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Dear Santa,
I know it’s been quite a while since I’ve last written, but I’ve been a bit busy for the last forty years or so, and frankly,
since I’m not absolutely convinced that you even exist, the idea of writing every Christmas has seemed, well, just a bit
silly. I’m certainly willing, for the purpose of this letter, to concede the fact of your existence, and furthermore, to
stipulate that you possess certain skills and powers, and that such powers are beyond my ability to comprehend.

I’m also willing to admit that I haven’t always been on my best behavior, and if you truly know ‘when I’ve been bad or good,’
I may have some serious explaining to do. But in my defense, although my behavior may have been questionable from time
to time, on the whole, I’ve done more overall good than bad in relationship to others. I mean, there are lots of real
creeps out there! So, let me get right out in front of the issue and apologize for my boorish behavior while drunk on
Boone’s Farm Strawberry Hill in ’72, my disrespect for the Presidency in ’73, my disrespect for my parents in ‘74-’79, my
taste in clothing throughout the ‘80s, the Reagan years, cheering when Angelos bought the Orioles, cashing in my IRA to
buy stock in Wine.com, voting for Ralph Nader and a myriad of other silly, dubious and downright stupid actions and
decisions all throughout my life. Like, my bad. Okay? Are we good now?

I think its only fair to point out that my Christmas wish,
should you choose to grant it, is really for the benefit
of the world at large. I mean, sure, I benefit too, but
really, it’s a very cool wish. Its not like I’m asking for
a pony for chrissakes! I mean, where would I keep a
pony! So, when you’re weighing things or adding stuff
up or whatever it is that you do to decide who gets
what, please just bear in mind that my wish is pretty
unselfish, or if not exactly unselfish, it’s really for
everyone’s benefit. Not just mine. Okay?

I just want the truth for Christmas.

All I want for Christmas is the truth.

OK, I know that you probably can’t make everyone tell
the truth all the time, you may be pretty powerful and
all, but you’d need a very big sleigh to cover all that.
So, how about just one day? Say like, December 27th or
something.

If you could just make everyone tell the truth on
December 27th. Like for the entire day. That would be very cool.

Make President Bush tell the truth about WMD and Iraq. Make Dick Cheney tell the truth about Haliburton. Make Barry
Bonds tell the truth about steroids. Make Rush Limbaugh tell the truth about his drug use. Make Bill Clinton tell the
truth about inhaling. Make Mobil/Exxon tell the truth about oil prices. Make Donald Trump tell the truth about his hair.
Make wine critics tell the truth about scores. Make food producers tell the truth about additives. Make bosses tell the
truth on the job. Make everyone come clean, come out, ‘fess up. Just for one day. After that, who knows what will
happen?

Could you do that? while you’re at it, could you also tell us if elves really make all the toys? Or is that too much to ask?

Thank you in advance for your attention to this matter.

Warm regards,

Peter Wood
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Sparkling WinesSparkling WinesSparkling WinesSparkling WinesSparkling Wines
2002 Marques de Gelida “El2002 Marques de Gelida “El2002 Marques de Gelida “El2002 Marques de Gelida “El2002 Marques de Gelida “El
Cep”Cep”Cep”Cep”Cep”
Cava Brut Exclusive, Penedes, Spain
Regular $11.99 Case PrCase PrCase PrCase PrCase Price $1ice $1ice $1ice $1ice $1111115.205.205.205.205.20
(20% off!)(20% off!)(20% off!)(20% off!)(20% off!)
Lets call this a hybrid Cava. In addition to
its base of the traditional Penedes
grapes: Macabeo, Xarel-lo, and Parellada
there is also 15% Chardonnay. A gentle
mousse is off set by remarkably clean
fruit and medium acidity. Perfect as an
aperitif, the Gelida Cava is also a lovely
accompaniment to seafood, be it shellfish
or more mild white varieties. Creamy and
crisp, this delicious sparkling wine, from
Spain’s east coast, is destined to be
consumed by the caseload.  One must act
fast as this is a vintage dated bottling
with a meager 3,000 case production. (IAS)

NV Gloria Ferrer Blanc deNV Gloria Ferrer Blanc deNV Gloria Ferrer Blanc deNV Gloria Ferrer Blanc deNV Gloria Ferrer Blanc de
NoirsNoirsNoirsNoirsNoirs
Sonoma, California
Regular $18.99 TTTTTWWWWWS  PrS  PrS  PrS  PrS  Price $1ice $1ice $1ice $1ice $14.994.994.994.994.99
The Gloria Ferrer Blanc de Noir, a blend
of 92% Pinot Noir and 8% Chardonnay,
features a slightly pink hue and unusual
depth of flavor for its price. But do not
fear the subtle strawberry color of this
wine, as by now we have all been told that
color is not important, merely indicating
color and not flavor (i.e. this stuff isn’t
sweet). Richness and smoothness are the
dominating characteristics of this classy
Californian offering. It makes for a
perfect foil to spicy cuisine such as Thai
or curry-based dishes. (IAS)

NV Piper Heidsieck BrutNV Piper Heidsieck BrutNV Piper Heidsieck BrutNV Piper Heidsieck BrutNV Piper Heidsieck Brut
Champagne, France
Regular $39.99 TTTTTWWWWWS PrS PrS PrS PrS Price $2ice $2ice $2ice $2ice $24.994.994.994.994.99
Throughout the summer and autumn,  we
have tirelessly searched for a value-
driven holiday Champagne. For the
second straight year we have decided
on Piper Heidsieck Brut, a non-vintage
wine from the Reims based outfit. While
there are certainly cheaper
Champagnes available, we find it
difficult to beat the price-to-quality
ratio possessed by this tasty bubbly. The
terrific balance of yeasty richness and
zesty crispness make this wine a treat
for the gathered hordes at your
holiday get-togethers. Life is short,
drink Champagne. (IAS)

Nino FNino FNino FNino FNino Frrrrranco ‘Ranco ‘Ranco ‘Ranco ‘Ranco ‘Rusususususticoticoticoticotico’’’’’
Prosecco, NVProsecco, NVProsecco, NVProsecco, NVProsecco, NV
Valdobbiadene, Italy
Regular $14.99 TTTTTWWWWWS prS prS prS prS price $1ice $1ice $1ice $1ice $111111.99.99.99.99.99
Prosecco, the famous sparkling wine of
the Veneto, is both the name of the
grape and the wine. The only similarity
it shares with the wines from
Champagne are the bubbles, and anyone
that tells you that it tastes, ‘just like
Veuve at half the price,’ desperately
needs a palate transplant.
Nonetheless, It’s a delightful aperitif,
creamy and soft with flavors of Golden
Delicious apples. This winery is one of
the oldest in Valdobbiadene and has
been one of the leaders in introducing
Prosecco to the rest of the world.
Now operated by the third generation
of the founding family, Nino Franco has
set the standard for Prosecco of high
quality and outstanding value . (PW)
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"After the war, Prohibition was passed, and with liquor no longer legally available the
 nation plunged headlong into the Great Depression." ~ Dave Barry

NV Gruet Demi-secNV Gruet Demi-secNV Gruet Demi-secNV Gruet Demi-secNV Gruet Demi-sec
Albuquerque, New Mexico
Regular $14.99 TTTTTWWWWWS prS prS prS prS price $1ice $1ice $1ice $1ice $111111.99.99.99.99.99
In 1984, Gilbert Gruet, whose
Champagne house, Gruet et Fils, had
produced fine Champagne in Bethon,
France, since 1952, made the decision to
plant an experimental vineyard in New
Mexico. At 4300 ft., the vineyards are
some of the highest in the United States,
so regardless of how hot the days might
be, the temperature at night can drop as
much as thirty degrees, cooling the fruit
and slowing down the maturation
process. In other words, despite its
dissimilar location, the high plains of
New Mexico yield a similar ripeness level
to that of Champagne. The first wines,
some 5000 bottles, were produced in
1987 in the traditional Methode
Champenoise, and upon their release in
1987, stunned the wine world with their
quality and price. This semi-dry sparkler
is perfect for dessert or anytime one’s
sweet tooth is demanding attention. A
blend of Chardonnay and Pinot Noir, the
wine tastes of apple, pineapple and pear
with just enough caramel to offset the
crisp finish. (PW)

NV Dom Ruinart RoséNV Dom Ruinart RoséNV Dom Ruinart RoséNV Dom Ruinart RoséNV Dom Ruinart Rosé
Champagne, France
Regular $69.99 TTTTTWWWWWS PrS PrS PrS PrS Price $55.99ice $55.99ice $55.99ice $55.99ice $55.99
This is a rather unusual rosé, based
heavily on the white variety Chardonnay.
The delightful pink tinge is created by
the addition of 20% still Pinot Noir to
the mix which not only allows for the
color but also imparts a delicate cherry
aroma and rich texture. Try this elegant
drink with Salmon of either the grilled
or smoked variety. This is serious Rosé
for the Champagne lover, for the wine
lover, for anyone with a set of taste
buds. (IAS)

11111995 Nicolas F995 Nicolas F995 Nicolas F995 Nicolas F995 Nicolas Feuillatteuillatteuillatteuillatteuillatteeeee
Cuvee Speciale, 1er CruCuvee Speciale, 1er CruCuvee Speciale, 1er CruCuvee Speciale, 1er CruCuvee Speciale, 1er Cru
Epernay, France
Regular $59.99 TTTTTWWWWWS prS prS prS prS price $4ice $4ice $4ice $4ice $477777.99.99.99.99.99
Most Champagne houses trace their
history in centuries, Nicolas Feuillatte
does so merely in decades. Now that’s
not necessarily a bad thing; old houses
can make bad wine just as well as young
ones. This young house produces some
of the finest and best valued wines in
Champagne. This wine, of 40 % Pinot Noir,
40% Chardonnay and 20% Pinot Meunier,
is delicate and subtle, with understated
red berry notes intermingled with the
typical apple and baked bread aromas. A
step up in quality if not in price, this wine
may be the classiest and most elegant
Champagne of the season. (PW)

KrKrKrKrKrug Grug Grug Grug Grug Grand Cuvand Cuvand Cuvand Cuvand Cuvée, MVée, MVée, MVée, MVée, MV
Reims, France
Regular $199.99 TTTTTWWWWWS prS prS prS prS price $1ice $1ice $1ice $1ice $159.9959.9959.9959.9959.99
Of course the question has to be
asked…why would one spend $150 for a
bottle of Champagne? Because it’s Krug!
Established in 1843 by Johann-Joseph
Krug, whose goal was to make the family
name synonomus with high quality, the
house makes only tiny amounts of high
prestige wines. Still run by the same
family, Krug is what Dom Perignon would
like to be when it grows up. Grapes are
harvested from only premier cru sites
and wines are held for a minumum of
seven years prior to release. The
distinctive “Krug style”—a rich, bold,
yeasty, fullbodied taste makes Krug as
much like a fine white Burgundy as a
champagne. Why spend $150 for a bottle
of Champagne? Because it’s Krug! (PW)



Mark Your Calendar!

FREE TASTING
It's the time of year for Bubbly.

Stop by and taste some for free.
Friday, December 15, 4:30 - 7:30 pm

TWS, 3601 Elm Ave

FREE TASTING
It's the time of year for Bubbly.

Stop by and taste some for free.
Saturday, December 16, 1:30 - 5:30 pm

TWS, 3601 Elm Ave

SPECIAL HOLIDSPECIAL HOLIDSPECIAL HOLIDSPECIAL HOLIDSPECIAL HOLIDAAAAAY HOURSY HOURSY HOURSY HOURSY HOURS

Christmas Eve
Sunday, December 24th 9am - 7pm

New Year's Eve
Sunday, December 31st 9am - 7pm

Closed Christmas and New Year's Day

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

at www.the-wine-source.com

vol. 2, no. 25
four

THE WINE SOURCE
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Baltimore, MD 21211
(410) 467-7777
www.the-wine-source.com

Comments from the
Cheese Cave

Be sure to check out our selection of crowd-pleasing
favorites during this weekend’s Champagne tasting. We’ll
be sampling some of our top choices for holiday cheese
plates including Roaring Forties Blue, Comte, Beaufort
and our new favorite triple-cream cheese, Feliciana Nevat!

This wThis wThis wThis wThis week’eek’eek’eek’eek’s nes nes nes nes newwwwwesesesesest art art art art arrrrrrivivivivivals!als!als!als!als!

PrPrPrPrPremium Pemium Pemium Pemium Pemium Patatatatate fre fre fre fre from Pom Pom Pom Pom Patcatcatcatcatchwhwhwhwhwororororork Tk Tk Tk Tk Trrrrraditional Faditional Faditional Faditional Faditional Foodsoodsoodsoodsoods
Patchwork was established in 1982 by Margaret Carter, a
talented, although untrained, home cook, who found
herself divorced with three children to look after. With
a start up cost of just £9.00, saved from the housekeeping,
she began selling her home made pâtés to pubs nearby
Llangollen. As Margaret attracted more and more
customers and the business successfully started to
expand she moved the business from her house in 1987 to
a purpose-equipped factory in the heart of Ruthin. Despite
the commercial scale today, everything is still hand-made
in small batches, without artificial colouring, additives
or preservatives, to Margaret’s original recipes. If there
are a dozen pate’s in a batch, then there will be a dozen
mixing bowls lined up with individually weighed ingredients.
Each re-sealable 8 oz. container is just $8.50. Need
something to serve it on? Our Petit Toasts are just the
ticket.

Chicken Liver, Brandy & Herb PâtéChicken Liver, Brandy & Herb PâtéChicken Liver, Brandy & Herb PâtéChicken Liver, Brandy & Herb PâtéChicken Liver, Brandy & Herb Pâté
The seductive French brandy laced in this classic pâté
brings a warming glow to every occasion. It’s perfect for
an elegant buffet, a dinner party or to share on a quiet
night.

Chicken Liver, Mushroom & Garlic PâtéChicken Liver, Mushroom & Garlic PâtéChicken Liver, Mushroom & Garlic PâtéChicken Liver, Mushroom & Garlic PâtéChicken Liver, Mushroom & Garlic Pâté
The continental aroma of this creamy smooth pâté takes
you to the best Parisian bistros with its gorgeous racy
aromatic flavour.

Chicken Liver, Cointreau & Orange PâtéChicken Liver, Cointreau & Orange PâtéChicken Liver, Cointreau & Orange PâtéChicken Liver, Cointreau & Orange PâtéChicken Liver, Cointreau & Orange Pâté
The citrus twist on this rich, smooth pâté is a cocktail of
delight. It gets every party doing the tango late into the
night.


