BOLNEY

WINE ESTATE

WINE SERVING TEMPERATURE GUIDE

Serve every bottle at its best. Keep this chart on the fridge door.

WHAT TEMPERATURE TO SERVE EACH WINE

WARMER
~ Full-bodied reds and port 15 to 18oC  Into the fridge for 10 to 15 min
18° Cabernet Sauvignon, Shiraz, Malbec in a warm room
o Medium-bodied reds 14 to 16oC  nto the fridge for
‘ Merlot, Chianti, Rioja Crianza around 20 minutes

14° Light reds 12 to 13°C Into the fridge for
Pinot Noir, Beaujolais, Valpolicella around 30 minutes

12° I .
Fuller, oaked whites 10 to 13°C  Out of the fridge for
Oaked Chardonnay, Viognier 20 to 30 minutes

'IOO -
Light whites and rosé 8 to]20C  Outof the fridge for
Bacchus, Sauvignon Blanc, dry rosé 10 to 15 minutes

80 -
Sweet white wine 5to]0°C O of the fridge for
Sauternes, late harvest Riesling 5 minutes

6°
Sparkling wine 4 to 10°C Straight from the fridge

o English sparkling, Champagne, Prosecco or an ice bucket

Q)

COOLER

HOW LONG TO CHILL A BOTTLE

; FRIDGE ICE BUCKET FREEZER
| White: 1to 2 hrs Ice and water % White or sparkling:
Red: 20 to 30 minutes Red: 10 min about 15 min
Sparkling: up to 30 min Set a timer

QUICK FIXES

) ( Z
Sa -
Too cold? Too warm? Keep it cool Between pours
Cup the bowl in your hands 10 minutes in ice and water Hold the glass by the stem Back in the ice bucket

for a minute

GOLDEN RULE  Serve wine a little cooler than you think. It warms up quickly once it's in the glass.

Temperatures are a guide based on The Oxford Companion to Wine and Wine Spectator. Trust your own taste too. BOLNEYWINEESTATE.COM



