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THE WINE

' GLASS EFFECT:
- REALITY OR MYTH?

hen was the last time you went to your favarite restaurant,

ardered wine o compliment the meal, and remarked how
good it was? The evening was made even more spocial by thai
wine selection. You can’t wait to purchase the wine, so o Erack
it down and prepane 1o open that ey aggain only bo find that
it tandes dlifferent. What changed, vou wonder? Not b wiory, thils
Is all too common. Wine enjoyment has a ot to do with psvchal-
ORY; we can be made to feel good about a particular wine based
on amblence, suggestions and, ves, even the price

IF you assume the above & troe, does the same rule apply to what
you drink the wine from? Docs it matter if you drink your wine
frm an expensive glass, a coffer mug, or a Mason jar? There ane
& manmy opiions on this as theve are containers b drink froim

[here has been endless discussion about which gtlass io use with
which wine. Here is what we know: altmost evers shape and style
of plass can change your peroeplion of the tste and aroma of a
wine. Having said that, | decided to cxplone this phenomenan in
an attempt o validate the premise or debunk the myih

Let's begin by cxamining the theory behind why the sty'be, oy
position, and shape of what you drink wine from matters. In a
previous column | discussed the proper method of tasting wine
(Sabrosol, Winder 2004). | suppested that a widis bowl-stvhe glass

s spring 2005 - (Sobrose!

would allow you 1o swirl the wine to maximize the release of the
aromas, 50, here we would agree that shape is important. Wine
glasses come in many shapes: champagne futes, while wine
glasses, red wine glasses and, within those citepariies, differeni
style glasses o accommodate different varietals. | woild be the
first to agree that 1 like my red wine served in a lange bowl glass
because it allows e wine tis breathe and | camh siaard if MOfe 3%
ily. However, | do apply this preference more alften 1o XV
wines and am not so particular when it comes 1o table wines

Moow, lets examine wine glass shape and composition. For i
expert opinion we called on Biedel (thymes with nevdlie) Crvsial
of Austria, founded in 1756 and considered the premier manu
facturer of wine glasses. They have always catered to the fine
wine connoBseur. Rledel’s wine glasses come in many shapes
and sires, each shape designed 1o enhance a wine's flavor and
bouquet. For example, the champagne flute b shaped specifical-
by o maximize the bubbles found in sparkling wines. When
[ hl'lﬂli"dﬁl“.' 15 j"'|'I|Jn'\d ey Hhis sByle '.':_iﬂ‘-h. the CO12 s lissolvied
in ithe Hipuid rubs againsi the seemingly smooth inslde surface
canasing the gas 1o burst into bubbles

The composition of Riedel glasses s 4% lead crystal. Klaus
Riedel spent a great deal of time experimenting on delivering
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wine to the mouth. As a resull of his testing, the
COETEPATTY NoW clabms thal even tiny vanabions o
the glass have a distinet affect om Hhe wine's Com

plexity. However, many in the food and wine Great wines need to be ﬂgfd-
industry dispube these Findings,

Great wineries need to be visited.

The real question is, “Will any of this enhance my
enjoyment of the wine?™ Here i where the con-
troversy begping. Thehe ane as many opsions on
this as theeme are s glisses IF you are horhunate
enough o attend 8 seminar given by Georg
Rieded. voul will most |.'|.'!"|.:III'I|:I|' COME QWY 4 on-
vert. Similar i attending a motivational seminar,
the eifort here s o make vou a believer. Major
research cenders i Evnope and the Unitesd States,
haowerver, sugresl that Biedel's claims ane sclendil
cally monsense. So e question remains, does the
vl yvou drink the wine from make a difference?
| can only give you my personal opinkon based on
the resaarch | have done. 1 am convinoed that the
shape of the glass certainly makes a difference in

{t's & way of life that inaplres us at Zin Valle Vineyurds and our i
E S X LIS ¥ Rising Star wines. In addition to our persanal dedication to crafting
:‘I;‘L‘:T:T“::: :II“: .L;ﬂlml :';ul .',1:[:_“::"1 1':::, world-class wines, Rising Star repeesents our home, and our desine

' : ta thare one of life's finer pleasuren. If you theiught you knew sbout

beave that up lo the reader bo debtermine

Texas wines, think again.
Wiy experience in tasting wine and teaching aboul g ke ph i s i ot ke Y s s,
winie diss nol make my prelenmnoe any e Wi b e gl ol s i ey e orssride [ h“ Tils
. : s s Wbl £ fon rhe . e v e g
acourabe thal yours. | will suggest thal you give a S o ok he e b gt s TOHY. 2. T
lot of thougght (o this Esee before you imviest in Fim il i s 3l o . e o aiips b

expensive stemware. To quote Georg Rieded, W s, i s by WA TLE
"People who drink from Riedel drink better
wine” | certalnky agree with that premise because
if you e paying 2o () each for glasswane, you an
inclingd io be drinking morne expensive wine! In
conclusion, | have abways okd yvou that when it
comes 0 wine, e is an individual thing. This
should also apply 1o vour choloe of glasses.

Mow, about decanting a wine. When and why is it
nevessary? Hiene is the “skinny™: As wine ages,
some sedimient (solid particles thak fall o the bot-
tom]) will setthe in the bottke,  For this reason it s
bt b stand the bottle upright at least a couple of
|niniars prior to  pouring it e & dicander
Decanting dows allow the wine to aerabe much
betier than just opening the boltle. This will
el (he tinnins a it Sowhat wine shoakd you
decant? Mostly older nods, the type of wine that
develops sediment, such as Barolo, Rhone wirnes,
Petite Syrah, and some Callfomia Cabernits
White wine ranely feeds b be decanted

Pow for the process: Plaoe a flashlight apright on
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the table with the beam aimed at the ceiling Geopgrke, (G2 to locals) in just a few vears has established itself lor

Holding the neck of the baslile orver the beam, the |_"|..'|l.'r_'- o be with great service and fine conbemiparany fisd
sdowly begin bo pour the wiie inbo a dicanter; as served in an open-grill amosphere. Alter dinner and a fabulous
you pour, watch for dark particles or cloudy, dessort. hanyg armrnd..but move over! G2 El Paso’s # night spot
unclear wine in the mieck. When thal appears, stop! fills ap with the late night incrowd. Mingle, enjoy  — s .
Yiou have socoessfully decanbed your wine, something special from the Martini Bar and Cirill Eﬂt‘ﬁ Ii

and listen o the nighitly D) spin his e
I the et fssue we will get back b0 exploring

some specific wines bo assist you in drinking the
beat vallues in wine availsble ioday. Cheers!
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