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Like us on Facebook!
http://www.facebook.com/snugharborwine

Share Tweet Forward

Start your weekend off at our afternoon Wine Tastings,
Friday & Saturday, 4:00-7:00 PM

* * * * *
Take a look at the lineup we have for you! These are

some Thanksgiving suggestions that should appeal to
everyone.
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All tasting wines 10% off this weekend
See below for more on these wines!

 

By Chris Chisholm, CSW
 

This is the time of year that I am asked the most about food pairings. Usually I would ask
what was being served, how many people are coming, what's your budget, etc. But at
Thanksgiving you have to set aside grand planning about what specifically to serve, and
step back to some basic ideas about food and wine.



By definition the Thanksgiving table is full of various dishes, celebrating the bounty of
the season rather than a singular culinary theme. White meat (and sometimes beef or
ham) joins in with bread-based and vegetable dishes that may include some sweeter
elements, sausage, cream, cheese and yes, occasionally Funions. Given that buffet of
food, you also should have a range of beverages.
 

For REDS, something light and fruity with soft tannins is called for.

Pinot Noir from Oregon would be a great choice along with Beaujolais wines. (You may
have read our feature from a few weeks ago on this subject). If you want something bigger
check out a Meritage from California. It’s a Bordeaux blend with a fruit-forward style. 

In the WHITE WINE department, think about food-friendly varietals that can stand up to
food and are more rich.

Soave from Italy and Pinot Blanc from France work well because they have enough body
to pair with turkey and gravy as well as those carb-heavy sides and creamy soups but
have an acidic backbone that makes the food taste a little lighter on the palate.

Finally, ROSÉ is a great middle ground, but not the typical, light Provençal choices that
got you through the summer months. 

Look to the region of Tavel for rosé wines that have more structure and tannin and often
include the addition of Syrah beyond the usual Grenache and Cinsault blend. 

If you are invited to Thanksgiving, consider bringing a sparkling wine. This is a great
before or after dinner wine and some would argue, perfect with dinner itself. We have
many options in the store for you.

So keep things simple and fun in the wine department. Stop by the store for some great
suggestions and sample what we are tasting this weekend. You're sure to find a favorite!



Cheers and Happy Thanksgiving!

 

Try Something Local!
Why should wine have all the fun?



Mayflower Brewery in Plymouth is the perfect accompaniment to your Thanksgiving
table.

Golden Ale (ABV 4.5%) is a crisp, clean beer with a dry finish. Brewed with the same
delicate spring water used by the Pilgrims in 1620.

Regularly $11, $9.90 this weekend.

New World IPA (ABV 6%) has a light, soft malt backbone with a blend of four resinous
hops to create bold fruit flavors and aromas with mild bitterness. 

Regularly $12, $10.80 this weekend.



Daily Ration Session IPA (ABV 4.5%) is an unfiltered IPA with a blend of citrusy aromoa
hops. Legend has it that this is the recipe for what the Pilgrims drank with all of their
meals on the voyage to the New World; a gallons-worth of ration per person per day.

Regularly $11, $9.90 this weekend.
 

Snug Harbor Wine is excited to offer a mixed six-pack of wines. A hand-selected choice
of wines will be ready for you to pick up at the store. Three whites and three reds from
little-known and under-appreciated areas will be curated from the store inventory to
introduce new grapes, new regions and new styles. There will always be at least one
premium selection in the mix, but all of the selections will hope will be a pleasant

surprise. Take a chance and let us pick some fun wines for you!



Snug Harbor Wine is teaming up with Terra Restaurant in Plymouth at Cordage Park for
a five-course Italian menu on December 5th. Each course is paired with a selected wine
by Ciro Pirone, the Italian Wine Portfolio Manager from Horizon Beverages. We hope you

can join us!

Here is the menu...

Reserve your tickets now! Space is limited!!
Pre-Thanksgiving pricing $70 per person.

After Nov 22, tickets are $80 per person.

 



Decoy Special Case Offers are still available through Thanksgiving!!



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