(Column) Wine

(Title)  Wine Cellaring Basics

(Subtitle) Take the next step to being a wine connoisseur by cellaring your wine.

By Paul Smith
According to the Pennsylvania Liquor Control Board, roughly 90% of wine purchased is consumed within just a day or two. But, what’s the rush? There are many fabulous benefits to storing wine, and for those interested in impressing your dinner guests, what better way than to escort them into your wine cellar to select that 1997 California Cabernet you’ve been saving? 
Certain wines not only benefit from lengthy cellaring, they are actually crafted by the winemaker specifically to be stored for a long time before they reach their peak. Winemakers do this by carefully controlling the tannin levels of the wine, how much exposure to wooden barrels the wine gets, and with a few other behind-the-scenes secrets.
 Some wines, like those from northern Bordeaux for example, may take thirty years to reach their peak. (Your patience will be rewarded.)

In addition to improved taste and quality, cellaring wine can also have great sentimental value. I have several friends who purchased a case of high-end, long maturing wine from the year each of their children was born. What a wonderful way to watch your child grow as that case of wine is slowly consumed. Celebrate the child’s milestone events by opening a bottle for those special occasions, like a 21st birthday, graduation or marriage.
 My wife and I have several special bottles that we purchased during particularly memorable trips. Years later, it’s wonderful to recall whatever made that long ago trip so special by breaking out the very wine brought home so long ago.


To store your wine properly, you need not build an entire temperature and humidity controlled wine cellar, though that would be ideal. Just understand the following basic rules and you may find an appropriate place in your basement already exists. Be sure the area is completely dark and free of vibrations (like a nearby washing machine). The perfect temperature for wine-in-waiting is 55 degrees. This can vary up to the low 60’s without too much concern. Many below ground basements in our area will stay below 65 degrees even on hot summer days. Ideally, humidity should be 70 percent, though this can range from about 40 to 85 percent---just be sure to note its effect when you open your bottles. If your corks are dry, the humidity is too low and if they’re moldy, the humidity is too high. Always store corked bottles on their sides to keep the cork wet and sealed tightly against the glass. No need to lay down screw top bottles though. 
When you’re ready, you can move up to buying a temperature controlled wine cabinet, which comes in all sizes. Small ones can be found at home improvement centers. Finally, there’s always the real thing---there’s nothing quite like walking into your own wine cellar.  

Ernest Valtri designs wine labels and teaches wine appreciation in Bucks County. He can be reached at objectdesign@verizon.net.
