
T
hanksgiving is our favor-
ite holiday. Not only is it 
a great time to reconnect 
with friends and family, but 

it also signals the start of the holi-
day season and provides an oppor-
tunity to develop family traditions 
while celebrating with fantastic food 
and wonderful wine. But therein lies 
the problem: Sometimes the selec-
tion of wine doesn’t play well with 
the bounty of food.

Generally, the typical Thanksgiv-
ing dinner includes so much vari-
ety that different dishes end up com-
peting for space on your plate and 
on your palate. This can provide a 
challenge when it comes to pair-
ing wines on “turkey day,” because 
most people don’t have the time to 
find the perfect bottle. It’s even hard 
for us to agree on the right wine to 
serve. So we’ve started our own tra-
dition by implementing 
a “tasting menu” 
approach, open-
ing several differ-
ent types of wine 
throughout the 
evening to enjoy 
with each course 
or dish.

In order to assist 
in this year’s wine pair-
ing challenge, we have gathered an 
assortment of wines that we each 
like to enjoy with traditional and 
nontraditional Thanksgiving menus. 
Most wines are available at local re-
tail wine shops. Retail prices are ap-
proximate.

HE SAID
I like an avant-garde approach to 

life, wine and food, so Thanksgiving 
dinner is a perfect time to step off 
the curb and experiment with inter-
esting wines and fun dishes. I want 
wines that will add a festive flair to 
the holiday meal but that also stray 
a little off the beaten path.

 
Non-vintage Bellavista Franciacorta 
Brut Cuvee, Erbusco, Italy ($25) 

Made mostly with chardon-
nay grapes with a little pinot 
bianco and pinot nero thrown 
in, this Italian sparkler is a 
great way to get any celebra-
tion started. Its medium body 
supports flavors of pear, apple 
and a touch of vanilla. It of-
fers great finesse for the 
money. Serve it to guests 
while they keep you com-
pany in the kitchen.

2006 Benton-Lane Pinot 
Gris, Willamette Valley, 
Oregon ($14) 

This beauty from the 
southern end of the Wil-
lamette Valley is charac-
terized by a fragrant nose 
of grapefruit, peach and 
nectarine that leads to a 
fruit-laden palate fea-
turing apricot, white 
cherry and peach. The 
abundant acidity keeps 

the finish fresh and crisp, 
making it a great pairing for 
oyster stuffing.

2005 d’Arenberg “The Last Ditch” 
Viognier, McLaren Vale, Australia 
($20) 

I like viognier for its versatility. 
This version features scents of stone 
fruits, apricot and acacia on the ar-
omatic bouquet. Full, rich flavors of 
nectarine, white peach and candied 
ginger coat the tongue and provide 
a long, lush finish that would be a 
beautiful match for roasted butter-
nut squash soup.

 
2005 Walter Dacon C’est Syrah 
Beaux, Columbia Valley, Washington 

state ($35) 
The nose on this syrah has 

rich scents of dark plums, mo-
cha and smoked meats that 
lead to full flavors of black-
berries, black olives and 
Asian spices that linger on 
the tongue. If you’re looking 
to substitute goose for turkey 

this year, this wine is a great 
choice to try with it.

 
2004 Eyzaguirre Cabernet 
Sauvignon, Colchagua, 
Chile ($8) 

I had to check the 
price twice to make sure I 
wasn’t hallucinating. This 
value-driven cabernet 
does not skimp on quali-
ty, from the plush nose of 
cherries and dark choco-
late to the well-balanced 
frame featuring flavors of 

plum, cocoa 
and mint. The long finish would be 
great with cheese souffle or cheese 
course. 

SHE SAID
I’m all for taking the palate less 

traveled, but when it comes to 
Thanksgiving, I don’t like to mess 
with tradition. I look forward to 
turkey, mashed potatoes with gra-
vy, cornbread stuffing and all of the 
traditional trappings. My wines 
aren’t boring as much as they’re 
comforting.

1995 Charles Heidsieck Blanc des Mil-
lenaires Champagne, France ($85) 

We both agree that the best way 
to get any festive occasion off on the 
right foot is with a glass of bubbly. 
This vintage offering, made from 
select chardonnay grapes, has only 
been produced three times in the 
last 25 years. The charming bouquet 
offers up scents of apple, honeysuck-
le and yeasty baked bread. Dry, crisp 
flavors of apricot and roasted hazel-
nuts, intermingled with toasty nu-
ances, are carried over the tongue 
by stylish small, tight bubbles.

2005 Trimbach Riesling Reserve, Al-
sace, France ($23) 

A classic nose displaying scents 
of petrol, lime and honey. Notes of 
pineapple, grapefruit, lemon/lime 
and honey stay crisp on the pal-
ate, and hints of minerals play out 
on the medium finish. Great choice 
with mashed potatoes with cara-

melized onions.
 

2006 Rodney Strong So-
noma County Chardonnay, 
California ($10) 

One of the best values in do-
mestic chardonnay, it has loads of 
fresh apple, citrus and pineapple 
fruit that stay light on the tongue 
but provides enough buttery rich-
ness on the medium finish to com-
plement a traditional turkey.

 
2005 Etude Pinot Noir, Carneros, Cali-
fornia ($45) 

A consistently great domestic pi-
not noir, this vintage offers up aro-
mas of cherry, wild strawberry and 
spices on the warm nose and on the 
sumptuous palate. Hints of violet 
sneak in on the lengthy finish and of-
fer an interesting contrast for sweet 
potato casserole or cornbread and 
sausage stuffing.

 
Alvear Pedro Ximenez Solera 1927, 
Spain ($20/half bottle) 

Made from a blending of Pedro 
Ximenez grapes that began in 1927, 
this thick, unctuous dessert wine 
offers creamy flavors of maple syr-
up, candied pecans, brown sug-
ar and caramel. Great by itself 
but absolute heaven with a 
slice of pecan pie and vanil-
la ice cream.

Turkey 
TALK

Do you have a 
favorite bottle of 
wine? E-mail us at 
scott@vineguy.com.
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MICROWINERY OPENING
Join Carafe Wine Makers for a wine tasting to celebrate its grand opening. Sample more than 
20 wines that you can make yourself on-site. There will also be prizes and giveaways for all 
who attend. Free. 3 to 7 p.m. Saturday. 111 S. Alfred St., Alexandria. www.carafewines.com.
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