste combinations. 

 

Section 4: Exploring Other Beverages - Cider, Mead, and Non-Alcoholic Options 

The landscape of beverage pairings is broadening beyond wine and beer, bringing renewed attention to 

ciders, meads, and non-alcoholic options. Each of these beverages brings a unique set of flavors and 

characteristics that make them suitable for pairing with a variety of dishes. Their inclusion not only 

expands the palette of flavors available but also caters to different dietary and lifestyle preferences, 

enhancing the dining experience for a wider audience. 

1. Cider Pairings 

Ciders, made from fermented apples or other fruits, offer a refreshing, slightly acidic base with variations 

ranging from dry and crisp to sweet and fruity. This versatility makes cider an excellent partner for both 

savory and sweet dishes. 

• Dry Cider: 

o Pair With: Pork dishes, roasted chicken, and sharp cheeses like aged cheddar. 

o Why It Works: The acidity cuts through the richness of pork and complements the umami flavors in 

cheeses, while its subtle fruitiness balances roasted meats. 

• Sweet or Semi-Sweet Cider: 

o Pair With: Spicy foods (e.g., Thai or Mexican cuisine) and desserts like apple pie or caramel tarts. 

o Why It Works: The natural sweetness contrasts well with the heat of spicy foods and adds a 

harmonious layer to desserts without overpowering them. 
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• Herbal or Hopped Ciders: 

o Pair With: Herb-based dishes, such as rosemary chicken or dishes with thyme and sage. 

o Why It Works: The added botanical notes in these ciders mirror the herbal flavors in the dish, creating 

a cohesive pairing. 

2. Mead Pairings 

Mead, an ancient beverage made from fermented honey, is regaining popularity due to its unique flavors 

and the ability to pair with a variety of foods. Ranging from dry to sweet, mead’s flavor can include floral, 

fruity, and spicy notes depending on its production. 

• Traditional Dry Mead: 

o Pair With: Grilled seafood, herb-crusted chicken, and light pasta dishes. 

o Why It Works: The subtle sweetness and floral notes in dry mead complement delicate seafood 

flavors and add complexity to herbaceous dishes. 

• Sweet Mead: 

o Pair With: Rich, spiced foods (e.g., Moroccan tagine) and desserts like baklava or honey-drizzled 

pastries. 

o Why It Works: The natural honey sweetness matches well with dishes that have complementary 

spices or flavors, creating a balanced and indulgent pairing. 

• Sparkling Mead: 

o Pair With: Brunch foods, fresh salads, and light cheeses. 

o Why It Works: The effervescence and subtle sweetness add brightness to brunch dishes and salads, 

lifting the flavors without overpowering them. 

3. Non-Alcoholic Options 

With the rise of mindful drinking and wellness trends, non-alcoholic beverages are becoming sophisticated 

alternatives that hold their own in the world of pairings. These options include mocktails, kombuchas, 

artisanal sodas, and non-alcoholic versions of traditional beverages like wine and beer. 

• Mocktails: 

o Pair With: A wide range of dishes depending on the flavors used. For example, a cucumber-mint 

mocktail pairs well with sushi or light, Asian-inspired dishes. 

o Why It Works: Fresh herbs, spices, and fruit infusions offer depth and complexity, complementing 

dishes in the same way traditional cocktails would. 

• Kombucha: 

o Pair With: Salads, charcuterie boards, and grilled vegetables. 

o Why It Works: The acidity and slight fizziness of kombucha make it a palate cleanser, perfect for 

cutting through richer foods and enhancing fresh flavors. 

• Artisanal Sodas: 

o Pair With: BBQ dishes, gourmet burgers, or spicy street food. 

o Why It Works: The natural flavors in artisanal sodas, like ginger, hibiscus, or citrus, can complement 

hearty, spicy, or smoky flavors while providing a refreshing balance. 

• Non-Alcoholic Wines and Beers: 

o Pair With: The same dishes as their alcoholic counterparts, such as red non-alcoholic wine with steak 

or non-alcoholic beer with fried foods. 

o Why It Works: Innovations in production now allow non-alcoholic wines and beers to closely mimic 

the flavor profiles of traditional ones, maintaining the expected pairing experience. 
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Section 5: Tea and Coffee as Pairing Options 

Tea and coffee are emerging as sophisticated pairing options in both fine dining and casual meals, offering 

complex flavor profiles that can enhance a wide range of dishes. These beverages, with their rich history 

and versatile characteristics, are increasingly appreciated for their ability to complement and contrast with 

food, creating memorable dining experiences. By considering the unique flavors, aromas, and tannin levels 

of various teas and coffees, chefs and beverage experts can craft pairings that elevate each course. 

Trend In Production, Export, Consumption of Tea and Coffee In India  

India Is the second largest producer of tea in the world (23.71% of global production in 2013-14). The 

production of tea in India increased 823 million kilogram in 2001-02 to 1146 million kg in 2013-14 with 

an average annual compound growth rate of 2.04%. During the same period coffee production is also 

uncreased298 million kg to 312 million Kg and registered a compound annual growth rate of 2.50%. The 

pacer of Coffee exports has been higher (4.02%) as compared to stagnated growth in export of Tea (0.01%) 

Over the years import of tea has been decreasing and become Zero in 2013-14. Whereas Coffee import 

has been increasing mainly for re-exports in the form of instant coffee. The results indicate that domestic 

production of tea meets the total demand in terms of domestic consumption and exports while in the case 

of coffee imports are on the increase mainly to meet the export demand. (3) 

Tea Pairings 

Tea is a highly versatile beverage, with types ranging from delicate green teas to robust black teas and 

fragrant herbal infusions. Each type of tea has its unique properties that lend themselves well to specific 

dishes. 

1. Green Tea (e.g., Sencha, Matcha): 

o Pair With: Light seafood (e.g., sushi, grilled fish), salads, and dishes with subtle flavors. 

o Why It Works: The umami and grassy notes of green tea enhance the delicate flavors of fish and fresh 

vegetables, while its slight astringency acts as a palate cleanser. 

2. Black Tea (e.g., Assam, Darjeeling, Earl Grey): 

o Pair With: Richer meats (e.g., roast beef, lamb), hearty stews, and chocolate desserts. 

o Why It Works: The bold flavors and tannic structure of black tea can stand up to the intensity of red 

meats and deep, rich chocolate, offering a balanced and complementary experience. 

3. Oolong Tea: 

o Pair With: Dim sum, roast duck, and caramelized dishes. 

o Why It Works: Oolong’s complex profile, which can range from floral to toasty, pairs well with foods 

that have a layered flavor, such as savory-sweet dishes or those with a smoky element. 

4. Herbal Teas (e.g., Chamomile, Hibiscus, Mint): 

o Pair With: Light desserts, fruit-based dishes, and vegetarian options. 

o Why It Works: Herbal teas bring a wide array of flavors that can complement both sweet and savory 

dishes. For instance, hibiscus tea with its tartness pairs wonderfully with citrus desserts, while mint 

tea can add a refreshing contrast to heavier dishes. 

5. Chai: 

o Pair With: Spicy dishes, Indian cuisine, and desserts like ginger cookies or spiced cakes. 

o Why It Works: The warming spices in chai enhance the complex spices in Indian food and add depth  

to desserts with cinnamon, cardamom, or nutmeg. 
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Coffee Pairings 

Coffee’s diverse flavor spectrum, influenced by factors such as roast level, bean origin, and brewing 

method, makes it an excellent option for pairing with various dishes. The bitter, acidic, and sometimes 

sweet notes of coffee can complement savory and sweet dishes alike. 

1. Light Roast Coffee: 

o Pair With: Fruit salads, pastries, and breakfast dishes (e.g., croissants, muffins). 

o Why It Works: The bright, acidic notes in light roast coffee bring out the natural sweetness and flavors 

of fruits and pastries without overwhelming them. 

2. Medium Roast Coffee: 

o Pair With: Roasted vegetables, grilled chicken, and desserts like tiramisu or chocolate mousse. 

o Why It Works: Medium roast coffee offers a balanced profile with caramel and nutty undertones that 

complement savory dishes and desserts with a rich or creamy texture. 

3. Dark Roast Coffee: 

o Pair With: Red meats (e.g., steak, BBQ), dark chocolate, and rich desserts. 

o Why It Works: The bold, smoky, and slightly bitter profile of dark roast coffee pairs well with the 

intense flavors of grilled or smoked meats and can create a harmonious balance with dark chocolate. 

4. Espresso: 

o Pair With: Italian pastries (e.g., cannoli, biscotti), dark chocolate truffles, and cheese platters. 

o Why It Works: Espresso’s concentrated flavors make it an ideal companion to bold, sweet, and savory 

foods that can match its intensity. 

5. Cold Brew and Iced Coffees: 

o Pair With: Spicy foods, BBQ, and summery desserts like ice cream or sorbet. 

o Why It Works: The smooth, mellow flavor profile of cold brew and iced coffee, often with subtle 

chocolate and fruit notes, complements spicier dishes and can contrast nicely with cold, sweet desserts. 

Modern Trends in Tea and Coffee Pairings 

• Specialty Pairing Menus: High-end restaurants and cafes now offer pairing menus that match specific 

tea or coffee selections with different courses. 

• Global Influence: Incorporating traditional tea and coffee from around the world into pairings, such 

as pairing Moroccan mint tea with North African dishes or Ethiopian coffee with spiced stews, adds 

cultural depth to the experience. 

• Infused Coffees and Teas: The use of infused beverages, such as floral or fruit-infused cold brews 

and teas, expands pairing possibilities by introducing new and unexpected flavor notes. 

 

Section 6: The Future of Beverage Pairing and Trends to Watch 

The future of beverage pairing is set to evolve significantly, driven by trends in personalization, 

sustainability, and inclusivity. Technology will play a crucial role, with AI-powered tools and flavor 

profiling apps offering tailored recommendations based on individual preferences and dietary needs. The 

demand for sustainable dining will lead to a focus on locally sourced ingredients and seasonal pairings, 

ensuring freshness while supporting local economies. Additionally, the rise of non-alcoholic options will 

see a broader range of sophisticated beverages, such as craft non-alcoholic beers and functional drinks  

infused with beneficial ingredients, gaining prominence in pairing menus. 

Furthermore, innovative approaches to flavor combinations will emerge, as the culinary landscape 

embraces cross-cultural influences and multisensory experiences. Fermented beverages like kombucha 
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and artisanal ciders will become more prevalent, offering unique taste profiles that complement a variety 

of dishes. The integration of molecular techniques in mixology will allow for the exploration of umami 

and bitter flavors, enhancing the depth and complexity of pairings. As these trends continue to shape the 

dining experience, beverage pairing will transcend traditional boundaries, creating exciting opportunities 

for chefs and diners alike to discover new flavors and connections. 

 

Conclusion 

Beverage pairings beyond wine have revolutionized the dining landscape, bringing new dimensions of 

flavor, creativity, and inclusivity. From sake and craft beer to tea, coffee, and non-alcoholic beverages, 

these options open a world of possibilities for chefs, sommeliers, and diners alike. By understanding the 

interplay of flavors, textures, and cultural influences, we can craft pairings that elevate the dining 

experience, creating moments of joy and discovery at every table. 
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