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Although she has not yet cerebrated her 40th birthday, Andrea Immer has developed a reputation as one of the most prominent and powerful figures in the wine industry. 


Formerly the beverage director for the B.E. Restaurant Group (which owned and operated the Windows on the World and still runs Beacon), and for the Starwood Hotels and Resorts, Immer is in demand as a speaker and panel moderator for every important wine gathering in the nation. She is one of only ten women in the world to hold the title Master Sommelier. She is the wine columnist for Esquire and dean of wine studies at the French Culinary Institute. 


However, this is not where she started. A finance and economics graduate of Southern Methodist University, Immer began as an investment banker with Morgan Stanley and for fun took Kevin Zraly’s course at The Windows on the World Wine School. The hobby became an obsession and then a profession. 


Immer took six months to explore the wine regions of Europe, returned to a position as cellermaster at Windows, in 1996 was awarded the title of Master Sommelier, and in 1997 was chosen The Best Sommelier in America. Her first book, Great Wines Made Simple, was published in 2000.


Her second, Great Tastes Made Simple, was published in 2002.


Immer makes complex concepts truly simple. In Great Wine Made Simple, she begins by identifying “the Big Six”, three red (Pinot Noir, Merlot, and Cabernet Sauvignon) and three white (Riesling, Sauvignon Blanc, and Chardonnay) that produce 80% of today’s best selling wines. Immer compares textures and colors offering readers (and tasters) an idea of what to expect from wine before ordering the bottle. She avoids the phrases that too often confuse the nonprofessional wine taster. In fact, she offers to decode terms like ‘buttery’, ‘floral’, ‘grass’, and ‘spice’ in a way that explains differences between wines and producers.


And, in ‘Great Wine Made Simple’ Immer begins to explore the combinations of wine and food, it is in her second book, Great Tastes, that her ideas come to full fruition. 


She reduces flavors to six basic types; sweet, earthy, smoky, fatty, tart, and spicy hot. Most of the book is then devoted to developing an understanding of each of these flavors appear in food and how a selections of wines would match up with those flavors. If you are looking for hard and fast rules for pairing wines and food you will be disappointed. Immer believes in personal preference and variations. She provides a number of recipes for meals from casual to formal. 


Immer continues her common sense approach and her plain language descriptions that she began in Great Wines. She appears to be most concerned about avoidance. She is concerned that too many people see the wine and food matching as working only if “you have precisely the right wine”. 


Immer prefers the European model, that “great food and wine matches are practically a given, dependent only on having some wine, as opposed to no wine at all.” She believes that wine “simply by being there elevates your pleasure throughout a meal”. And, she believes that wine and food experiences are not exclusively a big-ticket item. Americans particularly have become enamored with the cost-pleasure equation. 


Immer wants the wine consumer to understand that wine should be considered in the same vain as salt when it comes to comes to pumping up flavor. Salt works, “but wine rocks”.


On the practical level it is some of the parings that Immer suggests that makes the book so fascinating. 


She begins by looking at foods that re fresh. Corn for instance. Have you ever considered what wine goes best with popcorn? Immer argues for New World Chardonnay. Rosemount, Jacob’s Creek, Penfolds Koonunga Hill, Kendall-Jackson’s Vintner’s Reserve, Columbia Crest, Fetzer Sundial, and Meridian as the best options. These will work for corn salads and corn bread, as well as corn-on-cob.


Other corn dishes, such as corn chowder and polenta need a bit more toasty-richness. Rosemount Roxburgh, Gallo of Sonoma, R.H. Phillips Toasted head, Simi, and Cambria meet those needs. 


How about reds and corn? Immer finds it works as long as the wine is sift, with ripe fruit, and creamy oak. She recommends Rosemount Diamond Label Shiraz, Jacob’s Creek Reserve Shiraz, Cline Zinfandel, and BV Coastal Zinfandel’s all met the test.  


Everyday wines – everyday foods. 


Most wine writers will argue that the greatest flavor enemy of wine is vinegar. However, Immer has not found a food type that she does not like, or a food without an effective wine compliment. 


For vinegar-based dressings she suggests Spanish fine or Manzanilla Sherry, Provencal Rose, Spicy Greek Reds, or Spanish Rioja Crianza. In the book she outlines specific producers.


In fact, you would be hard pressed to find any food that Andrea Immer does not find a friend to wine and visa versa. However, the final decision is not found between the pages of this informative and highly readable volume. Rather, the decision is yours.  Experiment; find what you like; and enjoy. And, don’t let price be your guide.
