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ABSTRAK 

 

Wine identik dipasangkan dengan makanan western. Bahan utama makanan western yaitu 

daging merah dan daging putih. Wine berpotensi dipasangkan dengan makanan nusantara 

Indonesia karena makanan nusantara juga menggunakan bahan utama yang sama dengan 

makanan western yaitu daging merah dan daging putih. Wine pairing dengan makanan 

memiliki 3 perspektif yaitu refreshment, netral, dan sinergis. Penelitian Wine pairing 

difokuskan terhadap delapan makanan nusantara Indonesia. Makanan nusantara Indonesia 

yang paling disukai dan diminati yaitu rendang, soto Betawi, gudeg, sate ayam, rawon, 

pempek, bakso, dan ayam betutu. Wine yang digunakan untuk pairing adalah red wine dan 

white wine. Red wine dipasangkan dengan daging merah, sedangkan white wine dipasangkan 

dengan daging putih. Komponen makanan sangat berperan penting dalam menciptakan 

sensori dengan wine. Daging merah cocok dipasangkan dengan red wine, karena daging 

memiliki protein dan protein diikat oleh senyawa tanin dari wine. Atribut sensori yang 

dihasilkan antara red wine dengan daging merah yaitu menyeimbangkan rasa asam dari wine 

dan flavor lebih kuat. Sedangkan, daging putih dan makanan berempah cocok dipasang 

dengan white wine. Atribut sensori yang dihasilkan antara white wine dengan daging putih 

yaitu meningkatkan rasa manis dari wine, keasaman wine memberikan sensasi refreshing 

dalam mulut dan flavor rempah-rempah meningkat. Tujuan dari penelitian review ini yaitu 

untuk mengetahui tingkat kecocokan wine terhadap delapan makanan nusantara Indonesia 

dan mengetahui atribut sensori yang dihasilkan dari wine pairing dengan makanan nusantara 

Indonesia. Metode yang dilakukan dalam penelitian review yaitu analisa kesenjangan, 

perumusan kata kunci, pengumpulan literatur, penyaringan literatur, analisis & tabulasi data. 

Hasil review ini adalah Red wine cocok dipasangkan dengan makanan rendang, soto Betawi, 

rawon, dan bakso sedangkan white wine cocok dipasangkan dengan sate ayam, ayam betutu, 

gudeg, dan pempek. Faktor yang mempengaruhi wine pairing yaitu komponen makanan, 

komponen tambahan dalam makanan dan preference panelis dalam memasangkan wine. 

 

Kata Kunci: Wine, wine pairing, makanan nusantara, evaluasi sensori, facial expression 
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ABSTRACT 

  

Wine is identically paired with western food. The main ingredients of western food are red 

meat and white meat. The potential of wine pairing with local Indonesian food is due to its 

similarity in the main ingredient. Three perspectives of wine pairing with food are 

refreshment, neutral, and synergic. The observation of wine pairing in this review is focused 

on eight local Indonesian foods. The most delightful local Indonesian foods are spicy 

coconut beef, Soto Betawi (Betawi yellow beef soup), Gudeg (young jackfruit cooked in 

coconut milk and spices), chicken satay, Rawon (beef black soup), fishcake, meatball, and 

betutu chicken. Red wine and white wine are wine used for wine pairing. Red wine is paired 

with red meat, while white wine is paired with white meat. The components of food play an 

important role to create sensory attributes with wine. Red wine is well paired with red meat 

due to its protein is bind with tannin in wine. The sensory attributes of red meat and red 

wine are to balance the sourness of wine and to elevate the flavor of both red wine and red 

meat. Meanwhile, white meat and food rich in spices is well paired with white wine. The 

sensory attributes of white wine and white meat are to elevate the sweetness of wine, to give 

a refreshing sensation inside the mouth because of the sourness of white wine, and to elevate 

the flavor of spices. The goal of this review is to know wine’s match rate eight local 

Indonesian food and to know the sensory attributes that are generated from wine pairing 

with local Indonesian food. The methodology of this review is gap analysis, keywords 

formulating, reviewing literature, filtering literature, analyzing and data tabulation. The 

result of this review is red wine match with spicy coconut beef, Soto Betawi (Betawi yellow 

beef soup), Rawon (beef black soup), meatball. While white wine match with chicken satay, 

betutu chicken, Gudeg (young jackfruit cooked in coconut milk and spices), fishcake. Some 

factors that influence the wine pairing are the components of food, added components in 

food, and panelist preference while doing wine pairing.   

 

Keywords: Wine, wine pairing, local Indonesian foods, sensory evaluation, facial 

expression
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