
Snug Harbor Wine. Located at
459 Washington St. Duxbury

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

Share Tweet Forward

Start your weekend off at our afternoon Wine Tastings, Friday &
Saturday, 4:00-7:00 PM

Decoy Tasting and Special Case Offers (see below)!!

http://www.facebook.com/snugharborwine
http://www.facebook.com/sharer/sharer.php?u=http%3A%2F%2Fmailchi.mp%2F604f411e55b3%2Fflowers-on-mothers-day-weekend-syltbar-prosecco-and-more-1243249
http://www.facebook.com/sharer/sharer.php?u=http%3A%2F%2Fmailchi.mp%2F604f411e55b3%2Fflowers-on-mothers-day-weekend-syltbar-prosecco-and-more-1243249
http://twitter.com/intent/tweet?text=Newsletter+for+10%2F28:%20http%3A%2F%2Fmailchi.mp%2F604f411e55b3%2Fflowers-on-mothers-day-weekend-syltbar-prosecco-and-more-1243249
http://twitter.com/intent/tweet?text=Newsletter+for+10%2F28:%20http%3A%2F%2Fmailchi.mp%2F604f411e55b3%2Fflowers-on-mothers-day-weekend-syltbar-prosecco-and-more-1243249
http://us7.forward-to-friend.com/forward?u=a5edcf1e3ef044ed70302500e&id=39fca1f21b&e=%5BUNIQID%5D
http://us7.forward-to-friend.com/forward?u=a5edcf1e3ef044ed70302500e&id=39fca1f21b&e=%5BUNIQID%5D


All tasting wines 10% off this weekend

* * * * *
For next week’s tasting, we are excited to show the wines from Martian Ranch & Vineyard. These

biodynamically-farmed wines feature Spanish and French estate-grown varietals.



 
- by Chris Chisholm

What to cook this week...
Cioppino, Kakavia, Bouillabaisse, Zarzuela de Mariscos, Zuppe di Pesce...Fisherman Stew. Whatever you
call it, this fish and shellfish stew is a great year-round easy dinner that can be prepared quickly, with your
own personal twist, and with a lot of flavor.

For most preparations, a tomato-based broth is created using onions and other vegetables as a base.
Then quality canned tomatoes are added. Use a mix of shellfish (clams, mussels, shrimp) and a firm whole
fish (snapper, halibut, haddock, cod, salmon). Outside of those general guidelines, get creative! Use things
like fennel or chorizo in the base, cook with your favorite herbs like thyme or tarragon, and top with basil or
a gremolata (minced parsley, garlic and lemon zest).

Tips:
Shellfish- To save time, get peeled and deveined shrimp. For clams and mussels it's important to know
they are alive and healthy before cooking. Tap any opened shellfish on the counter before you use them. If
they don't close up within 10 minutes, get rid of them! On the flipside, any unopened shellfish after they are
cooked should be discarded as well. Be sure to check out Snug Harbor Fish next door to us for all your
seafood needs!



The base- Whatever vegetables and/or sausage/bacon you decide to use, cut it all up about the same size
and cook until soft (for the vegetables) and cooked through (for the meat). Deglaze with wine if you have it
(scraping up any bits stuck on the bottom of the pan) to begin building the flavors of your broth.

The liquid- Use what you have. Fish stock, vegetable stock, chicken stock and if nothing else, water.

I won't tell you how to flavor this up specifically (use what's in your fridge and pantry) but here is a basic
recipe sure to delight. Make sure to get a crusty bread from our neighbors at French Memories to soak up
the broth. If you have the time toast the bread and drizzle with olive oil or butter. At the end of the day, use
the fish and flavors that you like and it'll be a winner! See our wine pairings following the recipe.

Serves 4-6
1 large onion, diced
4 tbsp oil
4 garlic cloves, minced
2-3 tbsp of dried herbs (thyme, tarragon, oregano, etc.)
2 tbsp tomato paste
1 cup wine
2 cups broth
1 28 oz can of tomatoes
Salt and pepper
3 lbs of mixed shellfish
1 lb fish, cut into 1 1/2-inch pieces

Additional options:
Sherry vinegar
Lemon zest
Fresh herbs
Extra-virgin olive oil
Scallions
Finishing salt

In a large pot on medium low, cook onions in the oil until soft, about 10 minutes. Add in the dried herbs,
tomato paste and garlic. Stir together for a few minutes and then add the wine. Cook uncovered for an
additional 5 minutes, then add the broth and tomatoes. Cook on low heat for 20 min. Season with salt and
pepper to taste. A dash of sherry vinegar would be a nice addition at this point as well, or some lemon
zest.

You could stop here and save the mixture for a future use. If you made a large batch, freeze the remainder
after it has cooled.

Cooking the seafood properly is a matter of timing. Clams and mussels will take the longest, up to 10
minutes. Generally, once they are opened they are cooked. Discard any that don't open. Spoon out the
cooked ones and set aside. Add in the fish and shrimp (if using) and gently stir them into the broth. They



should be fully cooked within 5 minutes.

Spoon out the broth and fish into large bowls and add the reserved shellfish. Top the bowl with a garnish
such as fresh basil or tarragon, some lemon zest, gremolata or chopped scallions...just to name a few.
Drizzle with some extra-virgin olive oil and sprinkle with sea salt if desired. Serve with some crusty bread
and enjoy! If you have any recipe questions email me at chris@snugharborwine.com.

 

For the wines, I selected some varietals that are grown near the coast and have a natural affinity for
seafood.

Albariño- A citrusy and medium bodied wine from North-West Spain. High in acid with a pleasant bitter
finish.
Vermentino- From the island of Sardinia, medium to full body with lower acidity. Citrus and mineral notes.
Chenin Blanc- Pear and apple notes. High in acid and fuller bodied.

We have all of these wines in the shop and can direct you to the one that fits your style. All have a slight
salinity to their character and all are made with seafood in mind given their coastal origins. Remember,
what grows together-goes together!!

Cheers!

 



Wash Ashore Buddha Pale Ale

Nose: Passionfruit, Grapefruit and Candied Orange Peel

Palate: On the front palate you get a bright, crisp fresh taste with a hint of citrus. This gives way to subtle
but present hops on the mid palate. The balance of the beer shows itself off with the finish. This lingering 

finish of fresh citrus with just a touch of bitterness brings you right back to another sip!

The beer is so named because Wash Ashore co-founder John Clift is a practicing Buddhist.

A portion of the proceeds from Buddha are donated to Buddhist monasteries.

Would pair well with Roast Chicken or Grilled Salmon. 
Or with Buffalo Wings during the game! 

“SUPER flavorful, hop forward, delicately soft balanced pale ales are where it’s at”
-our Brewer Jon Cadoux, Peak Organic Beer Company

Wash Ashore Buddha Pale Ale is normally $12.50 a six-pack, but $11.25 this weekend.



Snug Harbor Wine is excited to offer a mixed six-pack of wines for $95. A hand-selected choice of
wines will be ready for you to pick up at the store. Three whites and reds from little-known and under-

appreciated areas will be curated from the store inventory to introduce new grapes, new regions and new
styles. There will always be a premium selection the mix, but all of the selections will be a surprise. Take

a chance and let us pick something fun for you!

 
 



Save the Date!!

Snug Harbor Wine is teaming up with Terra Restaurant in Plymouth at Cordage Park for a five-course
Italian menu on December 5th. Each course will be paired with a selected wine by Ciro Pirone, the Italian

Wine Portfolio Manager from Horizon Beverages. We hope you can join us!!

Reserve your tickets now! Space is limited!!
Pre-Thanksgiving pricing $70 per person.

After Nov 22, tickets are $80 per person.



Don't forget about our discount bin! We offer 20% off on discontinued and closeout wines. Look for
some great values on wines from around the world and little known areas.

 

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