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Holiday Wines
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As we head into the Thanksgiving, Christmas, Hanukkah and New Year’s holi-

day period, I would like to offer appropriate wine selections for typical foods served at
each. Since many people offer some version of the same entrée at two or more of these
holidays, I’ll let the food, and not the holiday, drive the wine choices. • • • My favorite
holiday of the year is Thanksgiving for the absence of excess spending encountered at
Christmas, and because it is a day set aside that causes us to reflect on reasons to be
thankful for what we have. It is also the first major holiday of the fall, and I tend to focus
more on food when the weather is cooler.
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Editor’s Note: Find an archive of Jim Bryant’s
Down Cellar articles online at www.qbarrington.
com. Click on “Down Cellar.”
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