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A mong life’s most 
fascinating experiences 
is matching whisky 

aromas, which either 
enhances one taste or contrasts with 

now approaching this concept, far more 

new motto.

contemporary manner. To create a 

of the whisky lashing the glass settles, 

WORDS SANDEEP ARORA

We join Sandeep on his search for rich pairing options

The
Grand
Indian

pairing
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Executive chef Ivan Chieregatti
Hyatt Regency, New Delhi

Dish: Fresh salmon, sashimi, with a ponzu 
sauce or light teriyaki sauce
Whisky: Yamazaki Distiller’s reserve
Pairing logic: Yamazaki Distiller’s Reserve 

strawberry, cherry, and Mizunara (Japanese 

Executive chef Elangovan 
Shanmugam
Taj Umaid Bhawan Palace, Jodhpur

Dish:
Jim Beam Bourbon
Whisky: Jim Beam
Pairing logic:

sweetness and complement the sourness 

topped with mile-high billowy meringue; the 

as the custard is covered with meringue, 

Executive chef Ajit Bangera (1)
ITC Grand Chola, Chennai

Dish: Sikandri Raan (3)
Whisky:
Pairing logic:

and black pepper on the palate, as well as 

Executive chef Manish Mehrotra (2)
Indian Accent, New Delhi

Dish: Chicken tikka quesadilla, pink 
peppercorn raita (4)
Whisky:
Pairing logic: Chicken tikka quesadilla 
and pink peppercorn raita combined with 

tandoor wrapped in tortilla sheets with the 

makes the whisky pairing a wholesome 

Executive chef Vijay Thapliyal (3)
The Lodhi, New Delhi

Dish:
shallots and sesame (1)
Whisky: Lagavulin 16 Years Old
Pairing logic:

cuisine, where it goes through an 18 hour 
slow-roasting process and is then grilled 

Chef Satbir Bakshi (4)
The Oberoi, Mumbai

Dish: Chargrilled New Zealand lamb chops, 
glazed potatoes, creamed spinach, with  
butternut squash puree (2)
Whisky:
Pairing logic:

Executive chef Sujoy Gupta
Taj Bengal, Kolkata

Dish:
baby vegetables, and cherry Cognac sauce
Whisky: Chivas Regal 18 Years Old
Pairing logic:

Executive chef Dane Fernandes
The St. Regis, Mumbai

Dish: New Zealand Lamb Rack
Whisky:
Pairing logic:
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