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This weekend’s tasting
On Friday/Sunday:
Check out our lineup of dessert wines to try. We have port, sherry and mead for you to

sample. We will have some sparkling wine as well as a few other special things. Add to

your holiday fun with these selections! See our feature below that tells you more about

dessert wine categories.

On Saturday:
We are excited to offer a lineup of wines from the The Prisoner Wine Company. These
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are premium, sought-after wines from a unique winery in California. Claudia Leitzmann,

the Luxury Portfolio Specialist from Horizon Beverages, will be here in the store from 4-6

pm for the tasting, providing you with some history and information about the wines.

The Prisoner- The flagship wine. A proprietary blend made from grapes sourced from

some of the 80 growers around Napa Valley that work with TPWC.

Dérangé- The newest wine! A blend of Cabernet Sauvignon, Zinfandel, Merlot, Syrah,

Petite Sirah. A bigger version of The Prisoner. Big and lush with notes of black cherry,

chocolate, baking spices and dark berries.

Saldo- A Zinfandel that is sourced from all over California. A nose of blackberry, plum

and clove. The wine is rich and full, with flavors of chocolate, cherry and vanilla.

Cuttings- This wine is 80% Cabernet Sauvignon; 20% Blend of Petite Sirah, Syrah, and

Zinfandel.

Deliciously smooth with flavors of blueberry, dark cherry, and cocoa. Aromas of fresh

roasted coffee, black currant, vanilla bean, brown spice, and wild berries.

Blindfold- A Chardonnay blended with white Rhône and aromatic varieties. Toasted

hazelnut and mandarin is balanced by bright acidity and minerality. The finish is rich and

creamy with flavors of lemon zest and caramelized sugar.

All tasting wines 10% off this weekend!

Also, 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

A Sweet Wine Primer

Dessert wines can be intimidating for some and confusing for others. I am going to summarize some of the
better known categories that will hopefully help you navigate the choices out there and let you enjoy one of
life’s little pleasures.

Port
Ruby- The cheapest and most widely produced. It has a bright red color and retains much of its fruitiness. It if
often bottled without spending any time in barrels. 

Late Bottle Vintage (LBV)- This is a port that may have been destined to be a Vintage port, but instead was kept
in barrel longer (4-6 years) and released later. It shares many of the characteristics of a Vintage port because
the wine comes from a single harvest. 

Vintage- This is made from single-Vineyard grapes in “declared” years when a vintage-worthy harvest is
announced. This wine is bottled earlier than LBV, but is expected to improve with bottle aging, therefore is
often laid down to be consumed in the future. This is the priciest of the port categories.

Tawny- In start contrast to the other ports, this style takes on a brown/amber color as a result of oxidation as it
ages in wood barrels. It takes on a nutty character and is often sold in 10, 20, 30 and 40-year barrel age
designations. 

Sherry
Fino/Manzanilla- This is the driest form of sherry often with an alcohol level of 15-16%, very similar to dry table
wines. It has a mineral, saline quality that pair well with seafood.

Amontillado- This is a Fino sherry that is allowed to be exposed to air, thus providing some oxidation, providing
some nuttiness and richness.

Oloroso- This is an oxidized wine that spends years in barrel and has a profile more akin to tawny port, and
higher alcohol levels. When mixed with sweeter grapes, a cream sherry style is created.

Late Harvest
Ice wine- In this style of wine made in colder climates (Germany, Canada, Northern NY state), grapes are left on
the Vine well past normal harvest and allowed to freeze before pressing. Good on its own, this can pair with ice
cream and cakes or soft cheese. Expect ripe fruit flavors and intense sweetness married with crisp acidity. 

Botrytis wines- While Sauternes might be the best known, other countries and regions made this unique wine



with flavors of honey and ginger. The grapes are allowed to be infected with botrytis (or Noble Rot) in order to
concentrate the sugars. 

Dried Grapes
Vin Santo- Grapes are dried out on straw mats in order to concentrate the sugars before pressing. The resulting
wine is full of nut, honey and caramel flavors, pairing well with biscotti in Tuscany where the wine originates.

Mead
At its base, this ancient beverage is a combination of honey, water and yeast. It is often flavored with flowers,
fruits or spices to create a unique flavor profile. Not as sweet as honey alone, the alcohol gives it a pleasant
warm feeling.

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! 





***A Special Holiday Offering for You!***





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