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- Anisette Wine : 45% 7

shle] Fwo] Ao} MAY WFo] AA AHFer 1w WA el
2= F71 ded 2 a9de 2 Cellar($4l AAF)7E 73231 R|

2) A3 &7
natural still wine(14 ° Alc . or less)Agolvt & Z& Z8E H7skA &1
F3 2 adize TER JEA 3 Fxe v xdgoln. olE 9kglo] o]d
b sk
Sparking Wine: o] ¢91& XS %3t 1 tiE Q) Ao] 4FuHlolgt
st
FORTIFIED Wine(16~23" Alc.): 45y Bdd T 78 ASE 7o)
¢FE EFE BAT 49 Fojm, 7)o g EHA e 2ZE HAEs XE
glE = F Urh
Aromatized Wine (15~20° Alc.): Natural Wine® R7}A17|31 ot&el o2 7}# &
22 ZAAN 24 1 RdEA AoE2E WEA(Vermouth’E £ & UZACH

B

dv

ki

3) 92l FHoA WE AT
Wineg A& st7] Ao o3 22 AAPLXEE AT thd Servedtthd <4<l e
F2<2 9 29 F JdoAA uEFS Au2E 79T F
- Red Wine - Cellar Temperature £+ Room Temperature(18C ~217C)®
White Wine - &3 2% 6C~8T

- Rose Wine - A 2% 9T

o

3
5}
3

7) BAMN.p.191
8) %23, TUSR A% 4%, WAE A}, 1998P277

- 288 -



AMgFzad QoA a2s 94Qld BT A

+ Champagne - JA2% 4C~6T

%% (Fortified Wine) : ¥¢3& =5 Eol7] 1359 dadHely
e 23 ¥ ¢3S FE/ L FHRFE UTEE Aoy, dExHA AR A
2](Sherry), ¥E(Port), }=2](Madeira), °F 2" 8 (Aromatic) =5 % °I

m F2 %E Fvkstn Q)

- ¥ 7%3F (Unfortified Wine) : ©t& FHE #7314
=d dRE 14Colste] geolE 9<(Table Wine)o] ©l

Qe

ok
&

}_

ofs

2%

KX
R
o &,

2
o

o)k
=2

m. Aoz Yoix a9 g v
AGRA

ghele AW Mol U3 e FFS 98 APs ATgo2A A4S 4E
A dn 28 e 9% EFHA AFTh 24 phE 3B AAZT

1. 299 Full coursedl 93 wined] %3l%

1) A1 22 (Hors d ™ oeuvre)
2 ANFY we m2<Ql olElZA(Arti choke), °FXE 7H=(Avocadoes), Evt
E, Ay, FdFo= sl eide] & oy,

Axbel M Sxe g7 BEolE S wine VoA ¥t} Fxof
olge= TEFE violg). ntae) 47t Agei.

3) Fish
AMgelds BLEFr & ojL&aEd o]x White Wineo] A9 vjaly

d

~ 289 -



Culinary Research #A|5@ 2%, 1999.12

AAste A7z F& qalFr] ol A HALEF} Po| BW 55T
LA 22 A Jded ole #Ze s o AdagdE A n7E &
25 A Aol FolEHAYY, ERIZEFS o] gto] i 7t £& I
Fop & oJgdh A a2 AAEcE AFA 2=t s sto] &gl
utsS AMEEE TE AL Folokwo] 2 (Bouillabaisse)ol = FH A3 A=H

4) w22l (entr " ee)
B &F 3127](White meat)s REEF 9 HE=rlE(Red meat)s 3XLEF7} 3
AgdYdE AHS A Aduist gldh HR a9 FolA] mrle Ao ua
gExg Ui =golax] ¢S MEeFr Fon 2A 3olE WAY, 188,
71 EEFE GHEAA & old BEEFoar & oAU, ¥ Y=y
ZA wine: $9. AEXEFS §7F 179 #AE AHEYUE, SR8 A%
o] WolX HIEFE viAE o AWE R F7] BEo AX=FE HMI
FAHL 22 £ HITFE AMESIY TBELD
5) A E (Dessert)
FAF A 25 viAEd F2 7o IEFY 2¥Y ITEFE oY

- Y FE A £ 2 3ol oS Ao

- AR e st FgRE ol Qe AT

- coffee, T2}, =z} Sl liqueur 7}

2. 899 el & o2 X=F ¥4

2t a2 ol 7 ElYe T F

F59 238 "= Body?t JE EEF

A ouzh e gddde A Ry REYHY JHE IEF EE AAFHoz
A FHE #E wine

Zu7h A= agd e 4 97t F5-3 wine.

oj&sto] e fEdE At e medium sweet wine.

- 290 -



NFzol glolA st sl B

a7

guto] gle g2o e ste] Dry £=5
3. azle AR @ 2Pt EEF A

1) Agk]&E

HE2 2 (Abalone) - =gt} &2 Y F SolE

d728 (Cod) - ¥H =2to] F2 v OIS AEd, 188

7+ Bl (Cpquilles St Jacques) - # ¢l & EE‘rO] i

FA g vpoh WA (Smoked Eel) - %

Aol (Herring) - AHE7F s WEEF H]ﬂ‘ﬂ, =go] &)y £

vt 7b A, AL 2] (Lobater or Crab) - 4F#) 2

Fol(Mullet) - A F3) At AXEF

E 3 (Mussels) ~ #A27HH 52 Az Yot AREE

Z 7] 5 (Shellfish) - =&gfo] W T+

o] 2. 2] (Sole) - =2el @ 3lolE ¥z

o (Trout) - A MEex oA

Zof(Turbot) - Xg =gfo] MEEF FE 4

e(Salmon) - A7t =3HA AFTE o=
T glolE ©AYrt Frh

iy
s oy
E

L Hi\

["_:.,
0

AR
A YA 2(Cream Cheese) - A2 gr WELF
d =8 Al X Z(English Cheese) - Z7e HALEF A2YEQ Wyxn S
8= X Z(Hard Cheese) - 3 ©ato] glo]E

T E X Z(Goat Cheese) - #HA 2, REHE
YUY A EF A Z(Danish Blue Cheese) - A7 dAY 2HEZ T2 5

3) %%

4% (Beef, Boiled) - RE2% &, nx g 2

22E H]iE(Beef Roast) -~ A1 e vj7dg g=

- 2091 -

RER =g, A Mg q



Culinary Research A}5d 2%, 1999.12

B % A5 (Beef Stew) - B2 E #Auyah g

H 5 2| o] Z(Pepper Steak) - & HS=EEF 7Hu 2
g2 Ago]A(Tartar Steak) - 7P8 1 Q3 HAE L F
v % "ol A(Fillet Steak) - 718 & AEEF
M2 2HelA(Lamb) ~ ZAF HX=F

4) & =
Coffee - HAZ2F, 2

4. 2R 2 ol =5 4

WU LE o 7P7<l zpgylo] ol Ao v, JEAY PPl F
@l (flamber)oltt. F#uj & 3= olFEE £9 d2 LS H9UA a2g9 A=
o FENE A e =9 FU|s FoE 20 EA ok 2o de xy

oA Agets TEFE A a9

* B zZPde AAY¢ HAITEF(White Wine)7} 2ol & ¥
Holl= Au7b lE Heavyd 8 Aw|d 2 ¥ &3 (White Rose Light
Wine)7t & of &tk d)A Mol 5 g ko 93,
% #(Boiled)2 =9¥ole= DRY MEDIUM SWEETSY &A1 (ROSE
WINE)o] 2 o&™dth o) Stew . '
* FlRzede =gold vty ute] WIEF(DRY Medium Sweet White
Wine) && =gtolg mtg ote] WAnYIEF(DRY Medium Sweet?)
White Rose Wine)©] w9 & o] &&t} o) ¢, A5, Cutlet 5] At

*

L= ]
24

5. Cheese®} 9419 =3}9] 23

r‘$L

HFAFE wined AASA & ARz} 2o o

e
U
o
oify
o

- 292 -



qpzel gold 22 shelo] B A7

1.

2) @ F%o B A4
REYR A%, geste] FHo] FHE xR, REolo, nFolo] A
mEege] HEEFY G How 2 ogUy

Y TEFE BE = Y, BE g ol AE T g
S

4) 423 A=
AR RE Z2E QA Ao TEFQ ANEZE vE mx HE HAE F
23elo Fo] & X3E oFY

EEX2z9 Mg & ol &gt winelZE 182, 4 W g nx H g,
H

A AA

1) 888 s o FAA

agddliz o2 vt a8yt dow, & el we EF 2 5 glen, =t
o

oA @A EE SR o) 4 Aze] WA AL HEE + YT AlG
——1—,_' =]

du edo) JbE WHE L WA AL 4 AR Aotk 18
e

shizul glold shelel AEANE SAstelol s el /A v Boln

EodE HA dvete F99d M2d ARV 22 Aot

9)

gtz 2 A AL Fine Cheeses From france.

- 293 -



Culinary Research A|53& 2%, 1999.12

2) 92l T8 B8 o FAH

94 FE A9 oA AEXAQL F 94 2F o] =(steward), sommeliers} &
o] AEQL o gl UAXT, HA2EZE AN E BE ALgo] ol&stm
2 9o HEQe] ojE FL Azte] FEL ool st FAIHe] 3, dut
ZA}9o] W Qo] B a3 x, ¢ v A¢ oA AEUL Ao B &
73 Aot

% 47 A 54 AT Yo} Aulz 2ol
£ ASYYEel 21 §43 ¥4 ARz d
o, 2eee AEAAT QU2 W g8 7t AR SHskelol B

2. WAL

2

Dz HA Al QoI AR
29 DA =7 ARNE 28 Aol AFLFE AL F AEstedol Bro]
Aol gelsh B MHAE FAZNE 5B A £ A THZE 2IYA
% sole] AEA Aol West & &7 2e)e T & LI Sauced] ¥
of Wt 9hle WMEE AHersl e fUBE A1 =19l Aol weh
Wines] %3t €419 Hol8e WEYE thad. 1emz 949 Al W3 A
THE P SO 9 FAHL AAsr Bk
AA, 889 FAEF FAA WA shele] Ago] wEE 4 Utk AAw

9 @ olgEE e BAS Eaq AN AT
S4), shele] 4R L w4 Wolth aeime, gde) e d¥e WA & Aok
se el we gty ¥3Y AE YoH, ALET Fe 9

Ni

}11

Q3

¢

rlo
(2
AC)

o2 Abgetn HAS #E F Uk

AR, ShAgviAtsl AR asel Basth 9e1g 2A vAE nAL W4zt
ggoln, ojge g49 w3 shle] ZE HAsRA Hge HAS
AFe g2 A, olsh WYE FAol shele] R ATL AS Aol

- 294 -



MFzele] glolA ast selo] B AT

B A3 W A7ke] Fule] GEnAL @il Ho} vjEo] QoA
ez o9l BolAstel VWP At nAY A4E A7t B 2
92 4 Ao
gA, o AR Bast xRN AHSFRIG 44D 29
lol sol= stel AbgslE, $& 4 §R27dE Red 2
o] mgolth aet =g Yol wekd o)t g —T— 9100
g BN FRAE AEFE, oA, HARI) 9

>

fo

S5E ABHAS @ Aol & AFRAAAL Fog AuE 29 A=
el A8l B4 §7 17 oA 22E, adzgdyddMe Astn
42 %ol e HEEF AG, 84 §37)0) 2Pyel 228, 19, 29

e AT H2=7t Fo.

2) & FEA Q] ARG
4Rl FELEHE sommelierst o] FEALS 3
BetdFo. daEFee HAteE B Abge] o gdnz

= o
AAE L Azt FEL Polof O}E A A o] %l-"l 28l mEtAM s gk
=
e Aol

A, 229 94 FaA
els QA e FednE WA DA ALAE BFED FE <P
UE 44 Qojwen &g m 45 ool Wineol
He Ao} Ee wa AP £FS Frhw
A, shels a7she] 238
28d QoM el A4e ne =xia
wel gAolgE £& Agoldn o)

NERE:
W 5 %3 ol@sior @t
dUAl, golel AEQ felw o) mebd Shele FEE BE oDz T FAY

& R Bio] YAKOAF B Al B W, 9T

- 295 -



Culinary Research A|53& 23, 1999.12

o
ghole e 2E9 4y kA EAS st Qo] Aula g8o] g B
3

3 B4 wet BE AFEe] tte]l dEx $43% A vpAER o gdst
o Brteich, n2jn2 AEAAFG Au2d q o 7HA] ASHYEE s stA o}
& Aol

AA, oA ATA HAF L TS oldsor T

ge HPd W PE=A 15T AEE FojA Folok ¥ 12ln F2 F2
o QU5 E HHAEo]l ¥ Lo ke nz S T=E 42 Ao glojor &
c}.

4, 942 A FA decanter® she] AlF ok et

A gl Abiol HESW v ttel Er7]& Wrh A A&Qe viAl7] 308 W
2l 1A Aol WolE Hol oW A
AA, 4Ae oA wE= BEA YWoF & Hojop i
g} o] AFA & R2E &ddAE dgd 2L &S g7 Folof do 9
AL o] W R T o mpAlRR Ao Xufe] {FEZe] Eof 9414
FS s ok ofuzl 9}le] gt QoA AolA Hw AARE gto] 3lojA
2 8% AL @A v ds 4E welor g
U, LEF2| ServingAl T&E olsldlor g}
FEFo Ag Hriste WYPE HWEJL obdW g o & Hol B 1y
EgoAl AF3E TFHL XAk gt
Wo] 21 7] (Appearance) , EEF9 7] (Bouquet) 27|, L=F BtH7] (Taste)

(o

lﬂ )

- 296 —



NFzalel slolA feist shelo] #g AT

225t @7 sl gAe 48500} 238 FEd ERFeln, IBIYAY
ggolt. wehd A4AFe] PR AAARIA kAL A ¥ ZE
W AAL FRNAFE 4L A AEB 3 gl A PEFl Ao
W gAs 7 shAE gAel Bt e wAFTh weA B AT ol
2zjo] gold Az 2 o2d 4 Ut ol A4 YL FUATE Fa 3

- 297 -



Culinary Research A5d 23, 1999.12

A5 73

2719, 59 9249 AgI AN ARE o %A} 1999.P.348
4¢3, ¢85 F40, 294 199%6.P.165

ul

s IFRE, 711 AFALI97,P.216

=8 298, 94594 1996,P187
3945 8,323 HAH1998.P359
BN L8 FENE, Y-S WAL1999.P108
sdSs, B9 AF, WAEHAL1998.
FREIE, ALAE 1999,
AMFEEA) LY, 7184H1994
g, HAERAE 1999
FANE, FAHETAL1996
S 9 - 9} SuFFAY, WAEHAL, 1993
59 g8 - Fgwe, WAEBA}, 1998
Beverage Management Manual, The Educational Institute of the American
Hotel & Motel Association, 1986
Food & Beverage Hotel Inter-Cotinental Seoul
=2 H Al Fine Cheese France

o
g
=
}O‘I
s
2

L

foit rgh m® Ay off [ b £ opE b of

X

=)

o of o N Mo £ omr H ox 2 ok do
™
fo

oo ™ o oY o Fo

2

- 298 -



Mzaol gold 22l o) BE AT

ABSTRACT

A study on cuisine and wine

in the western meal

Gil man Shin, Jin ou Jeang

Wine increase the quality of and is a favorite drink in Europe and developed

countries. Wine is effective in promoting appetite and digestion.

Wine which is an alkaline beverage neutralizies physical constitution and has

various preventive effents. Also wine increases the taste and aroma of food.

However, a various binds of wine needs a special control, and expert knowledge

is needed in drinking and serving method of wine.

It is very difficult to find the method harmonized cuisine with wine.

This study approches to find the method which cuisine and wine are nicely

matched through litcrature reviews.

First, the method is analyzed by the order of cuisine.

Second, the analyzed by the cooking method.

Third is analyzed by the taste of cuisine.

Fourth is analyzed by the production, management, providing method,
temperature and drinking method.

Therefore, we'd like to provide the harmonized methods between cuisine and

wine to the emplyees.

320 9 44 B
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