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This week’s tasting- A Special Lineup and Special Pricing
Try some new labels with us, all featuring a huge discount this weekend.  Midway through the winter months

these are great wines for everyday enjoyment and which help to to replenish your depleted collection.

20% case discount for ordered cases this weekend!!
 

Secret Cellars- Saint Lucia Highlands Pinot Noir  reg. $17.99  Case Special $172.

JJ Vincent- Marie Antoinette Pouilly Fuisse reg. $27.99 . Case Special $268.

Marques de Reinosa- Rioja Crianza reg. $14.99  Case Special $144.

Finca la Celia- Elite Malbec reg. $19.99 . Case Special  $192.

Chateau Clairac- Cotes de Bordeaux Blaye reg. $14.99  Case Special $144.

Sacha Lichine- Blend No. 5 reg. $13.99 also 10% off bottles

Pierre Gaillard- Terres De Mandrin Syrah reg. $14.99 also 10% off bottles

 

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

 

One-pan Roasted Chicken and Lemon
This is a recipe that shows up in my house on a regular basis. It's a weekday menu full of
flavor and, like most of my recipes, versatile. 

We are a dark-meat family, so this is made with bone-in chicken thighs, but you can do
this with breasts as well. The key to the crispy skin is putting the thighs skin-side down
into a cold pan, then putting the heat on medium low. The fat will render out slowly and
after 10 minutes will leave you with a dark chestnut-colored crisp skin that makes the
dish worth all the work.

In addition to this basic recipe, make your version with these ideas: halved cherry



tomatoes, jarred artichoke hearts, olives. Having a good pantry will help make different
modifications. If you want to spice it up, add some harissa or berber spice to the chicken
seasoning. Just add a little though because these spices are intense. Serve with rice or
Israeli (pearl) couscous. This recipe is adapted from Epicurious.

Roast Chicken Thighs and Lemons
Serves 2-4

Ingredients
1 lemon
4 large or 8 small skin-on, boneless chicken thighs
Kosher salt and freshly ground black pepper
3 teaspoons olive oil, divided
3 sprigs oregano (or thyme, tarragon, rosemary)
1 tablespoon minced shallot (or onion)
1/2 garlic clove, minced
1/8 teaspoon crushed red pepper flakes
1/4 cup dry white wine
1/2 cup low-sodium chicken broth or water
 

Preparation
Preheat oven to 425°F. Very thinly slice half of lemon; discard any seeds. Cut remaining
lemon half into 2 wedges. Season chicken thighs with salt and pepper.
 
Coat a large room-temperature skillet with 1 teaspoon oil. Add chicken, skin side down.
Place skillet over medium low heat and cook, letting skin render and brown, and pouring
off excess fat to maintain a thin coating in pan, until chicken is cooked halfway through,
about 10 minutes. Turn the chicken over. 
 
Scatter half of lemon slices over chicken and half on bottom of skillet (the slices on top of
the chicken will soften; those in the skillet will caramelize). Transfer skillet to oven,
leaving chicken skin side down. Roast until chicken is cooked through, skin is crisp, and
lemon slices on bottom of skillet are caramelized, 6-8 minutes. Check to make sure the
meat is cooked to 165-degrees.
 
Transfer chicken pieces, skin side up, and caramelized lemon slices from bottom of
skillet to a warm platter. (Leave softened lemon slices in the skillet.) Return skillet to
medium heat. Add oregano sprigs, shallot, garlic, and red pepper flakes; cook, stirring
frequently, until fragrant, about 1 minute.
 
Remove skillet from heat. Add wine; cook over medium heat until reduced by half, 1-2



minutes. Add broth; cook until thickened, about 3 minutes. Squeeze 1 lemon wedge over
and season sauce with salt, pepper, and juice from remaining lemon wedge, if desired.
Drizzle with 2 teaspoons oil. Return chicken to skillet, skin side up, to rewarm. Serve
topped with caramelized lemon slices.

 
 
What to drink?
A Chardonnay or light Pinot Noir would be a great compliment to this dish. We have a
great selection of French, California and Oregon selections to go with everyone's
individual style.
 
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.

Have you seen our Port selection? We have Ruby, Tawny, Reserve, Vintage and now White
Ports in stock!!



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



Facebook Website

This email was sent to <<Email Address>> 
why did I get this?    unsubscribe from this list    update subscription preferences 

Snug Harbor Wine · 459 Washington Street · Duxbury, MA 02331 · USA 

https://www.facebook.com/SnugHarborWine?fref=ts
https://www.facebook.com/SnugHarborWine?fref=ts
http://snugharborwine.com/
http://snugharborwine.com/
mailto:%3C%3CEmail%20Address%3E%3E
https://snugharborwine.us7.list-manage.com/about?u=a5edcf1e3ef044ed70302500e&id=cabced0a09&e=%5BUNIQID%5D&c=ae0a37a7f1
https://snugharborwine.us7.list-manage.com/unsubscribe?u=a5edcf1e3ef044ed70302500e&id=cabced0a09&e=%5BUNIQID%5D&c=ae0a37a7f1
https://snugharborwine.us7.list-manage.com/profile?u=a5edcf1e3ef044ed70302500e&id=cabced0a09&e=%5BUNIQID%5D
http://www.mailchimp.com/monkey-rewards/?utm_source=freemium_newsletter&utm_medium=email&utm_campaign=monkey_rewards&aid=a5edcf1e3ef044ed70302500e&afl=1

