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| - urkey’s Best Tablemates
K \ . ach year, The Red Cat restaurant in New York City
4 -' [ - ® ¥ prepares a traditional Thanksgiving meal. And Raoul
i Ly Segarra, wine director, meets the challenge of pairing

wines to the eclectic flavors of the holiday table. His rule:
Match to the meal's centerpiece, and everything else will
follow. “You need a fresh, juicy wine to pair with white-
meat turkey, which can be dry,” he says. Segarra recom-
mends red wines that are low in tannin, and his top three
picks can meet almost any budget:
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?_ ol B Around $20: The fruity DeLoach Russian River Valley

:’; Pinot Noir 2005 has ripe cherry aromas, with a hint of
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spicy clove. Its underlying earthiness will complement
the savory flavors of the table, like stuffing and gravy.
~Jeffery Lindenmuth
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— (asseroles for company,.... Thanks
Roast tu rkey n’ Circulation: 1,746,201 monthly reader.
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