VINTEC CLUB

GUIDE To PERFECT DRINKING TEMPERATURES

As a general rule, white wines should be served chilled and red wines at room temperature. However,

if you abide by this simple rule you’ll probably never get to really enjoy your wine at its best.

Each wine style has an ideal serving temperature.

Ambient room temp.

23°-30°
(Australia)

Room tgmp. sulta'ble 18°-19°
for serving red wine

Ideal cellaring temp. | 12°-14°

Fridge temp. | 2°-3°
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aromas are stripped of

their finesse and hidden by

a sensation of alcohol.

17°-19° : Full-bodied reds (Bordeaux, Napa Cabs, Shiraz, Zinfandel)

14°-16° : Lighter-bodied reds (Burgundies, Pinot Noir, Merlot)

12°-13° : Full-bodied whites (Grand Cru Burgundies, Chardonnays)

10°-12° : Roses, Semillon, Viognier, Sauternes

8°-10° : Riesling, Verdelho, Vintage Champagnes

7°-8° : Dessert wines

6°-8° : Sauvignon Blanc, Pinot Gris, Non Vintage Champagnes, Ice Wines

tannins will be harsher;

bitterness and acidity

will be accentuated.

Vintec Dual-Zone and Multi-Zone wine cellars will ensure your wines are
always served at the perfect drinking temperature.

More great wine serving resources on The Vintec Club website: vintecclub.com.au
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