
Snug Harbor Wine. Located at
459 Washington St. Duxbury

Like us on Facebook!
http://www.facebook.com/snugharborwine

Share Tweet Forward

See below for the first mention of another 'Terra' Wine Dinner
featuring  The Prisoner Wine Co.

****
This week’s feature- Two Versatile Wines for Everyday

 

Leyda Sauvignon Blanc- A pronounced aromatic intensity with a wide array of aromas
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such as herbal, citric and tropical notes. In mouth, a sharp, crisp acidity that is refreshing,
citric and juicy.  reg $14.99, $13.49

La Vignes du Roi Cotes du Rhone- Black raspberry, lavender and white pepper notes
with red fruit flavors and a jolt of bracing acidity. Finishes silky and soft, with no obvious
tannins and very good fruity persistence.  reg $14.99, $13.49

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

All tasting wines 10% off this weekend!

****

An Italian Restaurant Favorite to Make at Home
What can you say about Pasta Carbonara that doesn't make your mouth water. It's
rich, creamy, bacony, cheesy and best of all...easy. Here's a recipe to try at home,
and yes the eggs get cooked. Don't forget a healthy dose of black pepper...that's the
'carbon' in carbonara.

Pasta Carbonara
Serves 4

Ingredients:

3 eggs, at room temperature 
1 1/2 cups finely grated pecorino romano cheese, plus more for serving 
2 Tbs. olive oil 
6 oz. diced bacon or pancetta
Kosher salt, to taste 
1 lb. dried spaghetti 



Freshly ground pepper, to taste 

Directions:

In a bowl, whisk together the eggs and the 1 1/2 cups cheese. Set aside.

In a skillet over medium heat, warm the olive oil. Add the bacon and cook until it is
browned and the fat has rendered, 8 to 10 minutes. Set aside.

Meanwhile, bring a large pot of lightly salted water to a boil over high heat. Add the
pasta and cook, stirring occasionally, until al dente, according to the package
instructions. Drain, reserving about 1 cup of the cooking water.

Slowly whisk 1/2 cup of the reserved cooking water into the egg-cheese mixture.

Return the skillet with the bacon to medium heat and rewarm. Add the pasta and
1/4 cup of the reserved cooking water and toss to combine. Remove the pan from
the heat, pour in the egg-cheese mixture and toss well to combine. Season
generously with pepper. Serve immediately and pass additional cheese alongside.

What to drink?
A good choice here would be a white wine from Piedmont La Caplana Gavi di Gavi.
It has great aromas of melon and citrus with a medium body, fresh acidity and a
firm mineral finish. $9.99



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.



Allagash Brewing Company

Sixteen Counties 7.3% ABV

This Belgian Style Golden Ale features grains from across the state of
Maine and has citrus notes and floral aromas with a wheat cracker

finish.

Reg $11.25 for four-pack, 10% off this weekend

Pairs great with beef sliders and crispy onion rings!

New Wines in the shop!

Here are three new Bordeaux selections for you to try:

Chateau Lenessan Haut-Medoc 2015- "Blend of Cabernet Sauvignon, Merlot and
Petit Verdot. Blackberry and black licorice aromas and flavors. Full body, chewy

tannins and bright acidity. Impressive concentration for the vintage." 92-93 points,
James Suckling $24.99

Chateau Biston-Brillette Moulis 2015- 50/50 Merlot/Cabernet Sauvignon. Deep
ruby. Muted nose with some mineral, oaky and gunflint tones. Fine tannins, fruit
takes over mid-palate and the finish is bolstered by persistent liquorice and spice

tones. 91 points. $32.99

Le Petite Eglise Pomerol 2014- 100% Merlot. "It has a gorgeously pure bouquet with
ebullient red berry fruit, perhaps showing now more blue fruit, since I last tasted it.

The palate is medium-bodied with supple ripe tannin, pure red cherry and
strawberry coulis intermingled with cold stone and a touch of blood orange. There
is wonderful precision on the finish. This is just superb and doubtless great value.

Drink date 2018 - 2028."         91 points, Wine Advocate.
$54.99





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