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ENTERTAINING

THANKSGIVING

Riesling, Beaujolais star on the table

By Laura Longero
llongero@rgj.com

icking out wines for Thanks-
Pgiving can be a hard task. You

have to try to please everyone’s
palates and match the food without
winding up penniless after a trip to the
wine store. While it’s a good rule to
drink what you like, there are a few
considerations when contemplating
your Thanksgiving sips.

First, you don’t want to serve a su-
per tannic red. Cabernet sauvignon,
for example, pairs terribly with turkey
— it creates a metallic taste in your
mouth.

Another thing is to pick a few wines
that everyone will like, so try to stay
away from polarizing wines like but-
tery chardonnay and heavy reds —
people either like them or they don’t.

My two favorite wines for Thanks-
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giving are Beaujolais and riesling.
Beaujolais is fruity and delicious with-
out being overly complex, and riesling,
which ranges from dry to very sweet,

is a versatile, low-alcohol wine, perfect
for sipping all day.

Here are some picks for your
Thanksgiving table, available locally:

Louis Bouillot crémant de
Bourgogne blanc de blancs

Because only sparkling wine from
the Champagne region in France can
be called Champagne, other sparklers
like crémant from other regions in
France are a great value. Crémant de
Bourgogne is from Burgundy, home of
some of the world’s most renowned
pinot noirs and chardonnays. It’s a
blanc de blancs, so it’s made only from
chardonnay grapes.

Price: About $17.99

Account: 22450A (1213)
NV-22

For reprints or rights, please contacl the publisher

Page 1 of 4




RENO GAZETTE-JOURNAL teie

Circulation (DMA): 43,095 (110)
Type (Frequency): Newspaper (D)

Page: 1,3

Section: Northern Nevada

Keyword: Louis Bouillot
Alcohol: 12 percent with juicy acidity and nache, 15 percent mou-
Tasting notes: Yeasty on the nose tame fruit on the palate. vedre, 13 percent clai-

rette, 12 percent picpoul
and 10 percent syrah. I
like rosé pretty much
year-round. It’s a red-

with notes of brioche, almonds and
apple pie. Round and rich on the palate

with a whisper of acidity, and the bub- ;01‘:‘Bal:'.c;:s dhe.
bles dance across your tongue. othschild white

See SIPS, Page 3C
Continued from Page 1C

J brutrosé

I am a big fan of J’s
sparkling wines, although
not as much a fan of the

Bordeaux

This white wine from
the first-growth Bor-
deaux house of Lafite, is
a blend of 60 percent
semillon and 40 percent
sauvignon blanc. I like
Bordeaux blends because

wine drinker’s rosé, full-
bodied and round with
plenty of acidity for bal-
ance.
Price: About $12.99
Alcohol: 13.5 percent
Tasting notes: Bright
pink to reddish color —

e il e the blend is like a mar- like cherry Kool-Aid —
gllir;eig}fdsl; ggr‘t}“gg‘f 3&&“ riage — semillon brings with bright notes of
for celebrating, and rosé luscious richness and strawberry, watermelon,
: sauvignon blanc adds red cherry and cotton

sparklers tend to be a bit
richer than their counter-
parts. This is a fun cock-
tail wine, or pour for
toasting.

Price: About $26.99

racy acidity.
Price: About $14.99
Alcohol: 12 percent
Tasting notes: Crisp
and clean on the nose
with hints of freshly hung

candy. Dry, it has crisp
red fruit flavors on the
palate.

2011 Domaine

gg’inglaﬁzsﬁ{/ﬁfhﬂ; laundry, lemon, lime and Dupe_ublt.e Pére etFils
pale pmk hue thé J has rOCky river bed. On the BeauJOIals
y palate, it’s minerally and No story on wines for
aromas of strawberry, elegant with subtle fruit Thanksgiving would be

peaches and freshly
baked bread. It’s effer-
vescent with the fruit on
the front of the palate.
Refreshing acidity with a
moderate finish.

notes of pear, refreshing
acidity and a lingering
finish.

2011 Calera viognier
Viognier traditionally

complete without men-
tioning Beaujolais, from
France. There are many
different types, including
Beaujolais nouveau,
which is the current
year’s vintage released

2007 Joh. Jos. Prum comes from France’s just before Thanksgiving.
Wehlener lljorﬂ;irn Rh(;r;etand ca;n The wine is typically
P have the most 1ntoxicat- fresh and fruity without
fizlg;';:nuhr kabinett ing aroma compared with  mych tannin, the perfect
g many other varietals. The  accompaniment for tur-

Riesling, along with
Beaujolias, is my favorite
Thanksgiving wine. It
will match with the sweet
and savory items, won’t
overwhelm your bird
and, best of all, is lower
in alcohol than many

Calera viognier has those
aromatics with a bal-
anced but luscious tex-
ture.
Price: About $14.99
Alcohol: 13.6 percent
Tasting notes: Aromas
of white flowers, summer

key.
Price: About $14.70
Alcohol: 12.5 percent
Tasting notes: On the
nose, baking spices, black
plum, black cherry and
white pepper give way to

wines so you can drink a peaches, honeysuckle gﬁg ggigilf palate and
few glasses of it without and apricots. On the pal- ¥
overindulging. This ries- ate, there’s a whisper of .

ling is off-dry, but the acidity, followed by 2006 Papapietro
sugar is balanced with round fruit flavors. Perry Elsbree

acidity.
Price: About $29.99
Alcohol: 9 percent
Tasting notes: On the
nose, the minerality
jumps out at you, fol-
lowed by notes of gaso-
line and pear. It’s off-dry
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2011 Domaine du
Vieil Aven Tavel rosé
Tavel is a famous
French rosé appellation,
and this wine is made
from S0 percent gre-
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Vineyard pinot noir

I first visited Sonoma
County’s Papapietro Per-
ry in 2006, and then again
a couple weeks ago. The
wines were just as I'd
remembered: elegant and
super complex pinot
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