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Annual Thanksgiving Wine Review 
 

Thanksgiving is by far and away our favorite holiday since Cindy and I get an opportunity to 
spend the day together cooking great food and then sharing it with family and friends. But it 
is the same wonderful food that can also cause a little heartburn when it comes to selecting 
the right wine to enjoy with dinner. The traditional Thanksgiving meal includes so many 
different types of dishes that end up competing for space on your plate and on your palate. 

 

From tart cranberries to sweet potatoes, there is a plethora of complex flavors that makes 
picking the right wine a genuine challenge on “Turkey Day.” It is almost impossible to find 
one single wine that will match up with each course or appeal to all of the guests at the 
table. It’s even tough for us – arguably seasoned veterans - to agree on the right wine to 

serve. So several years ago, we began our own tradition of employing a “tasting menu” approach, 
where we open several different types of wine throughout the evening to enjoy with each course or 
particular dish. 

 

In order to assist in this year’s wine pairing challenge, we have gathered an assortment of wines that 
we each like to enjoy with Thanksgiving. Retail prices are approximate. 

 

We always like to welcome guests to our festive occasions with bubbles, and sparkling wines are a great 
way to cleanse the palate and get ready for the beginning of the big meal. I like Italian sparklers since I 
think they offer a lot of bang for the buck, such as the Non-vintage La Tordera Brut from Veneto, Italy. 
Prosecco is both a place and a grape and makes the region’s most popular sparkling wine. This version 
is blended with a small amount of chardonnay, which adds nice structure and a touch of green apple on 
the front of the palate. The creamy mouthfeel also features notes of nectarine and peach on the mid-
palate with bright citrus on the crisp, elegant finish. $18 

 

Once the turkey hits the table, I want a white wine the can carry the weight of the poultry and hold up 
to some of the more flavorful side dishes. The 2013 La Sirena Moscato Azul from legendary Napa Valley 
winemaker Heidi Barrett is a dry-style Muscat Canelli. While most Muscat is made into sweet wine, this 
version is beautiful fruit-forward  but without the residual sugar. A brilliant white wine with vibrant 
aromas of tropical fruit, honeysuckle, peaches and lychee fruit on the nose. Nice ripeness and round 
mouth feel across the palate and crisp acidity reminiscent of dry Riesling with a bit of minerality and 
lime peel in the nice lingering finish. This is an absolutely delicious wine that will be a perfect match 
with turkey! $30 

 

One of my favorite wines to pair with turkey and trimmings is pinot gris. I like a slightly off-dry version 
that helps balance the variety of food on the plate. The 2012 Seifried Pinot Gris from the Marlborough 
region of New Zealand is a great all-around choice for the celebratory table. Scents of tropical fruit, 
green guava and apple blossom on the nose melds with flavors of green apple, pear and kiwi fruit in the 
mouth. Pleasantly unctuous with a touch of ripe apricot-sweetness, the medium body has perfect 
acidity and a crisp, focused finish. $20 

 

Turkey can be tough to pair with red wine, but the Gamay grape may just be what you’re looking for. 
The 2011 Georges Duboeuf Julienas Flower Label Beaujolais from Burgundy, France is definitely a good 
match. The refreshing gamay wine is soft yet structured wine, offering luscious black cherry flavors as 
well as gentle tannins. The wine has a lovely mineral edge and enough acidity to give it a bright juicy 
character, offering a straightforward, well balanced finished with a touch of pepper at the end. $14 


