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This weekend’s tasting

Wines for stress-free holiday gatherings.
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During the holiday, we want to invite friends over and share in some good food and wine,
but don’t want to think too much about it. Here are some selections that everyone will

enjoy and pair well with our appetizer idea (see further down).



Monte Santoccio Valpolicella Classico Superiore: Clean, intense and complex aroma of
plum and cherries. Smooth tannins and long finish.

La Striscia Chianti: Light to medium-bodied, with cherry and almonds on the palate, it’s
amazingly refreshing.

Domaine Chante Cigale L'Apostrophe: Ripe black fruit with hints of pepper spice and
black olives on the nose leading to a generous, ripe red fruit palate. Rich and powerful.

Raptor Ridge Pinot Gris: Heady aromas of ripe pear, juicy cantaloupe, and a hint of
banana are seasoned with honey and an intriguing touch of spice. Rich and plush at first
sip, transitioning to a crisp and palate-cleansing acidity that wraps around flavors of
lemon and fresh grated ginger.

All tasting wines 10% off this weekend!

Also, stop in to try our Rosé Gluewein, a mulled wine flavored with ginger
honey and dried fruit. We have put together kits for you to make this at

home for $39.99!

 

By Chris Chisholm, CSW

Pan Pizza for a Gathering

Continuing on our theme of easy food for entertaining, I give you the humble yet
versatile pizza.

Start with store-bought dough (we’re making this easy, right?), and leave it out on the



counter so that it warms up to room temperature. This may take several hours, but it
makes stretching the dough much easier. Grab a large sheet tray and roll, stretch and
pull the dough to fill the tray as best you can. Who cares if it’s perfect. 

Now that you have the dough in the pan, get interesting with the toppings (skip the
pepperoni)  and make it a gastronomic flat-bread creation.

Here is a basic tip: anything you would have as a pasta sauce or as a side dish would go
great on a pizza. Yes tomato sauce is fine, but that can be messy during a holiday party.
How about brussel spouts and bacon, broccoli and cheese, prosciutto and a fried egg
(seriously). Or two favorites of mine: goat cheese, figs, caramalized onion, balsamic
vinegar and arugula; or apple, roasted fennel, prosciutto and parmaggiano reggiano. 

What you need to consider when selecting your toppings are whether or not they need
precooking, or if precooking them would add more flavor. For instance, slow-cooking
onions for an hour will give you a more interesting pizza than raw onions cooked on the
pizza. Using brussel sprouts or broccoli or a number of other vegetables may necessitate
some pre-cooking, unless you cut them very thin. 

Cooking time will be about 15-20 minutes on the lowest rack of your oven set to 450-
degrees. 

Another tip: Have a good pantry and buy pre-cooked ingredients. You can get prepared
roasted peppers, artichoke hearts, roasted tomatoes, sun-dried tomatoes, pesto, minced
garlic, etc. in just about any grocery store. Use these jarred ingredients on your pizza, add
some fresh cheese and you have something great to serve your guests. 

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.



YETI Imperial Stout (ABV 9.5%)
A wonderful winter brew from Denver admired by many "locavores" here in Duxbury!

Regularly $8.75, but 10% off this weekend- $7.89



Food pairing ideas:
Grilled Delmonico Steak with Au Gratin Potatoes and Roasted Leeks

Stilton Cheese
Vanilla Créme Brulée



***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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