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Thanksgiving is a time for celebrating our gifts, our blessings, and sharing our joys with friends, family
and loved ones. We also manage to eat and drink a lot. I’m not entirely sure that the eating and drinking
aspect was part of the original celebration, but clearly, subsequent generations have managed to
improve on the original. I’m of the opinion that Thanksgiving is the biggest drinking holiday of all, even
bigger than New Year’s Eve. Of course, there very well could be more intense drinking during holidays
like St. Patty’s Day, but not everyone drinks then. On Thanksgiving, everyone drinks.

Food and wine writers don’t understand this, especially those from academia, rather than the food
industry. (Which brings up the question as to why magazines and newspapers hire food and wine writers
without significant experience in the food or beverage industry anyway. It’s certainly not for their
writing skill,. but I digress.) Food writers seem to think that every year, every cook creates a new vision
of the Thanksgiving table. They seem to think that beginning in September, every household begins to re-
imagine Thanksgiving. This year it’ll be a brined turkey! No, no deep fried! Or maybe we’ll go kill our own!

The reality is that very few people read Gourmet and Bon
Appetit! (Which is why you can get them for free almost
any day now) and if fewer people are reading local
newspapers, then even fewer of those readers are
reading the food section. Who has the time? If the
marketplace isn’t rushing around looking for new
Thanksgiving dinner ideas, they’re also not rushing
around asking which wine to pair it with.

Most people have their Thanksgiving meal traditions set,
and likewise, their Thanksgiving wine choices. So, I’m not
going to bore you with any “new” discoveries. Same turkey,
same wine. Riesling, Gewurtz. Gruner. Rosé. Nebbiolo.
Grenache. Pinot Noir. Syrah. Oh, sure, different
selections, but the same varietals. Beer is pretty popular,
too.

The other thing that food and wine writers don’t
understand (well, actually, there’s lots of things that
they don’t understand) is that most of us don’t buy into the all-American angle that they try play each
Thanksgiving. It’s not an all-American holiday, because we’re not all-American! We’re a melting pot,
remember? Raise you hand if your relatives came from somewhere else…hmm, lots of hands raised out
there! And each generation added a little or a lot of something to their individual Thanksgiving feast
that may speak distinctly of their heritage. So stop with the all-American crap, please! And especially
with the choice of Zinfandel, the all-American wine! The grape is from Croatia, fer crissakes! Let’s
choose our foods and wines based upon our individual heritages, and our individual likes and dislikes.

So, in closing, enjoy the holiday, and your own traditions, your favorite turkey preparation, wine (or
beer) choices, and don’t stress about doing the same menu again this year. That’s what the rest of us do.
I’m actually starting to think that wine and food writers seek to re-invent the Thanksgiving menu every
year because they’ve yet to get it right. Well, try, try again.
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Thanksgiving WinesThanksgiving WinesThanksgiving WinesThanksgiving WinesThanksgiving Wines
R. Stuart Sparkling PinotR. Stuart Sparkling PinotR. Stuart Sparkling PinotR. Stuart Sparkling PinotR. Stuart Sparkling Pinot
Noir RoséNoir RoséNoir RoséNoir RoséNoir Rosé
Willamette Valley, Oregon
Regular price: $33.99 TWS Price: $26.99
Rob Stuart has been in the Willamette Valley for a
while now; he was the guy that arguably put Erath
on the map. Well respected as a wine maker, he’s
also one of the hardest working guys in the
industry. In fact, he personally hand-labeled these
bottles, as he ran out and his crew was busy picking
during harvest. Anyway, I love this wine, fresh and
sparkling, its bright fruit belies its dry and crisp
finish. It’ll pair with anything on your Thanksgiving
table, but I’d serve it first, to announce the feast to
come!

2002002002002004 K4 K4 K4 K4 Kunz Bas Rieslingunz Bas Rieslingunz Bas Rieslingunz Bas Rieslingunz Bas Riesling
Alsace, France
Regular price: $18.99 TWS Price: $14.99
Why Riesling at Thanksgiving? Well, why not? High
acid Riesling pairs beautifully with a variety of
foods; its luscious fruit bastes the (dry) white meat
in your mouth, the crisp finish makes your mouth
water, asking for the next sip or bite. Refreshing,
unpretentious, this Riesling all but crackles with
zesty acidity. Dancing lithely across your tongue, it
doesn’t vie with the food for attention, it instead
patiently waits until you come around to its way of
thinking; subtlety is its own reward.

2005 Lagler Gruner2005 Lagler Gruner2005 Lagler Gruner2005 Lagler Gruner2005 Lagler Gruner
VeltlinerVeltlinerVeltlinerVeltlinerVeltliner
Austria
Regular price: $19.99 TWS Price: $15.99
Gruner (please don’t call it Gru-vee) isn’t new, its
been planted in Austria for centuries; it's also
found in Hungary and the Czech Republic. It’s never
very fruity, which is its charm; rather, it delivers
celeriac, lentil and white pepper nuances. This wine
is classic Gruner from one of Austria’s finest wine
regions, Wachau. Rather than shouting, this Gruner
whispers, glides rather than struts, finesses
rather than overpowers. It’s easy to forget how
good this wine is, until your next sip.

2004 Nals Margreid2004 Nals Margreid2004 Nals Margreid2004 Nals Margreid2004 Nals Margreid
GeGeGeGeGewürwürwürwürwürztrztrztrztrztramineramineramineramineraminer
Alto Adige, Italy
Regular price: $14.99 TWS Price: $11.99
Here in its birthplace, Gewürztraminer, doesn’t
need to astonish, instead it merely delights. Yes,
Italian in origin, from Tremeno (hence the name
perfumed…’gewurz’, from Tremeno…’traminer’)
where it was first recorded as growing in 1000
AD. Traveling north to Austria, Germany, and
finally Alsace during the middle ages, the wine is
often uncompromisingly…obnoxious.
Overpowering, lush, intoxicating aromas and
flavors often make people run and hide from this
wine. This one lures you in, oh so gently, delivers
that trademark heady, rose scented aroma, and
then finishes crisply almost before you notice
how rich it is. It’ll handle any food you put before
it - yet modestly, graciously. This wine is a beautiful
lady, for a while you forget how sexy she is, as
she’s so very well mannered.

2004 Chateau Musar Cuvée2004 Chateau Musar Cuvée2004 Chateau Musar Cuvée2004 Chateau Musar Cuvée2004 Chateau Musar Cuvée
Musar RoséMusar RoséMusar RoséMusar RoséMusar Rosé
Bekka Valley, Lebanon
Regular price: $20.99 TWS Price: $15.99
If you’re still one of those people that think rosé
is only consumed in summer, I pity you. Rosé isn’t
seasonal, it’s transitional! Hot days, cool nights
scream for rosé…lush fruit, herbal tones, crisp
acidity, a great rosé matches up with light foods,
bigger foods, savory foods…foods found on
your Thanksgiving table! And this one is a great
rosé! Chateau Musar is one of the truly great
wineries on the planet; patriarch Serge Musar is
truly one of the most contemplative and
thoughtful winemakers on the planet. Nursing
100-plus year old vines through drought, famine,
and war, Serge Musar has continually produced
age-worthy wines of distinction.

2005 Adelsheim Pinot Noir2005 Adelsheim Pinot Noir2005 Adelsheim Pinot Noir2005 Adelsheim Pinot Noir2005 Adelsheim Pinot Noir
Willamette Valley, Oregon
Regular price: $30.99 TWS Price: $24.99
Fruit forward and focused, this Pinot Noir from
Oregon delights simply because it's delicious.
Friendly and ripe, this is an easy wine to like; it
doesn’t try to do too much,and it doesn’t try to
be a Cab; its very happy to deliver dried cherry
and slightly mushroom-y flavors. It’s rich enough
to satisfy the guy that thinks bigger is better yet
supple enough to delight the woman that knows
that it ain’t necessarily so.
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"Turkey: A large bird whose flesh, when eaten on certain religious anniversaries has the peculiar property of
attesting piety and gratitude." ~Ambrose Bierce, The Devil’s Dictionary

2004 Maison Maume2004 Maison Maume2004 Maison Maume2004 Maison Maume2004 Maison Maume
BourgogneBourgogneBourgogneBourgogneBourgogne
Burgundy, France
Regular price: $24.99 TWS Price: $19.99
Burgundian is a ridiculously over-used term; the
key to Burgundy is understanding that there is not
a single unified style. Burgundy is a region of
villages, communes, vineyards and producers all
jumbled together. Many growers make no wine;
many winemakers own no land, or their best wines
are from grapes from someone else’s holdings.
Having said all that, this wine is Burgundian…it
shows the slightly bitter, cherry nature of Pinot
Noir from Burgundy; the underlying mossy,
mushroom-y, forest floor flavor; the elevated
acid level that allows the wine to perk up the
flavors of the food. Why does this wine work at
Thanksgiving? Because it’s Burgundian.

2004 Produttori de2004 Produttori de2004 Produttori de2004 Produttori de2004 Produttori de
Barbaresco NebbioloBarbaresco NebbioloBarbaresco NebbioloBarbaresco NebbioloBarbaresco Nebbiolo
Langhe, Italy
Regular price: $19.99 TWS Price: $15.99
Barolo and Barbaresco are the king and queen of
Italian wines; long-lived and regal, all other wines
bow before them. The grape in these wines is
Nebbiolo, and grown in the Alpine foothills of
northern western Italy, it ripens slowly and gently
allowing for the trademark rose and tar flavors
to develop. Produttori de Barbaresco is a 150-
year-old co-operative in Barbaresco, and this, their
baseline wine, illustrates the skill level. High tone
dried cherry flavors with roses and yes that tarry,
acetone aroma combine to make this wine perhaps
oddly appealing. Its doesn’t instantly delight,
rather it intrigues, fascinates, and ultimately
conquers. Its complexity at the Thanksgiving table
is a thing of beauty.

2002002002002001 Joseph Phelps Syr1 Joseph Phelps Syr1 Joseph Phelps Syr1 Joseph Phelps Syr1 Joseph Phelps Syrahahahahah
Napa Valley, California
Regular price: $31.99 TWS Price: $21.99
Joseph Phelps was the first producer of Syrah in
California, at least the first modern producer.
This example from the great ’01 vintage shows both
the strength and weakness of Napa Syrah…it's
perhaps too warm to allow for the dense,
brooding quality of Northern Rhone Syrah, yet  it
is cool enough to avoid the brassy, fruit forward
Aussie style. With turkey (or goose or duck) this
Syrah is just right….dark berry, smokey, a bit meaty,
dense enough to stick to your ribs, bright enough
to make you want another glass.

2002002002002004 Domaine F4 Domaine F4 Domaine F4 Domaine F4 Domaine Fauraurauraurauryyyyy
St. Joseph, France
Regular price: $29.99 TWS Price: $23.99
You either love Northern Rhone Syrah or you
don’t. Brooding, introspective, maybe even moody,
the wines sometimes seem deliberately obtuse,
unwilling to share, unable to open up. But then, in
a cool vintage, graceful notes slip out and despite
(or because of) its dark side the wine lures you in,
making you want more. This example from the large
region of St. Joseph teases you with its quiet,
lurking nature, then grabs you with its grip,
passion and intelligence. Don’t mistake the quiet
nature of this wine for simplicity; its deeper and
more complex than it lets on. Why at Thanksgiving?
Because it’s a wine to give thanks for.

2002002002002004 Ar4 Ar4 Ar4 Ar4 Artttttazurazurazurazurazura Gara Gara Gara Gara Garnacnacnacnacnachahahahaha
Navarra, Spain
Regular Price: $9.99 Case Price: $96.00!!
This incredible value from northeast Spain is
perfect for Thanksgiving because of its
juxtaposition between fruit, herbs and acidity.
Juicy enough to enliven even the most over-
cooked turkey, complex enough to delight the
most discriminating palate and crisp enough to set
your mouth a watering, buy this wine by the case,
as your guests are likely to guzzle this crowd-
pleaser down!



Mark Your Calendar!
FREE  TASTING

Beaujolais Nouveau
Thursday November 16, 5  - 7 pm

TWS, 3601 Elm Ave.

FREE  TASTING
Thanksgiving Wines

Friday November 17, 4:30 - 7:30 pm
TWS, 3601 Elm Ave.

FREE  TASTING
Thanksgiving Wines

Saturday November 18, 1:30 - 5:30 pm
TWS, 3601 Elm Ave.

THANKSGIVING HOURS
The Wine Source will

be open from 9 - 4
Thursday November 23
TWS, 3601 Elm Ave.

FREE WINE TASTING
Wines for Entertaining

Friday, December 1, 4:30 - 7:30 pm
Saturday, December 2, 1:30 - 5:30 pm

TWS, 3601 Elm Ave.

CHAMPAGNE DINNER
We will pop the corks and let the Bubbly

flow for this festive holiday dinner.
Saturday, December 2, 8 pm

Abacrombie, 58 W. Biddle St.

$10 TASTING AT IGGIES
Fine Wine and Iggies gourmet

Neapolitan-style pizza.
Tuesday, December 5, 5 - 7 pm

Iggies, 818 N. Calvert St

For a complete up-to-date
listing of our events, check our website

at www.the-wine-source.com
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Comments from the
Cheese Cave

BittBittBittBittBitterererererswswswswsweeeeeeeeeet Plantt Plantt Plantt Plantt Plantation Dairation Dairation Dairation Dairation Dairyyyyy
Handmade cHandmade cHandmade cHandmade cHandmade cheeses frheeses frheeses frheeses frheeses from Gonzales, Lom Gonzales, Lom Gonzales, Lom Gonzales, Lom Gonzales, LAAAAA
Louisiana is known for many things but cheese is not one
of them. But that’s all going to change if Chef John Folse
has anything to do with it. His assortment of mold-ripened
cow and goat’s milk cheeses is among the finest you’ll
ever taste. This week we’ll be featuring five of their hand-
made cheeses. Stop by the cheese cave and ask for a taste!

More Rare Swiss Cheeses from MasterMore Rare Swiss Cheeses from MasterMore Rare Swiss Cheeses from MasterMore Rare Swiss Cheeses from MasterMore Rare Swiss Cheeses from Master
Affineur ROlf BeelerAffineur ROlf BeelerAffineur ROlf BeelerAffineur ROlf BeelerAffineur ROlf Beeler
We promised you weird Swiss cheeses and they’ll be here
in time for the weekend! Come check out our selection of
soft cheeses from Switzerland’s Pope of cheese, Rolf
Beeler.

SSSSStttttanser Flada-anser Flada-anser Flada-anser Flada-anser Flada- This flat, washed rind disc is very similar
to Vacherin Mont d’Or and is made with raw cow’s milk.
This cheese packs a wallop for your nose as well as your
taste buds. $18.50 lb.

Sennen KSennen KSennen KSennen KSennen Kase-ase-ase-ase-ase- A traditional semi-hard, raw cow’s milk
cheese from Thurgau. Made only with milk from herds that
have grazed on fresh, alpine pasture. Named for the alpine
herdsmen who tend the cows high in the mountains. $18
lb.

TTTTTomme Vomme Vomme Vomme Vomme Vaudoise-audoise-audoise-audoise-audoise- A small, mold-ripened gem from the
Canton of Vaud on the eastern side of the Jura Alps. It
has a very soft texture with a gentle flavor that may
remind you of Camembert or Brie. $7 each

On Sale This WeekOn Sale This WeekOn Sale This WeekOn Sale This WeekOn Sale This Week
Our entire selection of American cheeses will be on sale
Thanksgiving week. Honor our American cheesemaking
heritage and support family farms. Sale begins Monday,
November 20th and will end Thanksgiving Day.

TTTTTipsy Coipsy Coipsy Coipsy Coipsy Cowwwww- - -  -  -  Wine bathed cow’s milk cheese from
California.
Sale price $12 lb.

MaMaMaMaMajorjorjorjorjorererererero-o-o-o-o- Mild and creamy goat’s milk cheese from the
Spanish Canary Islands
Sale price $10 lb

Etorki-Etorki-Etorki-Etorki-Etorki- Sweet and buttery sheep’s milk cheese from
French Basque country.
Sale price $13 lb.

Widmer 4-Year Old Cheddar-Widmer 4-Year Old Cheddar-Widmer 4-Year Old Cheddar-Widmer 4-Year Old Cheddar-Widmer 4-Year Old Cheddar- Sharp and creamy cheddar
from Wisconsin. Perfect for a sandwich or macaroni and
cheese!
Sale Price $7 lb.


