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Montsablé Chardonnay- The nose is aromatic with yellow fruits and white flowers and vanilla. On the

palate there is tremendous depth to the fruit which is supported by crisp acidity and an underlying

minerality. The finish is dry and long.  $14.99/ $13.49 this weekend.

Domaine Lagneau Beaujolais Village- Its purple color offers a rich nose with scents of black fruits.

The rounded attack reveals subtle aromas of red fruits. A typical Gamay wine that will seduce you for 2 to

3 years with a rosette, grilled meats or cheese.  -Winemaker $15.99/ $14.39 this weekend

Tastings are 4-7 pm Friday & Saturday
****

All tasting wines 10% off this weekend!

****

Pump You Up!
A favorite dish of mine is also a quick one that can serve a small or large group.
Steamed mussels an easy to cook, requiring just a little steam and some aromatics.
A few special additions can enhance the broth and a good loaf of bread is required
to soak up all that goodness.
 

When cooking clams and mussels, take care to sort out the dead ones. When they
are raw the shell must be closed (or try to close it by tapping it on the table),
otherwise they should be discarded. Subsequently, once cooked, if the shell didn’t
open up…throw it away! Any shellfish with holes in the shells or broken shells
should be discarded.
 
The recipe that follows is a basic can’t miss recipe. To boost it up, brown up some



chopped chorizo sausage or bacon before you cook the shallots. Also, finishing it
with a little cream or coconut milk adds a little richness to the broth.
 
Mussels Steamed in White Wine
Serves 8
 
Ingredients:
4 lbs fresh mussels
1 bottle plus 1 c. dry white wine
4 shallots, finely chopped
1 bay leaf
3 T. olive oil or butter
3-4 garlic cloves, smashed
1 T. chopped fresh thyme
Salt and freshly ground pepper
2 T. finely chopped parsley, for garnish

Preparation:
Scrub the mussels clean, throwing away any that are cracked, are gaping and don’t
close or have a strong smell (they should smell like a clean beach).  Pull off any
pieces of the protruding beard.
 
On low heat, sweat the shallots, thyme and garlic in the butter in a large pot. Add
the wine and bring to a simmer over medium heat.  Add the mussels, sprinkle with
salt, cover and turn the heat to high.
 
When the steam starts to billow from the pot, turn the heat back down to medium. 
Continue to cook for 2 more minutes.  Remove the lid from the pot, stir the mussels
to evenly cook, replace the lid and continue to cook 3 more minutes. 
 
Remove the lid and check to see if all the mussels are open.  If not, return the lid
and cook for another 2 minutes. The shells should be just opened, do not overcook
the mussels.  Scoop the mussels out of the pot with a large slotted spoon or
skimmer into a large bowl.  Cover lightly with foil and reserve.
 
Carefully pour the mussel steaming liquid through a fine mesh strainer lined with
cheesecloth into a small saucepan, making sure that any sandy or gritty particles
are left behind. Pour the hot steaming liquid over the mussels to warm. Sprinkle
with finely chopped parsley and serve. 



 
 
What to drink?
 
What grows together goes together. That’s a well-worn statement that should be in
mind when choosing wine for a dish. With this dish, wines that are primarily grown
near the ocean are a perfect choice. Albariño, Chenin Blanc, Vermentino and
Muscadet all qualify. Also, if you make the broth really creamy, a Viognier or
unoaked Chardonnay would work well and if it’s spicy a Riesling pairs perfectly. We
have all of these options in the store for you to choose from.
 
Happy Eating!!
 

Chris is a Certified Specialist of Wine and a graduate of Boston University Wine Studies and Wine Making programs. He is also a

graduate of Cook Street School of Culinary Arts in Denver, CO. He has worked as a personal chef and chef instructor.

New in the Store!



Fattoria Nicodemi Notari Montepulciano D’Abruzzo

From the winemaker...

The intense ruby red hues are tinged with violet. The nose is swathed in forest
berries like blackberry and blueberry, then cloves, lavender and rosemary. The

stylish palate is tangy, with mineral notes and closes with lengthy hints of
blackcurrant and a balsamic nuance.

We will be tasting this the shop very soon. $20.99



For more information, please contact Snug Harbor Wine at 781-934-2033
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