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Christmas, Wine 

By Angela Zuba 

Christmas dinner is an event where friends and family gather to 
enjoy good food, a fair share of tipsy juice, and good company. 
This year, take your family and friends on an epic journey of taste 

sensations with a few carefully selected wine pairings. 

Start the afternoon off with a couple of simple appetizers. Smoked 
salmon canape with whipped cream cheese, capers, pickled red onion, 
and a splash of lemon is always a hit. Pair this with a light white wine 
such as a Cranberry Pinot Grigio. You don’t want to hit the crowd early 
with a 15% ABV Sangiovese…we’ve got to keep good ‘ole Uncle Tom 
upright until at least the main dish is served. 

Next, throw together a delightful array of cheese, crackers, nuts, and 
dried fruit. Picking away at these irresistible morsels will keep everyone 
fueled and ready for the heavy-hitting wine to come. Cheese that has a 
strong flavor will pair famously with a crisp Chilean Sauvignon Blanc 
or an off-dry Gewurztraminer. 

When it’s 6 o’clock, a perfectly proper dinner hour, it’s time to tantalize 
your guests with your culinary finesse. Wine is not only required as a 
dinner accompaniment, but it can drastically improve the flavor of 
most dishes when you cook with it- and by cook with it, we mean 
actually adding it into the food as opposed to drinking it while cooking. 
But do that too, it is the Holidays after all!

Mains that are Guaranteed to Please:

Prime Rib: slow-braised with onions, garlic and carrots in an Amarone 
Au jus…drooling over here writing this! Pair this bold meat with a bold 
wine. We suggest a French Bordeaux. Cabernet Sauvignon, Cabernet 
Franc., Merlot and Petit Syrah grapes have the chutzpah to stand up well.

Not into beef? A Maple Glazed Ham is fantastic. Prepare this with 
a maple syrup, brown sugar, butter, and Dijon mustard glaze. Don’t 
forget to add a healthy splash of a buttery Chardonnay! The zip from 
the wine will definitely have your guests oohing and ahhing. Our wine 
pairing suggestion here is a Zinfandel or Carmenere. Jammy and 
peppery notes really elevate pork. 

Side Dishes

An absolute must is whipped mashed potatoes. Loads of butter, 
cream cheese, chives and garlic infused into those golden russets…
zero calories…we promise... Let’s give the white wines some love here. 
Pair this with Viognier. The bright acidity will cut through the fat and 
balance the bite. 

Another yummy side is Bacon and Date roasted Broccoli. Fry up some 
bacon, combine with chopped dates and mushroom olive oil. Toss in 
the broccoli and bake until heated through. Sprinkle it with sea salt 
and voila. Give this dish a go with either a Pinot Noir or Chardonnay. 
You will not be disappointed. 

Lastly, round out the meal with 
Chocolate Mousse and fresh fruit. 
Rich yet light. The only wine you 
should serve with this dessert is Ice 
Wine; preferably from the Niagara 
region of Canada. 

By this point, you and your guests 
should be pleasantly tipsy and well 
fed. As for the Chef, it’s time for you to 
put your feet up and designate a few of 
your guests to do the cleaning up. Bon 
Appetite and drink great wine!

All of the wines mentioned in this 
article can be found at Waters Edge 
Winery & Bistro in Kalispell. 

and Everything Fine !

Chocolate mousse and fresh 
fruit, a rich and light dessert!

Angela Zuba is the Owner & Vintner at Waters Edge 
Winery & Bistro. In November, she was presented the 
Small/Medium Business of the Year award. Angela and her 
team at Waters Edge Winery and Bistro are best known for 
their exemplary customer service, and fantastic wine and 
food options. Zuba is an active member of the Chamber 
and Rotary, and supports several women’s business groups. 
2593, Hwy 2 East Kalispell, MT
www.wewinerykalispell.com 


