Pairing wine and BBQ is not as complicated as you think. From a
pairing standpoint we group them broadly into three categories:

Sauces that are NOTICEABLY sweet because of heavy doses of ketchup,
brown sugar, molasses, honey, pineapple juice, etc.

Sauces that are NOTICEABLY hot/spicy because of the addition of Mustard
Powder, Chili Powder, Cayenne Pepper, Jalapeno, Horseradish, etc.

Sauces/rubs that DON'T have overt sweetness or spicy heat, focusing

instead on salt/pepper/garlic/herbs, and maybe Soy or Worcestershire
sauce, ginger, onion or mushroom powder, etc. mixed in. These may also be
ketchup-based sauces with vinegar added to bring down the sweet taste.

Be sure to check out the restaurant page at
to find your next great BBQ
joint from the options we have here in town.
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