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See below for the invitation to another 'Terra' Wine Dinner featuring 
The Prisoner Wine Co.

****
This week’s feature - Oregon Pinot Gris and a delicious Rioja
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Marqués de Reinosa Rioja- If you were in the shop last weekend, you may have tried out a wine
we were testing out. It was this amazing Rioja that was an immediate hit and we now have it in
stock. Intense aroma with wild black- and red-berry fruit and a touch of liquorice typical of the



tempranillo grape, with great body and good structure. reg $14.99/ $13.49 this weekend. Taking
case orders too- $144/case.

Anne Amie Pinot Gris- Intensely aromatic with powdery floral notes that give way to a palate of
Asian pear, Meyer lemon and rose petal. Balanced and crisp. $17.99/ $16.19 this weekend

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

All tasting wines 10% off this weekend!

****

It's Game Time!
The Super Bowl is upon us and it got me thinking about what we as fans eat during the
game. And it occurred to me that it's not much different than what we have at a summer
BBQ gathering. With that in mind, here is a quick and easy rib and chicken recipe I have
make many times courtesy of Nigella Lawson. I sometimes add some orange juice and
rind and some chili sauce to the marinade.

Maple Chicken 'n Ribs

Ingredients

12 pork spare ribs
12 chicken thighs, with skin and bones
1 cup apple juice, as sharp as possible
4 tablespoons/1/4 cup maple syrup
2 tablespoons vegetable oil
2 tablespoons soy sauce



2 star anise
1 cinnamon stick, halved
6 unpeeled garlic cloves

Directions

Place all the ingredients into a large freezer bag and mix well. Seal the bag and place it on
a dish so that it can lie flat. Transfer the bag to the fridge and leave overnight to
marinate.

Preheat the oven to 350 degrees F (180 degrees C).

Remove the ribs from the fridge and transfer them from the freezer bag to a roasting tin
and cover loosely with aluminum foil. Transfer the roasting tin to the oven. Cook the ribs
in the oven for 1 hour, turning them over after 30 minutes.

Raise the oven temperature to 400 degrees F (200 degrees C) and remove the foil from
the roasting tin. Cook for a further 15 to 30 minutes, or until the ribs are sticky and
cooked through.

What to drink?

This recipe calls out for a rich, fruity wine that's low in tannin. A Garnacha/Grenache and
Zinfandel pair great with the sweet and spicy glaze on the meat. We have some great
selections in the store, including the Saldo Zinfandel from The Prisoner Wine Company.

While you're at it, pick up a bottle of bubbly. It also pairs well with the dish, cutting
through the richness of the glaze and who knows, maybe there will be something to
celebrate Sunday evening! 
 

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.



Artie's Strong Arm Ale- Hingham, MA
This Belgian-Style Tripel that has a personality that is strong, big, bold, warm & welcoming.

10% ABV

Appearance: Golden-honey color from draft. A one-finger white head that eventually falls off.

Aroma: Mandarin, Peach, and Apricot. Bready with hints of the banana, clove, and white

pepper.



Taste: This full bodied Belgian-Style Ale is delicious! With the 10% ABV being almost

undetectable, this Strong Ale is warming without being boozy. Flavors of toasty biscuits and

ripe banana, with a touch of citrus zest at the end hint all the right places.

Pairs with: Homemade Macaroni & Cheese, a cheese plate, fondue, or a variety of cheese dips

on your Super Bowl Table!

Regularly $10.25/4-pack. $9.23 this weekend! Go Pats!!

New and Restocked Wines in the shop!

DV Catena Tinto Historico Malbec-Black fruit and flowers from Uco Valley Malbec laced with spicy
Petit Verdot.  Malbec lends freshness and smoothness, while Petit Verdot grants volume and

persistence, conferring a lush, rich attack and wonderful length to the blend. $21.99



Collovray & Terrier St Véran Tradition 2015- The nose shows rich aromas of white flowers and white
fruit such as peach, apricot and pear. The palate is intense, the attack is round, delicately structured

and mineral. Elegant, the finish speaks on citrus notes. $24.99

Pico & Vine Meritage 2013- It's back!! This customer favorite is back in stock. A Merlot led blend that



opens with aromas of black cherry, plum and blueberry. Flavors of black fruit abound along with hints of vanilla

and cedar. Tannins are firm yet supple while the finish is lingering and dry. $18.99

Kermit Lynch Cotes Du Rhone 2016- Back in stock. Aromas of ripe black fruit, a gentle spiciness, and
a garrigue-flavored kick of thyme and rosemary. Juicy and gulpable, with just enough chewy tannin.

$14.99
 





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