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Ice wines, made in the same way, 
are left on the vine until weather 
conditions create ice conditions 
on the clusters, protecting the 
fruit encased in a type of igloo 
until harvested. These wines show 
aromas of honey, fl oral notes, and 
golden raisins. Their sweetness 
aside, alcohol can also be elevated, 
helping the wine with longevity. 

During these holiday months, 
indulge a bit in a liquid dessert 
to sip by the fi re. These are 
some of my suggestions for that 
special dinner. Have a very Happy 
Holiday Season!

BV Muscat de Beaulieu, CA 375ml 
- $18

Hartley & Gibson Oloroso, Esp 
750ml - $15

Warre 2017 Vintage Port, PT 
750ml - $125

Horse Heaven Hills Frost Bitten 
Ice Riesling, WA 375ml - $15

Château d’Yquem, FRA 375ml - 
$300

Inniskillin Riesling Icewine, NY 
375ml - $40

Hopler Trockenbeerenauslese, DE 
375ml - $25

Manzanilla is light and dry; 
Manzanilla Pasada is aged longer; 
Amontillado is both dark and dry 
but can often be produced with 
slight sweetness; Oloroso has a 
higher alcohol content and is 
often sweet; Palo Cortado is aged 
3-4 years; and Jerez Dulce is 
sweeter and darker. Sherry in all 
styles is a great option with after-
dinner cheeses or by itself instead 
of dessert.

Port is a fortifi ed wine produced 
in the northern Portugal region 
of the Douro Valley and is made 
in both red and white varieties. 
History tells us the English 
could not get wine from France 
during the 100-year war and sent 
agents to Portugal to broker for a 
substitute to French wine. When 
visiting the region, two of these 
agents were told of a monastery 
that was making wine and upon 
visiting found the monks there 
were fortifying the wines to 
strengthen and preserve the fi nal 
product. Returning to London with 
several barrels of this wine, “Port” 
was born. 

It became all the rage, and 
vintners in the region were 
encouraged to produce their 
still wines in the same method 
for age and travel stability. The 
great houses of Dow, Graham, 
Fonseca, Croft, Sandeman, Warre, 
and others came into being and 
continue their production today. 
Red port, which is what I will 
focus on here, is made using fi ve 
main grapes; however, there are 
more than 100 varieties used. 
These main varieties—Tinta 
Cao, Tinta Barroca, Tinta Roriz, 
Touriga Francesa, and Touriga 
Nacional—are the cornerstone of 
port production. Touriga Nacional 
is the most prized, and the region 
will not declare a vintage until all 
vintners agree that the Touriga 
Nacional has produced its best-
quality fruit. 

Types of port are Ruby, Ruby 
Reserve, Rose, Tawny, Colheita, 
Garrafeira, white, LBV (late-bottled 
vintage), Crusted and Vintage. The 
top two preferred styles are Tawny 
and Vintage. Tawny ports are 
blends of different years depending 
on the listed age. For example, 10-

In the world of wine, there are 
three major types of sweet liquids 
I would suggest for the holiday 
table, which came into being 
because we like sweets, (you know 
it’s true). They are port, sherry, 
and late-harvest wines, also 
known as sauterne or ice wines. 
The three styles came about 
through unique historical events, 
and today we have wines that can 
age up to 100 years due to the 
vinifi cation method and wines we 
can enjoy at the holidays in place 
of fl our-based confections.

Sherry, once known as sack 
or saca, meaning extraction, 
was produced in ancient times 
as far back as the Phoenicians 
in southern Spain. When the 
Romans took control of the region 
around 200 A.D., production 
increased until the Moors came 
to power in the 700s. When Spain 
united and overthrew the Moors, 
sherry production increased 
dramatically. 

Christopher Columbus brought 
Sherry on his voyage to the 
Americas, and Magellan spent 
more on sherry than on arms 
for his trip around the globe. 
The wine was in great demand 
after England sacked the port 
of Cadiz. The English, who have 
long had a love of sweet wines, 
returned home with a strong, 
sweet wine in barrels. Their 
demand for it eventually expanded 
trade for sherry. 

There are seven main types 
of sherry. Fino is the driest; 

year Tawny is a blend of wines 
within a certain decade, 20-year, 
30-year, etc. They are lower priced 
and somewhat lighter than the 
Vintage. A Vintage port comes 
from a single year which was 
declared by the governing board 
the D.O. Vintages do not happen 
every year, and it is rare that two 
years in a row are proclaimed 
“Vintage”. The years 2014 to 2019 
were all declared Vintage years in 
a rare occurrence. Ports are wines 
that easily replace dessert but 
may also be good partners to rich 
puddings, aromatic cheeses, and 
fruit confections.

Late-harvest wines are the 
category into which I will 
lump Sauterne, Ice wine, and 
late-harvest Tokaji and 
Trockenbeerenauslese dessert 
wines. This category is affected 
by the gray mold called botrytis 
cinerea. There are as many as 30 
types of botrytis, but this species 
cinerea is the specifi c mold that 
produces the most wonderful 
dessert wines. In the Graves area 
of Bordeaux, Chateau D’Yquem 
is world renowned for its dessert 
wines, which have been known 
to age up to 100 years. This mold 
fi rst infects fruit due to wet, 
humid conditions followed by dry 
conditions. It reduces the water 
within the fruit, leaving a richer 
concentrate that then needs to be 
vinifi ed carefully. 

George Parkinson has been a member of the Court of 
Master Sommeliers, Americas since 2006. Presently he is 
the wine educator for Stony Run Winery in Breinigsville, PA 
where he teaches wine appreciation classes monthly that are 
open to the public. He is also the head bartender for the Union 
League of Philadelphia at The Old Guard House.  

George resides in upper Bucks County with his family.
He may be contacted at: gjpark3@gmail.com.
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