We talked with Stephanie Johnson, Wine Director of the pretty amazing City Winery in NYC to help us demystify Thanksgiving wines. Get her recs on which wines and why for your holiday event...

Feast Crasher's Guide To Thanksgiving Wines and Wine Pairings:
(Note: With these recs, if you can't find the exact label mentioned or are looking for a certain price range, just ask your local wine shop for something like one of the wines below -- but based on your needs. They're likely to be wine lovers and happy to hook you up.)

SPARKLING WINES 
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This festive occasion demands some bubbles, if only to wash down stolen tidbits while carving the bird. Some prefer to stick with domestic wines for this very American holiday, and the fruit-forward domestic sparklers make a better foil for turkey than a bone-dry Champagne (in addition to being a fraction of the price).


1) Gruet Blanc de Noirs (New Mexico) - Unexpectedly good sparkler from a very unexpected place. This one has the added curiosity of being a white wine made only from "black" (noir) grapes. A real conversation-starter.
2) Schramsberg Mirabelle Brut NV (North Coast, California) - Schramsberg's been making traditional-method sparkling wines from Chardonnay and Pinot Noir longer than any other US producer. This is their most accessibly-priced non-vintage cuvee.
3) Roederer Estate Brut Rose (Anderson Valley, California) - The keys here are bright red-berry fruits and lively acidity. It's from the US branch of the famous Champagne house that makes Cristal.
If you're willing to go with an import, try a sparkling Shiraz - the favorite Thanksgiving accompaniment of our Aussie marketing director, Alex. Just make sure to chill it. (From Mark at Food2: I really like Black Chook Sparkling Shiraz if you can find it AND it's pretty affordable).
