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Make Thanksgiving memorable with wines—and a luscious libation—to match

Top Turkey

Turkey, check. Stuffing, a trusted 
classic. But which wines and 
specialty cocktail to serve? Try 
these suggestions for an even 
happier holiday celebration.

HARVEST PUNCH
1 bottle Van Gogh apple vodka   
  or other vodka
1 bottle ruby port 
15 oz. unsweetened cranberry   
  juice
20 oz. apple cider 
20 oz. lemonade 

Method: Stir all ingredients together ahead 
of time and refrigerate in a punch bowl 
until well chilled. When ready to serve, add 
plenty of ice, stir well, and garnish with 
apple slices, cranberries, and rosemary 
sprigs. Yield: 20 drinks.

WHEN GUESTS ARRIVE:
Serve a sparkling wine, such as J Vineyards 
Cuvée 20 ($45) from the Russian River Valley, 
with aromas of wild strawberry, tangerine, and 
cherry, or a French option, like Luc Belaire Brut 
Gold ($36), made from Burgundian Chardonnay 
and expressing hints of stone fruit and brioche. 
Want to make things more festive with a 
specialty cocktail? Serve guests this gorgeous 
deep red punch, courtesy of Jonathan Pogash 
of TheCocktailGuru.com. 

GREAT WITH TURKEY:
Traditional turkey cries out for a Chardonnay 
with a rich, creamy body, such as Wölffer Estate 
Perle ($30). Prefer a red? Talbott Kali Hart 
Pinot Noir ($26) from California has crisp bright 
cranberry and currant notes and soft tannins.

GREAT WITH 
STUFFING:

Château Pierreux 
Brouilly ($20), 

made from 
100 percent 

old-vine Gamay, 
has vivid flavors 

of black plum 
and spice. Quinta 

do Ataìde Vinho 
Tinto ($26), from 
Portugal’s Douro 

Valley, is a rich 
savory wine with red 

plum aromas.

GREAT WITH BRUSSELS SPROUTS:
With its layers of red fruit and fresh herbs, Long 
Island’s Macari Vineyards Cabernet Franc ($38) is 

a fitting complement to Brussels sprouts, as is 
the Marqués de Murrieta Reserva ($23) from 
Rioja, a blend of Tempranillo and Graciano, 
which boasts floral red berry aromas and 
fine tannins. 

GREAT WITH ROASTED ROOT 
VEGETABLES AND SQUASH:
With its classic citrus, tropical, and cut-grass 
notes, Kim Crawford Sauvignon Blanc 
($18) from Marlborough, New Zealand, 
imparts a juicy acidity and brightness. Or 
try a fragrant rosé with peach and pink 
grapefruit flavors, such as Frescobaldi’s Alìe 
Rosé ($21) from Maremma in Tuscany.

GREAT WITH PIES AND  
OTHER DESSERTS:

Château Rieussec Sauternes 
2017 ($62), a Premier Grand 
Cru Sauternes from the 
Domaines Barons de 
Rothschild, has wildflower, 
candied apricot, mango, and 
pineapple notes that provide 

an exciting end to the annual 
feast. The nutty, spicy Quinta do 

Noval 10 Year Old Tawny Port ($34) 
is particularly nice with pecan pie.
           —Baroness Sheri de Borchgrave

TURKEY 
DAY DO’S 
AND 
DON’TS
• If you don’t 
want to serve 
a bunch 
of different 
wines, bold 
whites, fruity 
easy-quaffing 
reds, and 
fuller-bodied 
rosés will go 
with most 
Thanksgiving 
dishes.
 • Tannins and 
turkey clash. 
Avoid high-
tannin Cabernet 
Sauvignon and 
go for lighter 
red blends or 
soft-tannin 
Pinot Noirs or 
Gamays.
• Don’t splurge 
on pricey, 
nuanced 
bottles. Sweet 
elements 
(marshmallows, 
cranberry 
sauce) can 
throw off the 
taste of wine.
• Choose low-
alcohol (less 
than 14 percent) 
wines, with 
a sweet spot 
of 12 to 13.5 
percent. Read 
Chardonnay 
labels carefully, 
as some top 
out at 14.5 
percent.
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