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HOLIDAY PARTIES

ANTHONY
GISMONDI

IN THE CELLAR

BY ANTHONY GISMONDI
o3t of you will attend
least one, if not

M holiday parties this
month and to e sure vl dio
ot arrve empty-handed, we have
eome up with a number of gift
Fdeas for the host,
Hostess gifts are hardly obliga-
i

tory, but during the holida
a wine or two sh

sﬁ?

HOSTESS GIFTS

Segura Viudas Cava Brut ﬁond o
Trepat - Garnacha -

Penedés, Catalunya, Spaln

Price: 515 finding the right wine
UPC: 0033293640004 e xlm-di]i_p-n:-r‘
Score: 82100

Remarks: Fresh with nuity, cherry,
baked pear and citrus flavours.

suggesting vou now cut th
umn out of the paper (or, if vou
are online, hit the print button)

Laurenz V. Und Sephle Singing

0 o | Griner Veltliner 2007, % Bemind it
1 -_u_-_-vm Niederisterreich, Austria and head to the nearest specialty
wine shop or government liquor

Price: 522 store. Get the job done early.
LAURENZ UPC: 0087739700038 Before you go, ask yoursell a few

[ M. Score: 89/100

Remarks: Elegant, peppery white with
crunchy honey-lemaon fruit flavours.

questions about the kind of wine
the host really enjoys. Do they
prefer red or whil hould it be
World or Old World? Do
like traditional varietal wine
Las Rocas de San Alejandro like chardon or cabernet
Garnacha 2006, Calatayud, Aragon,  sauvignon, or pe s something

maore edgy like viognier or griiner
Price: 517 vellliner or petit sirah? Perhaps a

B red blend is in onder, or an organ-
;"‘~ 5“?‘”"”“‘“9 ic, biodynamic, sustiinable label,
ore: 57,100

either old or young. It all matters.
Remarks: A supple red with black

MR STOTESBUTICNS LS

Sparkling wine mokes a good gift.

v, the gift is for the host not
the people attending the party, Do
not expect the host to open the
wine you just gave them; in fi

vou should insist they put it

Depending upon vour bud

Wiy

rasphberry, licarice, mineral flavours. vou may want to search for a lim-  toenjoy on a future occasion.
ited edition or special reserve la-  Meanwhile, hosts who suspect
Gunderloch Fritz's Riesling 2007, el — II;JI m»wrIII::SIl_\'::l..lllll‘nf Lo
Rhelnhessen, Germany e
Price: 517
UPC: (4022642000749 it of work,
Score: 59/100 Over the vears, | l_un- observed &
Remarks: A I " andd learned a fe out the e managed to
emarnis: A go0 vale rieding. hostess gift that may help vou  convinee vou that wine will work,

with your selection. Most impor-  here are some suggestions to buy,

How to deliver the perfect hostess gift

er over the holi-
dliys, The most important piece of
advice is, don’t wait until the last
minute,

Sparkling wine is the ultimate
hostess gift because it's somethi
we seldom buy for ourselves. 1

bottle of bublle in the house that
they ean quickly chill and serve
whenever required. To make your
bottles sparkle, dress them fes-

phane — perfect 1o see the bottle
— and tie with ribbons of natural
ar coboured mifia.

Your choices can run the gamut
from local sparklers, Spanish cava
and Italian Prosecco to French
champagne and my suggestion for
20010 a sparkling rosé, Our cur-
rent fivourite: Segura Viudas
Cava Brut Rosado. a i
blend of trepat, garnact

rastrell grapes. We love its
bright raspherry eolour, attractive
istent creamy mousse and
baked pear
: the perfect
v nn,m|nmr{m-h T

s wi
fore dine

lj-urk\ off-the-beaten-path
r\'rhxt for the curious
The Aust

griiner vellliner fi
does the aromatic
 petite sirah,
d more. Our choice is a deli-

isn u:llm;.d‘dgr white that -mun
& the world's best in blind
stings becanse it is so damned
fresh and drinkable. Look for a
spicy, white pepper character and
crunchy fruit flavours flecked with
honey and lemon, Oysters, any-
ane?
For the host who likes wine and

food o
the

" win
fordab
works with a var
items is a great choi
1\111 is Las Rocas de

gift given n-:nm;.nm,,
tility and sheer brilliance in
{ol everyone biys ries-
. but most love it when they
dririk it Our choice is Gunder-
loch Fritz's Riesling 2007
Months down this road this screw
cap white remains eminently sip-
pable with bright miner
fresh fruit, and is tadl
harbecued or pulled por
Tawny port ks another no b
er, for the b reader types. A
glass of Fonseca 10 Year Old
Aged Tawny Port will cure all
that ails vou and make reading
that book in front of the fire even
more enjovihh

My last picl
gadget 've been testing for
months. As many of you
I g wine gadget guy

is actually a wine
few

any battle and simply pour
ne directly into your glass
Filter :
ates the wine and remove

sediment with no fuss or m

the
I

aty voung reds becaus

h;]u- to elean up the nose and
favours while removing any stra
hits of cork or sediment. For a re-
i vou, log on to
or.ca/ retadlers him.

Special ta The Sun

Fonseca 10 Year Old Aged Tawny

Port, Douro Valley, Portugal

Price: §20 Bangkok Grilled Chicken

UPC: 5013521101090 NEWS & EVENTS :

Score: 89/100 Corazon Is the Spanish word for The chicken gets a Ilalrnm 3 tablespoons fish sauce chicken and rubs
Remarks: Round, warm smoky, cedar  beart, On Tuesday, Dec. 15, Cobwe, | boest from the 1142t Bghtsoysauce  themarinadein

marinade, but it cooks up Ina
Jitfy. From Basic Thal Cooking
by Jody Vassallo.

— Mia Srainsby

4 chicken legs and thighs

1/4 cup chopped garlic

14 cup linely chopped lemon-
grass

1 easpoon finely chopped fresh
corkander oot

Gastown's nuevo Lating restau
rant will open Its heart and do-

te 100 per cent of its net food
revenues to the Greater Vancou:
ver Food Bank. Co-owner and
executive chef Stuart Irving Is the
man behind the giving and he's
challenging other restaurants n
Gastown to join in supporting the
food bank hoping to top the sey
en establishments who partici-
pated in 2008,

and tea flavours with a nuny after-
taste.

Nuance Wine Filter

Price: 540 suggested retall price ar
winerhes, VOA and private wine shops.

UPC: WA

Score: 95/100

Remarks: A nifty little device for aerat
ing pouring and cleaning up young

wine. oy s The e bk i 2 spaing onlons, finely chopped
leverage every dollar they recelve
B.C. WINE OF THE WEEK by theee times.” To book your seat
to support the cause, call Cobre
at 604-669-2396, MATCH | MAKER

Church & State Syrah 2006, Naramata Bench,
Okanagan Valley, British Columbia, $26 3

Senora Ranch Winery and food
banks across Western Canada
have joined forces this holiday
season to help feed the needy In
B.C., Alberta and Saskatchewan,
Locally the winery will be donat-
ing 50 cents per botthe of Soncra
Ranch wine sold until Dec. 31 to
Food Banks BC (FBBC).

Winiernaker Bill Dyer continues toraise the
harat Blasted Church asevidenced by this
rugged syrah. A bigger-stybe red than the
previous version, i s big en pepper and
gamey notes on the nose and palate. The
fruls is swest and ripe with spicy cooked
meat, menthol and black licorkce flavours
in the finish. Just a baby but you could try
[ new with roast lamb or osso buca.

The easy pick here Is a rlesling,
preferably one with great acidi-
ty and a dash of sugar; the rest
is history.

—Anthony Glsmond]

1172 tablespoons super-fine sugar
3 tablespoons ime juice
112 teaspoon ground white
per

Score the chicken so it will cook
evenly. Put the garlic, lemongrass.
coriander oot and spring onkons
intoa mortar and pestle and pound
toform a paste.Transfer to a bowl,
stir in the fish sauce, soy sauce, sug-
ar lime juice and white papper and
mbe well tocombine. Pour over the

P

De Bortoli Traminer Riesling
Traminer - Riesling 2008, New
SouthWales, Australia, §10

Fresh entry with ripe crange, lychee,
citrus flavours that findsh off-drye A
bargain at §13 it s now a steal
§10,

well 52t aside to
marinate for four
hours of
overnight.
Cook the chicken
onalightly oiled
barbecue grill,
arill pan or under 3 preheated broil-
egwming several imes during
‘cooking until tender, about 30 min
utes.

Mikes 4 servings

A riesling with acidity is the easy pick here

The Magnificent Wine Company
Riesling 2007, Columbia Valley,
Washington, United States, $22
Round, fresh, creamy palate with
baked red apple, peach, honey, lime
flavours. A bit sweet but with fine
fruit and acidity, Best with Thal or
Iidian food,
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