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There’s something about the concoction of grapes 
transformed by yeast that’s especially enchanting 
to those of us who enjoy wines. Wine lovers will 
often expend great amounts of time, energy, and money 
in the pursuit of the exceptional olfactory and gustatory 
experiences that wine can provide.

Those who become true wine aficionados are often initially 
attracted by the unique sensory experience of seeing, 
smelling, and tasting a good wine. When trying a different 
bottle, they soon discover that the sensory experience is 
quite dissimilar, and perhaps even more attractive. The 
grip of wine enthusiasm begins to take hold. 

Why do these wines affect the senses so differently? 
You can find the answer to this question in many areas.  
Wine lovers want (and even need) to know the vineyard 
location, type of grapes used, growing conditions, 
winemaking techniques, cellaring history and on and 
on. The compulsion to know every aspect of a wine can 
be viewed as eccentric by those who say that wine is 
just wine, and it comes in red, white and pink. It’s clear, 
however, that there are profound differences among wines 
and the enjoyment of wine, and it starts with recognizing 
and appreciating those differences.

Take in the Appearance

Let’s start by taking the senses one by one. As a wine is 
poured, our sense of sight is the first employed to evaluate 
the wine’s characteristics. Wines encompass a wide 
chromatic range, depending on the source of the grapes, 
the grape variety, vinification methods, and age of the 
wine. Compare the visual impact of the brilliant, greenish-

gold color of a young Muscadet with the honeyed amber-
gold of a well-aged Sauternes. Or consider the star-bright 
crimson tint of a vigorous, youthful Valpolicella opposite 
the rich ruby and mahogany hues evident in a mature 
red Bordeaux. It’s clear that these wines differ greatly in 
appearance. As you evaluate them further, you’ll notice 
equally significant differences in the aromas and flavors.

It’s the differentiation of aromas that is the crucial element 
of wine evaluation. There’s an amazing array of scents to 
delight the olfactory sense. We often use other fruits as 
descriptors for the aromas in wine. White wines can evoke 
associations with lime, lemon, tangerine, peach, pear, 
apple, pineapple, and other tropical fruits. Red wines recall 
strawberry, cherry (red & black), currants (red & black), 
raspberries, blackberries, plums...you get the drift. These 
fruit aromas are embellished by winemaking techniques 
such as barrel-aging and development in the bottle as 
the wine ages. There’s a wide range of herb (lavender, 
thyme, mint, etc.), spice (black pepper, cinnamon, nutmeg, 
etc.), and other scents that winetasters often experience. 
Descriptors like vanilla, earth, leather, woodsy, creamy, and 
more are common in the annals of winetasting.

Take in the Texture

There are even textural differences among wines. Feel the 
wine with your tongue. Some wines have much more weight 
on the palate than others. Compare the mouthwatering, 
lively tartness of a young Chianti or Beaujolais-Villages 
with the voluptuous fleshiness of a Chateauneuf-du-
Pape or the velvety earthiness of a Napa Valley Cabernet 
Sauvignon. Even the tactile sense can be stimulated by 
what starts as simple grape juice.

Enjoying 
the Sensory 
Pleasures  
of Wine
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Take in the Scent

Your olfactory sense is far more discerning than your 
palate, and many wine-tasters use the taste of a wine to 
confirm or deny what they sense through their nose. Still, 
there is a wide diversity of flavor to appreciate. As with the 
aromas, fruit associations in the flavor descriptions are 
common in the winetasting jargon — the lemony freshness 
of a Portuguese Vinho Verde — the pineapple-forward 
richness of a California Chardonnay — or the jammy, 
blackberry fruit of many young red Zinfandels. Thousands 
of wines exhibit distinctive characteristics, and they’re all 
out there waiting for wine lovers to enjoy.

Compare Wines Side-by-Side

If you’re interested in exploring the multitude of vinous 
characteristics, the best way is to taste wines of diverse 
styles and origins side-by-side. That way, the differences 
will be readily apparent. It helps to write down your 
descriptions and impressions. When you associate a 
word with a particular sensory element — be it an aroma, 
texture, color, or flavor — you’re more likely to remember 
that association in subsequent tastings. Ultimately, you’ll 
be able to more precisely describe the types of wines that 
you prefer. 

If you like the black-peppery spice of a good Côtes du 
Rhône, you can inquire if that characteristic is present in 
some new wine. The more conversant you become with 
wine jargon, the better the chance you’ll purchase wines 
congruent with your taste. Also, you’ll be better equipped 
to deflate your arrogant brother-in-law when he rambles on 
endlessly about his wine experiences!

Cellar Notes
So you’ve indulged in the joy of discovery by bringing 
home a case of your favorite wine. Now where to put 
it — in the linen closet? That rack over the stove? The 
cobwebbed corner of the basement? 

Designing proper storage for the long-term can be crucial 
to the life of the liquid asset in the bottle. There are several 
elements that ensure your investment will reach maturity 
in the condition it was meant to: temperature, humidity, 
light, and vibration. 

Think of those dark, damp, cold underground cellars in 
Europe — conditions which no reasonable person would 
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consider living under, but which are perfect for the long, 
slow aging of fine wines. While most American homes 
are lacking in these “amenities,” these conditions can be 
created artificially.

Where to Store Your Wine 

Finding just the right resting place for those special 
bottles requires a little hunting, planning, and forethought.  
First, locate an area that keeps a fairly consistent year-
round temperature, optimally around 55°. A slow, gradual 
seasonal change that gets as high as 70°F or as low as 
40°F is acceptable, as long as it’s not a daily fluctuation. 
Stay away from any heat source. If necessary, insulate the 
space to maintain the right temperature. 

This space should be dark, void of any natural light, and 
away from any continuous artificial light. Stay away 
from any locale which has any vibration — don’t use the 
space under the stairs if you’ll have kids pounding up 
and down the stairs for the next 15 years. Likewise, the 
closet next to your teenager’s sound system would be an  
inappropriate location.

Now that you’ve found the perfect space, let’s look at what 
to do with it. Are you looking for a showcase display or just 
the basic storage facility? There are several companies 

that will design the optimum redwood racking system — 
for a price, of course. A good carpenter can erect any type 
of built-in racks to fit the space. Or, if you prefer, you can 
have fun and design your own. 

How big you build the racking system is determined by 
the space available, plus how many cases you expect to 
accumulate. How often do you drink a bottle? 5 times a 
week, just on the weekends, or on special occasions? If 
you drink on average 5 bottles a week, that comes out to 
260 bottles, or 21.66 cases per year. 

Aged vs. Young Wines

Are you looking for wines to age for 5 years, 10 years, 
20 years or more? If so, then you should have 1/3 to 
1/2 of your cellar reserved for those long-term bottles, 
which leaves you about 11 cases of capacity for current 
consumption. If you consume your weekly average, you 
will go through a case in a little over 2 weeks, which means 
you’re purchasing at least 2 cases a month. Adjust these 
number accordingly to fit your drinking habits. One caveat 
— don’t lock yourself too heavily into one particular style 
of wine or a single vintage. Keep your portfolio diversified! 
Everyone’s taste changes over time, and you may grow 
tired of that wine you so loved a couple of years ago, or all 
your wines might mature at the same time — meaning you 

need to “drink-up”!

What Temperature Should You 
Serve Your Wine?

Taking care of the wines in your cellar is 
one thing. Making sure that you serve them 
at an optimal temperature for enjoyment 
is another. It only takes a bit of personal 
research to discover that the temperature 
at which your serve a wine can dramatically 
affect the appreciation of the beverage. In 
our experience, way too much fine wine 
suffers because it is served too cold or 
too hot. Curiously, we find that restaurants, 
which have more invested in wine (and 
should arguably know better) are among 
the most common offenders when it 
comes to serving wines at inappropriate 
temperature levels. 

If you’re drinking a good white wine, don’t 
over-chill it. Excessively cold temperatures 
subdue the aromas of a fine wine, and often 
numb your palate to the point where you 
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can only recognize a cold liquid flowing over your tongue. 
If you’ve spent some serious money on a fine Puligny-
Montrachet or Château Haut-Brion Blanc, don’t diminish 
your investment and bypass your senses. Fine white wines 
should spend perhaps an hour in the refrigerator before 
serving, not the day or more that most wines seem to be 
subjected to.

The time-honored rule for red wines is to serve the bottle 
at room temperature. The temperature of most rooms in 
modern America is about ten degrees or more warmer 
that those of 18th-19th century Europe, when that rule 
of thumb originated. Consequently, too much red wine 
is served too warm, accentuating the sharp, somewhat 
acetic elements that are present in virtually all wines — 
making the wine much less attractive than it would be if 
served a few degrees cooler. 

If you’re storing your red wines on the kitchen counter, 
on top of the refrigerator, or in some other warm setting, 
consider a cooler spot for them, or at least cool them down 
for 20 minutes or so before serving. You’ll find the aromas 
are far more attractive, and the flavors are much richer and 
more sumptuous if you do. Giving your wine a good home 
is not just wine-snobbery run amok! If you’ve invested time 
and money in selection good wines, it only makes sense to 
care for them well. 

Most wine that is consumed, is not as frail and delicate a 
beverage as ardent proponents of a perfect storage system 
contend it to be. It’s possible for you to go overboard 
trying to attain the precisely perfect storage conditions — 

especially if you drink the wine up within a few months of 
purchase. Wines can suffer abuse and still remain quite 
drinkable. But they will, in all likelihood, be less attractive 
than they might have been. We suggest that you scan your 
living space to find the best spot available and ensure that 
your wines are the best they can be.

Ageing Gracefully
Part of the intrigue of fine wine is the way it matures 
and develops in the bottle. The art of evaluating young 
wines with regard to their potential longevity is one of the 
most difficult to master. Even in the best cases, there are 
always surprises — wines that seemed insubstantial in 
youth can blossom with age, or those that impress at the 
outset might have little to show when they reach supposed 
maturity. Variations among newly-made wines are due  
to a multitude of factors, but generally fall into three  
major categories:

1. The vineyard site

2. The climate during the  
 growing year, and

3. The winemaker’s decisions.

Only after the grapes are harvested, the wine and 
winemaking decisions made, can the bottle ageing 
process begin. Let’s first consider some of the potential 
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pitfalls along the path to making an ageable wine, 
then we’ll explore the bottle ageing phenomenon in  
greater detail. 

The vineyard site is key to creating wines with ageing 
potential. The best vineyards, when properly managed,  
yield the best grapes and thence — with proper winemaking 
care — the best wines. All wine lovers know, however, 
that improper vineyard care or bad winemaking practices 
can result in truly disappointing wines from potentially 
excellent vineyard sources.

Those in the business of selling wine are often asked if a 
wine is from a “good” vintage. It would be nice if a simple 
yes or no answer would suffice, but much more than a nod 
of the head is required to assess the quality of a given 
harvest. Those seeking simplicity can turn to any number 
of vintage charts that will give a broad overall rating of 
vintages from particular regions. But the degree of 
accuracy in such broad-based assessments, is inherently 
limited. Any given harvest may be superb for one maker’s 
wine, while only average or poor for others.

The goal of vintners throughout the world is to harvest 
a crop of healthy, perfectly ripe grapes that will yield 
aromatic, flavorful, and well-balanced wines. Many climatic 
factors affect a finished wine, starting early in the year and 
stretching throughout the growing season. 

Early season frosts can devastate a crop by destroying 
the flowers of the grapevine before pollination. Rain 
at the time of flowering and pollination can also have a 
dramatic impact on the amount of fruit vines will produce. 
Excessively cool or hot temperatures at any time in the 
growing season can affect the flowering of the vines or 
the rate at which the grapes ripen. Excessive rainfall or 
humidity can wreak havoc with vine and fruit health and 
hailstorms can capriciously destroy a harvest. Insect-
borne vine diseases can also attack vineyards during a 
growing season and have a significant effect on the quality 
and/or quantity of the harvest. 

The weeks just before picking the grapes are a critical time. 
Ideally, the weather is warm, sunny, and dry, and the grapes 
are picked at optimum ripeness. Rain at harvest can swell 
the grapes with water, resulting in pleasant, but soft and 
dilute wines. Excessive humidity and heat can encourage 
the growth of molds, resulting in rotten grapes that will 
taint a wine unless they are sorted out and discarded. 
Extreme heat alone can accelerate the ripening of grapes 
to the point where pickers can’t harvest them fast enough. 
The result here is overripe, excessively-alcoholic wines. 
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Cold weather at harvest can stunt 
ripening and result in tart, thin 
wines. These are just some of the 
problems vintners face.

Suppose the winemaker receives a 
relatively normal harvest of grapes. 
They can now ply the vintner’s 
magic. Many factors, such as  
the type of tannins, the acidity 
level, the grapes used and blends  
thereof, can significantly alter 
the ageability of this fermented 
beverage. The winemaker becomes 
an artist painting a canvas  
with each decision crucial to the 
lasting impression. 

The winemaker’s response to all 
the potential problems becomes 
more and more evident as the 
wines age. Flaws that seem minor 
in a wine’s youth become magnified 
with increasing age. Subtle 
imbalances can reach amazing degrees of awkwardness. 

In any winegrowing region, there are winemakers more 
adept at dealing with some or all the viticultural and 
vinification problems they face. We are constantly 
surprised at the quality of the best wines produced in so-
called “off” vintages. Astute wine buyers will benefit by 
giving these unheralded vintages a close look, since the 
prices of the wines are frequently far lower than those of 
more highly-praised harvests.

What really happens once the cork is inserted in the bottle? 
History has proven that a corked glass bottle is a perfect 
hermetically-sealed container. Oxygen is the catalyst for 
the ageing process, but too much oxygen accelerates 
ageing at too rapid a pace. 

The cork is a pliable material that will maintain an 
impermeable seal if it remains compressed and moist 
in the neck of the bottle. Problems occur when that seal 
is broken, and outside oxygen comes in contact with the 
liquid inside. 

The actual molecular changes are not yet fully understood, 
but there are a multitude of chemical reactions necessary 
before the “aged wine bouquet” is evident. Some reactions 
that are known result in: reduction in fruitiness and varietal 
aromas, softening of tannin astringency in red wines, and 
the gradual decrease in color intensity, from purple/black 

to brown/red in red wines and from yellow/green to yellow/
brown in white wines. 

The most noticeable of these molecular changes during 
the ageing process is the accumulation of sediment in 
the bottle. This can occur in both red and white wines, 
but is primarily seen in reds. Temperature of storage can 
influence the rate of change dramatically. The cooler the 
better, with 50°F being the optimal storage temperature. 

Should You Age Your Wine? 

Is it really necessary to age every bottle you buy? 
Absolutely not! 

Over 90% of wines are consumed within 3 hours of 
purchase. Let your own palate be your guide rather than 
a simple vintage assessment that, by its nature, can only 
give a rough approximation of quality. 

Historically, certain regions and grape varieties improve 
greatly with some time spent lying around in a cool, damp 
cellar. Those bottlings make their presence known in the 
marketplace by their ever-increasing prices. While no 
bottle requires aging, many bottles will handle it gracefully 
and rewardingly. It’s all up to your personal preference. 

Try an experiment by purchasing 3 bottles of the same 
wine and open a bottle at 1 month intervals. Do you notice 
a difference? Then try 3 months between tastings, then 6 
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months, 1 year...At what point do you perceive a difference 
in the aroma, the flavor? The enjoyment of this fermented 
beverage can be such an amazing and rewarding pursuit. 
Look at it as a journey, with a new discovery at every 
junction. Enjoy the trip, not just the destination.

Decanting
The practice of decanting a bottle of wine is familiar 
to those who know and love good wine. But for the 
uninitiated, the ritual of decanting seems to be a mystical 
rite, one perhaps rooted in a long-forgotten religion and 
which brings forth feelings of awe, bewilderment, and 
sometimes fear — we all know the hush that falls over 
the entire restaurant as everyone strains to watch the 
sommelier pay homage to the wine gods. What exactly 
is this procedure, practiced by the dim of candlelight,  
in hushed tones, with gleaming, polished hardware at  
the ready?

The task of decanting a bottle of wine doesn’t need to 
be shrouded in such mystery. There are two significant 
reasons for decanting. The first is to expose a wine to 
air. Young red wines (and whites too, for that matter) 
will benefit from a good mixing with air. This “breathing” 
allows the sometimes-harsh tannic elements present in a 
youthful red to soften, making the wine more pleasurable 
to consume. 

As red wines age, this softening process takes place 
naturally within the bottle as the wine changes chemically. 
The result of these molecular changes is the residue or 
sediment one can observe in older bottles of red wine. 
Removing the liquid from the now solid portion of an older 
wine is the second reason for decanting.

Do Not Fear the Sediments!

There are many who erroneously believe that the presence 
of sediment indicates that a wine is somehow flawed. 
This misconception is so prevalent in this country, even 
among merchants and restaurateurs who should know 
better, that winemaking techniques both domestically and 
abroad have been altered to reduce sediment formation. 
Many wines are now subjected to unnecessary filtration 
procedures which do the job of reducing sediment but 
strip the wine of character in the process. 

The subject of filtration is a controversial one in the wine 
trade. There are many who suggest that winemakers 
refrain entirely from filtration for their better wines. Others 
ardently believe that a light filtration (there are many 
degrees of filtration possible, depending on the pore 
size of the filter) doesn’t diminish a wine in any way and 
enhances the visual appeal of the finished product. But a 
heavily-filtered wine loses character in the process. Lighter 
filtrations will likely remain a point of contention for years, 
as there are too many variables involved and no obvious 
answer to the question of whether they diminish the wine.

Which young red wines need decanting? Any full-bodied 
red that is less than 4 years old is a good candidate, 
such as Cabernet Sauvignons, Syrah/Shiraz, Merlot and 
their blended counterparts, and Italian reds like Barolo, 
Barbaresco, and Amarone. How do you know which wines 
contain sediment? Easy — you just look at the bottle. 

Hold it up to the light and you’ll see a fine particulate matter 
settled on the bottom or side of the bottle, depending on 
the position of the vessel during storage. Red wines over 5 
years old should be examined, and you can expect to see 
some degree of sediment formation in reds over a decade 
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old. Prior to decanting, the bottle should be placed upright, 
or set at a sufficient upward angle to let the sediment 
slowly settle to the bottom of the bottle.

The hardware needed for decanting is a light source and 
a scrupulously clean vessel in which to pour the wine. 
This can range from an elegant, cut crystal decanter 
to something as mundane as an old, but well-washed, 
mayonnaise jar. While I’m in favor of demystifying the 
decanting ritual, I would rather not give up the customary 
and elegant decanting accessories. 

If I’m about to enjoy a wine that has been resting for 10 or 
20 years or more, I like to take a moment to reflect on all 
that has transpired in my life since that wine was bottled. 
The use of an elegant decanting vessel gives the event of 
opening an older bottle a degree of reverence that such an 
occasion deserves.

How to Decant Your Wine

Traditionally, a candle is used as the light source for 
decanting. A flashlight or ceiling light fixture works as 
well, but at the expense of the romance of the ritual. The 
task is to remove the liquid from the solid — the degree 
of trappings and ritual is up to you. But a steady hand is 
required for efficient decanting, since excessive motion 
will roil up the fine particulates and undo what nature has 
taken years to create in an instant. 

Open the wine with a minimum of movement, then place 
the candle or other light source where you’ll be able to 
pour the wine above it comfortably. Gently pick up the 
bottle and pour the wine into the decanting vessel with 
the light source beneath the neck of the wine bottle, being 
careful not to not scorch the neck of the bottle. Remember, 
you’re not trying to heat up the wine — the candle is just a  
light source. 

As you get to the bottom of the bottle, you’ll see a stream 
of fine sediment come to the neck, followed by a more 
opaque, heavier sediment. The point at which you stop 
pouring is up to you. It’s okay to let the finest sediment 
flow into the decanter — it doesn’t alter the taste as 
much as the larger chunks. Stop pouring just before the 

heavier sediment reaches the neck of the bottle. If you’re 
curious, pour the sediment into a glass and taste the 
difference between the clear liquid and the cloudy. Now 
you understand the reason why — and you’ll enhance your 
enjoyment and understanding of wine as well.

The key to effective decanting is to move slowly and treat 
the wine gently. Once you begin pouring the wine into 
the decanter, don’t stop until the process is completed. 
Otherwise, the movement of the fluid in the bottle will 
mix the wine with the sediment — exactly what we’re 
trying to avoid. On the other hand, young wines that show 
no signs of sediment don’t require the light source or 
the gentle handling, since you’re not going to encounter  
any solid matter. Just pour the wine from the bottle into 
the decanter. 

It’s amazing how much that slight oxygenation can alter 
the textural sensation of the wine. Decanting is an easy 
process and shouldn’t be the least bit intimidating. A bit 
of practice with a few inexpensive bottles can make it 
second nature for you. Once you become comfortable with 
decanting, you’ll be secure knowing that you’re treating 
your fine wines properly.

Organic Wine —  
What Does It Mean?
We are often asked if we carry organic wines.  
The answer is yes, but there are varying definitions 
of “organic.”

California has taken the forefront in legislation regarding 
organically-grown produce. As of yet, there are no federal 
regulations regarding the labeling of organic food. Each 
state is in charge of controlling foods promoted as organic. 

Currently, there are no wineries that are certified organic 
— only vineyards can receive this certification. Wine labels 
may use 4 different phrases to denote some form of organic 
cultivation — organically-grown, certified organically-
grown, certified organically-grown and processed, or 
herbicide and pesticide free.

For grapes to be considered organically-grown, they 
must be produced without any form of synthetically-
compounded fertilizer, pesticide, or growth regulator. Only  
plant, animal, or mineral-based substances can be used.

https://www.boulderwine.com/wine-specials
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After the grapes are harvested, other compounds, such 
as sulfites or Sulfur Dioxide (SO2), are added to stabilize 
the wine preventing oxidation and deterioration. To be 
considered as certified organically-grown and processed, 
a wine cannot have any synthetic compound, including 
sulfites or SO2, added during picking, fermentation, 
bottling, nor used to disinfect wooden casks.

European countries have a looser definition of “organic.” 
Wines labeled as organic, natural, or biodynamic may 
contain the addition of any added sulfites from naturally 
derived sources, or copper sulfate may be sprayed on the 
vineyards to prevent odium (a fungal disease). 

In short, there are varying degrees of “organic” wines 
and many winemakers and grape growers may practice 
some of the steps required of organic production but  
may not disclose that fact on the label. Here at Boulder 
Wine Merchant, we will consider any wine produced from 
grapes grown utilizing organic crop management as an 
“Organic Wine.”

Ship-Worthy Vessels
Glassware is an important part of any table setting, 
adding a transparent, reflective, vertical dimension 
that catches the eye. When filled with a brilliantly-colored 
wine, good stemware is a marvelous marriage of form and 
function. There is a mind-boggling range of shapes and 
styles of glassware available to the consumer from any 
number of sources. From our perspective, too many of the 
vessels marketed as wine glasses do little to enhance — 
and can in fact diminish — your winetasting experience.

Drinking vessels have evolved along with civilization in 
their form and construction. Even though glassmaking was 
discovered in Egypt in 1500BC, cups were still fashioned 
from cow’s horns, ceramic, metal, or leather for centuries. 

Thick, stemless cups were the only styles available until 
the Middle Ages, when an unknown German craftsman 
placed a stem on the traditional cup and created the 
“chalice.” Since then, the evolution of the wine glass has 
changed only slightly. Its main purpose is still to enhance 
the sensuous enjoyment of the beverage it holds.

Georg Riedel Wine Glasses

Georg Riedel, the renowned Austrian glassmaker, has 
taken the marriage of wine and stemware to incredible 
heights. He continues to create specific glass shapes that 
enhance the characteristics of classic wines from regions 
all over the world. His collection currently encompasses 
no less than 20 different stemware styles. 

His designs optimize the nose and palate by slight 
variations in bowl shape and size, as well as how the wine 
enters the mouth as to what part of the tongue receives 
the wine first. You would need an entire room to house 
all the different permutations of Riedel’s research. A well-
chosen array of stemware styles is all that’s necessary to 
enhance the sensory enjoyment for even the most avid 
wine connoisseur.

How to Choose Your Wine Glass 

The essential ingredients for functional stemware are 
size, proportion, shape, and color. The size of the bowl 
should be large enough, if filled 1/3 to 1/2 of its capacity, 
to allow for sufficient room to swirl the wine and provide 
a generous, but not excessive, portion for the drinker. Pick 
up the stem — is the bowl so large that it is top-heavy?  
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If so, the proportions are wrong, and could be the cause of 
many mishaps on your table linens.

Another mishap to avoid is splashing wine on yourself and 
your fellow diners. Look for a bowl that tapers inward at the 
top, or else watch the wine spew around as it gets swirled! 
The stem should be long enough for easy handling. 

Your hand can affect the temperature of the wine if it is too 
close to the bowl (that’s why the glass should always be 
handled by the stem). Also, the scents of perfumed lotions 
and soaps used on the hands can adversely alter the 
aromas of the wine, which makes the distance between 
your hand and the opening a point to consider.

Table Setting

Look at the stemware on a table with your entire setting 
of plates and water glasses. Are the proportions of  
the stemware compatible with the place setting? Is the 
style of the stemware elegant, while the plates are heavy  
and chunky? 

Etched, cut, or colored stemware can be a beautiful 
addition to the table, but colorings or markings detract 
from the sensory experience of the wine tasting making 
it impossible to view the hue and clarity of the wine. Also, 
the thinner the glass, the better for viewing and tasting. 
Distortions from thick glass can skew the view and you 
want to taste the wine, not the glass!

How to Clean Your Wine Glasses

Keep your stemware spotlessly clean and odor-free. Strong 
detergents will ruin the tasting experience. Thoroughly 
rinse and polish your stemware after each use. Use a lint-
free cloth for the best sheen or in a pinch try a clean coffee 
filter on still damp stemware (yes, it really works!). 

Professional polishing technique: Hold the base in one 
hand while the other hand holds half of the towel inside 
the bowl, the other half outside. The thumb is inside the 
bowl, the other fingers outside. Twist the glass with the 
hand holding the base. The towel is held tightly enough 
to wipe the glass, but not enough to cause tension. Voilà! 

Another secret to sparkling glassware — red wine stains 
can be removed with denture tablets, one tablet dissolved 
in warm water per glass. It’s that simple.

Red, White, or Sparkline Wine Glasses?

Focus on what types of wines you enjoy the most, and 
choose your stemware to reflect those styles. White wine 
glasses are smaller than for reds. An all-purpose red 
can handle the job for most drinkers. But, if your wine 
preferences lean toward Bordeaux (Cabernet Sauvignon) 
or Burgundy (Pinot Noir) on a regular basis, then an 
investment in a slightly larger bowl will greatly enhance 
the organoleptic experience. Champagne and sparkling 
wines show their bubbly best in a tulip or flute, not in those 
saucers that are best used for dessert. Use a smaller 
version of the white wine glass for sweet dessert, Port, 
and Madiera.

In France, you would never see a Cognac distiller drink out 
of a large balloon glass, but that is the style that seems to 
have become tradition in this country. Distillers around the 
world prefer a small bowl with a straight narrow opening 
to concentrate and focus the ethereal scents of Cognac, 
Armagnac, Scotch, Calvados and brandies.

Whatever your preference in wine, there’s an assortment 
of glassware styles to choose from. The task may seem 
daunting, but don’t despair — the sensory rewards are 
worth the fun and exploration along the way.
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Our Philosophy
Not so very long ago, there was more to being a 
wine merchant than simply offering wine for sale. A 
wine merchant was, in the truest sense of the word, 
a professional. 

In other countries like England, the wine trade is ranked 
along with medicine and law as an honorable profession. 
It’s unfortunate that in the United States, the prevailing 
opinion has been that if one could sell any commodity — 
be it shoes or whisky — then ipso facto, one could be a 
wine merchant. 

The result has been a large number of “experts” and 
“consultants” whose knowledge of the intricacies of 
wine is marginal at best — whose commitment to their 
products ends at the pay check — and who have profited 
from consumer newness to wine. You don’t have to look 
far to find uninformed, mass market techniques in the 
wine trade. Large volume, limited choice, and unfamiliarity 
with the product are the regrettable hallmarks of many 
who sell wine.

At Boulder Wine Merchant, we offer what we see as a 
giant step backwards: Back to the knowledge, dedication, 
and involvement of a truly professional wine merchant.

Our philosophy of being Boulder Wine Merchant is 
simple, clear, and honest. It involves selling only good, 
carefully-selected wines at fair prices, based on intensive 
and ongoing study. It means offering the benefit of  
our professional commitment to you in both products 
and service. It means that, in our own small way, we’re 
trying to restore an image of professionalism to the wine 
trade in the United States, and prove that quality is not 
necessarily expensive or impossible to attain. 

We would like you to view us as a useful adjunct to your 
daily enjoyment of food and wine — just as a doctor is a 
useful adjunct to healthful living.



Once you’ve experienced the services of 
a true wine merchant, we’re confident 
you’ll return again and again. 

We at Boulder Wine Merchant appreciate the 
opportunity to be that kind of professional for  
you in the years to come.

Shop our selection of wines now

https://www.boulderwine.com/wine-shop

