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This weekend’s tasting

Three reds (and a white) from around the world for everyday
and anytime.
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We are showing a flight of wines this weekend that can be your go-to wines for any
occasion. Easy drinking, delicious wines for a great price. All are regularly $14.99, but are

10% ($13.49) off this weekend.

Casa Silva Carmenere Cuvee- Carmenere is a grape from France that was primarily
used as a blending grape, but has become the premiere varietal from Chile. It is a relative

of Cabernet Sauvignon, and shares qualities of Merlot. Juicy red fruits and soft tannins
with hints of spice make this a pleasing cocktail wine and pairs well with a variety of

meat and caramelized vegetables.

Forma de Arte Do Tejo Reserva- When was the last time you had a wine from Portugal
that wasn't a Port? You are missing out. Portugal makes some amazing dry wines that are

very affordable because of their obscurity. This wine is a blend of Cabernet Sauvignon
and Touriga National and will please drinkers that like powerful reds. This is a ripe,

syrupy, full-bodied red balanced with fresh acidity that gives it a long finish along with
firm tannins. This is what you want to serve with your braised roast, slow cooked onions

or any syrup-glazed meats.

Lapostolle Cuvee Alexandre Merlot- The Lapostolle family of Gran Marnier fame is one
of the pioneers of Chilean wine. This Merlot blend (it contains 15% Carmenere) has been



highly rated for years by the wine press and for the price is a steal. Here's a quote from
Wine Spectator...Plum, blackberry and boysenberry aromas show nuances of citrus peel
and rubber band. On the palate, this is tight, mildly tannic and slightly astringent due to

firm tannins. A mix of ripe blackberry and cassis flavors come with chocolaty oak in front
of a hard-pushing, lightly herbal finish."

Chateau de Bonhoste Bordeaux Blanc- White Bordeaux wines are a great middle ground
between Sauvignon Blanc and Chardonnay, a crisp wine with medium body. A typical
Bordeaux Blanc is a blend of Sauvignon Blanc and Semillon, the latter providing some
richness and mouthfeel. This wine is has citrus and herbal notes with bright fruit and
good acidity that makes it a perfect wine to have with spicy food, oysters and sushi. 

All tasting wines 10% off this weekend!

By Chris Chisholm, CSW

A Michelin-Star Appetizer

This time of year we are all entertaining at home or invited to share with others and are
looking for things to cook and serve that are flavorful, sometimes transportable and most
importantly, simple. This recipe does, however, require a little bit of time but you will be
happy that you made the effort.

I took this recipe from the famed Michelin-Star chef Jean-Gorges Vongerichten (Google
him to read about his amazing impact on global cuisine). It consists of three main
ingredients (squash, onion and cheese) and is able to be customized to your tastes. Give
yourself an hour to 90 minutes to get this together. Try this recipe at home! Check out
our wine pairing below too!

Squash on Toast- serves 4-8 large portions (see other tips below)
Ingredients



2 lbs squash, peeled, seeded and cut into pieces (tip: buy pre-cut butternut)
¾ cup extra-virgin olive oil
½ teaspoon dried chile flakes, more to taste
3 teaspoons kosher salt
1 yellow onion, peeled and thinly sliced (like for fajitas)
¼ cup apple cider vinegar
¼ cup maple syrup (or honey)
4 slices country bread, 1-inch thick
½ cup ricotta, goat cheese, feta or mascarpone
Coarse salt
4 tablespoons chopped mint

Preparation

1. Heat the oven to 450. Combine the squash, 1/4 cup olive oil, chile flakes and 2
teaspoons of salt in a bowl and toss well. Transfer the mixture to a parchment-
lined baking sheet and cook, stirring every few minutes, until tender and slightly
colored, about 15 minutes or a little longer. Remove from the oven.

2. Meanwhile, heat another 1/4 cup olive oil over medium-high heat, add the onions
and remaining teaspoon salt and cook, stirring frequently, until the onions are well
softened and darkening, at least 15 minutes, but as long as 45. Add the vinegar and
syrup, stir and reduce until syrupy and broken down, again at least 15 minutes or
so; the mixture should be jammy.

3. Combine squash and onions in a bowl and smash with a fork until combined.
Alternatively, puree the squash and half the onion in a food processor. Fold in
remaining onion. Taste for seasoning.

4. Add the remaining oil to a skillet over medium-high heat. Working in batches if
necessary, add bread and cook until just golden on both sides, less than 10 minutes
total; drain on paper towels. Spread cheese on toasts, then top with the squash-
onion mixture. Sprinkle with coarse salt and garnish with mint.

Here are two serving variations. Use small crostini to serve a larger group or make this a
layered dip with the cheese layer on the bottom and puree on top.

For garnish, consider crumbled bacon, pomegranate seeds, diced apple, toasted pecans,
different herbs, scallions, or pickled shallots. All of these add texture and/or sweet
freshness.

What to drink?

A great pairing for this appetizer is a Moscato d'Asti. This a slightly-fizzy, slightly sweet,



low alcohol wine from the Piedmont region of Italy can be both an apertif or digestive
and is a festive accompaniment to the holidays. It's highly aromatic with honeysuckle,
orange blossom notes and a unique lanolin smell that is similar to Rieslings and
Gewurztraminer. It is a lively wine with white fruit flavors and crisp acidity.

We have some great options in the store for you to consider!

Contact me with any questions at chris@snugharborwine.com

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.

***Holiday Wine Gifts***
We are excited to be part of your holiday gift giving and have some great ideas in the

store for you to choose from!

We are currently offering two special gift boxes for $95. Each contain a selection of four
wines from either Spain or Italy in a custom made box by Saint George Wood Works, a



Duxbury company. There are a limited number of these boxes! Contact the store to
reserve yours! 







Rosé Sale Continues - 25% off a large selection of wines!

 

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