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So we come full circle to November. Itõs 

been one full year since the start of this newsletter, 

and Iõd like to thank every reader for making it 

worthwhile . I enjoy writing it and I certainly hope you 

enjoy reading it.  This year brought about a lot of 

exciting changes to the store, and I really canõt wait 

to see what the next year brings.  

While none of us can rightly predict when those winter 

coats will be coming out to stay (can you believe this 

weather??), we can all agree on one thing: November 

27 th  is Turkey Day! A day of getting together with 

friends and family, getting out those pants wi th the  

stretchy waistline, and enjoying plenty of good food! 

And since any good meal requires a good drink, weõll do 

our best to point you in the right direction.  

In this i ssue you will find:  

Á Wine suggestions for a variety of Thanksgiving 

meals. 

Á A glimpse at some of the spirits gift packs weõve 

started receiving.  

Á A few of this yearõs stock of winter beers.   

 

 

 

 

 

 

Wine 

Need some ideas on what wine you should serve on Thanksgiving? 

Here is a list of the most common Thanksgiving foods, and some wines 

that will work well with them.  

Lynmar Russian River Valley Pinot 

Noir - $39.99.  In a word: 

AWESOME! This Pinot has a lot to 

offer a variety of meals. It will  pair 

well with turkey, ham and lamb.  

 

 

Sineann Oregon Pinot Noir - $32.99.  Blends a 

bit of old with a bit of new.  This Oregon Pinot 

will make a great pairing with turkey and lamb, 

but might conflict a little with  a sweeter ham 

due to its earth y character . 

 

Le Jamelles French Pinot Noir - $9.99.  

Though it says table wine on the label, 

donõt let that dissuade you. Plenty of bang 

for your buck here. This can be a versatile 

wine to pair with turkey, lamb and p ork.  

 

Pasek Cranberry - $11.99.  If you õre the type 

to eat cranberry sauce with your turkey, you 

may want to try this wine. Sweet and rich with 

fresh cranberry taste, it is a natural match for 

Thanksgiving turkey!  

 

 

 

 

Trimbach Als ace Gewurztraminer -  

$17.99 .  When we were in Alsace in 

September, we came away with a true 

appreciation for Gewurztraminer. Like 

Riesling, Gewurz can be dry or sweet, 

and can pair with just about any food 

on the table. Very versatile and highly 

recommended.  

 

 

Martin Ray Cabernet 

Sauvignon- $17.99 .  While 

Iõm sure no one will be firing 

up the grill for steaks this 

Thanksgiving (although if this 

weather holds I wouldnõt 

blame them!), I would im agine 

that beef tende rloin will 

make an appearance in some homes. I have not had this wine with 

Beef Tenderloin specifically,  but  I have had it with just abou t every 

other cut of beef out there, and it has been delicious e very time, and 

I would not be surprised if it was a knock out here as well.  

 

Martin Weyrich Unwooded 

Chardonnay  $16.99 .  Unwooded 

Chardonnays are becoming quite 

trendy because of their wonderful 

tropical fruit flavors. This wine  could 

make a great ham pairing due to its 

notable  pineapple character.  

 

 

 



Spirits 

For those of you looking to get a jump on holiday shopping, you õll be 

pleased to hear that we have started receiving this year õs stock of 

gift packs. I have to say, compared to previous years, these are 

looking pretty nice. Look for more next month.  

E&J VSOP 

Brandy. $10.99  

Comes with an 

E&J VSOP 

etched flask.  

 

 

 

 

 

 

 

New 

Amsterdam Gin. 

$11.99. 

A terrific gin 

for the money. 

Has juniper and 

citrus zest 

notes. 

Comes with 2 

rocks glasses. 

 

 

 

 

Jameson Irish 

Whiskey. $39.99  

Comes with a set of 

bar utensils .  

 

 

 

 

 

 

 

 

 

Gentleman 

Jack. $29.99  

A very mellow 

whisky at a 

very mellow 

price.  

Comes with 2 

rocks glasses. 

 

 

 

 

Beer 

2 Below  by New Belgium- 

New Belgium put out 

another good showing this 

winter with 2 Below. Much 

like last yearõs brew, 2 

Below has a fairly high 

alcohol, 6.6%, but it is 

masked very well and kept 

in good balance.  $7.99  

 

 

Winter Hook . A nice, dry 

winter brew. One of the 

more hopped of the winter 

beers this year, but still 

nicely balanced. Has a 

slight juniper nose and 

taste with a hint of lemon 

zest. 5.9% alcohol, and it õs 

well masked. $6.49  

 

Sam Adams Winter 

Lager. One of the 

more unique winter 

beers. Lower in alcohol, 

and flavored with 

cinnamon, citrus zest 

and ginger. Quite nice. 

$7.49  


