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WINE SENSE 35

Wines of Abundance h
|

Continued from October....

Probably the most significant dinner of the year for Christians, North
Americans and many ex-pats in China and across the world is
“Thanksgiving". Itis an autumn family day of thanks and remem-
brance. Although the Americans and Canadians choose to celebrate
it on different dates, the meaning is the same. As there is a
significant American and Canadian ex-pat community in China, let's
look at the northern hemisphere wines that go well with a traditional
Thanksgiving Day feast.

The traditional Thanksgiving Day dinner (truly a “feast”) includes
turkey, herb-filled stuffing, brown giblet gravy, mashed potatoes,
sweet potatoes or"yams’, green peas, squash or an autumn
vegetable, cranberry sauce, apple sauce, rolls and/or corn bread as
well as a great dessert, such as an autumn fruit pie, the most popular
being apple, pumpkin, pecan, blueberry or rhubarb. Of course all
good pies must have a generous scoop of ice cream (“pie ala mode”).
If there is a First Course, it is most likely shrimp cocktail, a North
American favorite.

With all of these divergent flavors of sweetness and acidity, how does
one successfully pair the right wines? Actually, there are plenty of
choices. Let’s start with the pre-dinner cocktail. Champagne or a
great sparkling wine is the best bet. One of the most popular
Champagnes in China is Moet & Chandon by Moet-Hennessy; if you
are willing to spend just a bit more, go for their Dom Perignon . With
the First Course, say shrimp cocktail, one of the best matchesis a
white blend from France, Mouton Cadet Blanc, which is 50%
Semillon, 40% Sauvignon Blanc and 10% Muscadelle and very
affordable.

As for the Main Course, the turkey and all the trimmings, you can go
red or white, depending on your preference. As for myself, it has to
be Pinot Noir, but I am not going to tell you that it is the best solution
for your palate, because you know what you like best and that’s what
you should drink for as special a meal as Thanksgiving. The general
consensus among wine professionals, however, is that if you prefer
white wines, for the Main Course you should go with a Riesling or
Gewurztraminer. In that we are talking northern hemisphere, | say
Alsace is the best European origin for either of these beautiful white

wines and you are sure to have lots of choices at your favorite wine shop. If
you prefer to go with a red wine for the Main Course, the experts say Pinot
Noir (The Red Grape of Burgundy), Syrah/Shiraz or Zinfandel.

Talking northern hemisphere | have to favor Burgundy for the Pinot Noir
(Joseph Drouhin; Louis Jadot; Louis Latour); France for the Syrah/Shiraz
(Jaboulet or Georges Duboeuf) and of course California for the Zinfandel
(Rancho Zabaco "Dancing Bull” or “Heritage Vines”; Bridgeway; Sterling
Vineyard & Winery). If you cannot find any of these labels, ask your wine
merchant if they may be ordered in time for Thanksgiving and if not, ask
what good values they do have in stock in French Pinot Noir and Syrah as
well as California red Zinfandel (Of course is you love really sweet wines with
lots of strawberries and floral aroma, Sutter Home or Beringer White
Zinfandel goes with everything).

Now, let's tackle dessert: The apple, pumpkin, pecan, blueberry or rhubarb
pie al la mode with your favorite, high butterfat ice cream (most of us prefer
vanilla). The best answer is a great dessert wine. Some of the best values
are Canadian late harvest icewines. | recommend the most popular brand
of Canadian icewines, Inniskillin and in particular their Vidal. Of course, if
money is no object and you must have the most famous dessert wine in the
world, there is none comparable to Chateau d"Yquem from France. Just
know that if you select a favored vintage, it may cost as much as the entire
dinner and all the other wines put together: But, again, if cost is no concern,
it will surely be a Thanksgiving to remember. But there is more.

The best way to finish as sumptuous a grand feast is with a heavenly cup of
the finest tea. If you decided to let one of China's many fine hotels or
restaurants prepare your Thanksagiving dinner, all the better. Take my advice
on wines and do finish the meal with a great cup of your favorite tea. My
favorite when | am dining out (It is only available at the better hotels and
restaurants worldwide) is Ronnefeldt Selected Tea (since 1823). If you try
Ronnefeldt for Thanksgiving, you won't be able to stop with just one cup.

As for autumn harvest dining in general, always plan your meals around
whatever foods are fresh from the farm on your shopping days each week
and as for the best wines of autumn that will perfectly compliment the
abundance of each autumn shopping adventure, | suggest you establish a
trusting relationship with your favorite wine merchant or merchants and
take their best advice before returning home. Over time, you will know who
provides the best advice and reward them with your regular wine business.

Until December, | am Red Fred, Over & Out.




