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from Belgium with o very § food and
wine background, Ruben’s first foray info wine began
as an infern in Monaco with DUCASSE Parns at the
age of 19. This experience set the fone for the years fo
come, and in 2010, he moved to London as Commis
Sommelier at Alain Ducasse of The Dorchester.

Ruben then relocated to Paris in 2012, where he took on
the role of Sommelier in Le Jules Verne, the restaurant
located on the Eiffel Tower. Over the next two years, he
confinued o build on his knowledge, and while still af Le
Jules Vemne, took the opportunity fo assist in numerous
DUCASSE Faris establishments, induding Aux Lyonnais,
Benoit, ond the fish restaurant, Rech.

In 2014, Ruben then refumed fo The Dorchester and the
London restaurant scene, os Heod Sommelier for the
newly refurbished The Grill at The Dorchester, where he
worked fo create an extensive 600-bin wine list. Following
that, in August 2016, Ruben joined the team of Alain
Ducasse at The Dorchester as Assistant Sommelier, at the
behest of then Head Sommelier, Christopher Bothwell.

Pr d to Head S lier of the restaurant within two
years, Ruben now leads a team of 5, all of whom share his
objedive: delivering tailor-made and memorable service
fo guesis. He excels in advising the best pairings from
M]Om—bnmneldaaiadwﬂhGel'udMagum
Ducasse Panis Direcior. This falent stems
from his capocdiy o ond onfiapate his guais
expeciations, combined with a
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RUBEN DESPORT

EXT catches up with Ruben Despot...

Training your palate, your sense of smell and sense of
memory... how did you find your way fo become one of the

| have always been inirigued by the range of aromas one can
smell in a spedfic wine or spint. And | sirongly believe that
it fakes a lot of skill o obiain a wine with complexty. When
fasting a wine, | always look at the delails of the strudure and
at the message the producer wanted fo share with the end
consumer. Each glass of wine fells a story and speaks about
a spedfic grape variely, a region or a philosophy. A palate
is like a hard disk where you store information about all the
wines you have fasted in the past. One con develop ifs palate
by continuously making an assessment of the wines fasted. It
is like adding o your experience in a way.

Toke us through your training and tell when you realized
your path fo being a sommelier and how it helped you as a
sommelier foday.

When | wos still in cafering school in Bruges, one of the
exercises we did was fo somple 20 different spinis and
liquors without knowing what they were. | absolutely loved
that exercise and that was a confirmation fo me that | wanted
fo become a wine spedaalist! Even now, in Alain Ducasse ot
The Dorchester, we do weekly blind fastings of wine with the
yotmgsommeiers When one does not know what the wine
i d, one is less d o judge and looks much

furlhenmodduils It is the best thing to do!
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How iz the art of food and wine pairing evolvin

| believe that today, chefs and sommeliers dara to think
outside the box. Our senses can be surprised by produce
we have never heard of before. It has alwoys been about
meeting the guast expectations, but we are in o fime whare we
can combine ingredients or wines from different countries, or
even continents, which allow us fo exceed those expactations.

How much of a skill is required fo properly poir food and
wine? Can anyone learn to do it expertly, or do you need o
natural flair?

If you really want something, you can achieve anything! A skill
like pairing food and wine can definitely be learnad. | believe
that in every job, it is nice to have a mentor, or somebody who
can help you understand things. And it's exactly the same
thing with pairing food and wine.

DRY AGED BEEF, ARTICHOKE

How important is it to properly pair food and wine?¢ Can it
mcke or break o meal?

Wine and food can lift or fode eoch other’s qualities. There
are some imporiant points to keep into consideration when
painng food & wine, like the level of alcohol in the wine, the
spices usad by the chef, the texdure or richness of the sauce,
the level of acidity in the food. | is very important to toste the
food in order to get an understanding of its profile.

Appecrance, Aroma, Bouquet, Tasts, Afterfosts and Overall
Impression are some of the factors considerad for a good

4

wine - Taks us through the process of pairing wine with food..

There are a few questions you should ask yourself: What is the
message behind the food? Which elements of the dish dosas
the chef want to highlight? |s the dish light and refreshing or
is if rich and intense?

Different parts of a dish and the structure of a wine can walk
hand in hand. The leval of acidify in wine is key in the pairing
with food. It helps the wine cut through nichness but it can
also lift flavors of certain ingredients. More body in a vine is
required fo support richness. And the intensity of the aromas
should be in line with the ones of the food. And, delicate
produce work well with wines that have more elegance or
lighter intensity.

HALIBUT, CHAMPAGNE TROLLEY
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