Episode 111 Holiday Wine: Seasonal Selections & Traditions (Without the Stress)

Hi! I’m Marc, and welcome back to WINE IN SMALL SIPS.
The holidays are here—which means Aunt Linda is judging your Pinot Noir, your boss gifted a "festive" bottle with a reindeer label, and you’re one overcooked turkey away from drinking straight from the box. 
Let’s fix that. Today, we’re picking crowd-pleasing holiday wines, pairing them with chaotic family meals, and stealing Europe’s best traditions (like Germany’s Glühwein).

Holiday Wine doesn’t mean Fancy Wine
Forget "perfect" pairings. Holiday wine needs to:
1. Go with everything (dry turkey, salty ham, and 17 weird side dishes).
2. Please everyone (even your Aunt Doris who only drinks "white zinfandel").
3. Feel special without costing $50.

Why Should I Care?
· No more panic-buying at the liquor store on the way to Christmas Eve family diner.
· Impress guests (or at least shut up your wine-snob cousin).
· Start new traditions (like a "bad holiday wine exchange"). Just kidding!

The Holiday Wine Survival Guide
1. The Universal Crowd-Pleasers
These work with any holiday dish (even green bean casserole):
· Sparkling: Cava (Spain) or Crémant (France) – $12–$18. Bubbles cut through fat and add celebration.
· Pinot Noir: Light enough for turkey, bold enough for ham. Try La Crema (California, $20) or Mark West (California, $10).
· Dry Riesling: German Kabinett ($15–$20) balances sweet and tart.
2. Regional Traditions to Steal
· Germany: Glühwein (mulled wine with spices) – Heat cheap red with cinnamon sticks and orange slices.
· Italy: Lambrusco (fizzy red) – Sweet or dry, it’s perfect with antipasti.
· France: Beaujolais Nouveau – Silly tradition, but the 2023 vintage is actually good ($12).
3. "Help, I Need a Gift!" Picks
· Under $15: Port (Graham’s "Six Grapes," $14) or Asti Spumante (Italy, $10).
· Under $30: Champagne Duval-Leroy (France, $27) – Looks expensive, but isn’t.
4. The "I Hate Cooking" Pairing
· Ordered Chinese takeout? Try off-dry Gewürztraminer (Trimbach, $18).
· Pizza for Christmas? Chianti Classico ($15) to the rescue.

Where to Find These Wines
· Trader Joe’s: Their Grand Reserve line has holiday-ready wines under $10.
· Costco: Giant bottles of Kirkland Prosecco ($8) for parties.
· Local Wine Shops: Ask for "mixed holiday cases" (often discounted).

Cheat Sheet: Holiday Wine Rules
✅ Sparkling = safest bet (even for breakfast).
✅ Avoid heavy tannins (no Cabernet with turkey).
✅ Sweet wines work with spicy food (like glazed ham).
✅ White wine drinkers? Try Viognier (rich but not oaky).

Common Holiday Wine Fails
· Ice-cold red wine: Let it sit for at least 10 minutes before serving.
· Pairing wine with dessert: Unless it’s sweeter than the dessert, it’ll taste bitter.
· Forgetting non-drinkers: Freixenet Alcohol-Free Cava ($5) tastes shockingly real.

On The Next Sip: Wine & Culture!
Ever wonder why Italians drink Prosecco for breakfast or Argentines pair Malbec with steak at 10pm? 
Next I will explore how cultures really drink wine.
Your Turn: What’s your weirdest holiday wine tradition? (Mine: tequila with Thanksgiving pie. Don’t ask.
