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WINE POACHED PEARS 

Ingredients 

• 2 cups dry red wine, such as Cabernet or Merlot 
• ¼ cup sugar 
• 1 orange, juiced (about 1/2 cup) 
• 1 cinnamon stick 
• 2 cloves 
• 4 firm, ripe pears - peeled with stem intact 

Method 

In a 4-quart saucepan, combine wine, sugar, orange 
juice, cinnamon stick and cloves. Bring to a boil, 
reduce heat and simmer for 5 minutes. While liquid is 
simmering, slice ½-inch off the bottom of the pears 
to create a flat bottom.

Gently place pears in poaching liquid, cover, and 
simmer for 15 to 20 minutes, turning every 5 minutes 
to ensure even color, until pears are cooked but still 
firm. Remove saucepan from flame, uncover and cool 
with pears upright in pan. Once cool, cover and chill 
in refrigerator at least 3 hours or up to 24 hours, 
turning occasionally, if desired. When ready to serve, 
gently remove pears from liquid and allow to come to 
room temperature. Meanwhile, reduce liquid by 
about half over a medium-high flame for 15 minutes 
or until liquid is thicker and slightly syrupy. Remove 
from flame and let liquid come to room temperature. 

Go to the next page for the risotto recipe, the wine 
pairing, and the plating suggestions.
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WINE PAIRING 

We paired our pears with a late harvest 
Chardonnay. 

“Late harvest” means what you think it 
means: the farmer leaves the grapes on the 
vine, allowing the sugar to increase as the 
grapes dehydrate and shrivel into raisins. 
The resulting wine will be around 8-12% 
residual sugar. Compare that to dry wines, 
where the residual sugar is around 1-2%. 

Don’t be afraid of sweet wines: wine lovers 
appreciate their complexity, especially when 
paired with fine food.

SWEET RISOTTO 

Ingredients 

• 2 cups water 
• pinch salt 
• 1 tablespoon butter 
• 1 cup Arborio rice 
• 4 cups whole milk 
• 8 tablespoons sugar 
• 2 teaspoon vanilla extract 
• Few dashes ground cinnamon 

Method 

Bring water, salt, and butter to a boil in a medium 
saucepan. Add the rice, return to a boil, and then 
reduce the heat to the lowest setting. Shake the pan 
occasionally and cook until rice has absorbed the 
water but it still al dente, about 15 minutes. 

Bring milk, sugar, vanilla, and a few dashes of 
cinnamon to a simmer in a separate saucepan. Add 
the cooked rice and cook at a simmer over medium-
low heat until rice absorbs most of the milk and 
mixture starts to get thick and silky, about 10 to 15 
minutes. 

Transfer pudding to a large bowl and cool to room 
temperature. Place in refrigerator until cool and set.  

Plating 

Spoon a mound of the Risotto on a plate, carefully 
position a poached pear standing up in the center of 
the rice. Drizzle with reduced syrup

© 2014 by PATRICK BARTLETT of MOOD WINE 
WSET-trained wine educator and chef 

Printed from his blog at MOODWINE.COM 
Photography and card design by JAKE STANFORD; see 

MOODCREATIVE.BIZ for more


