| et The Wine Breathe!

“Would you like me to open the wine now so it can breathe?” Yes, | would like like you to open the
bo’ctle, But not for the reason you think.

One of the first things awaiter should be tau%l;lt about wine service is that merel oPening the bot-
tle does not let the wine “breathe.” Agasp is about all it will achieve. This is one of the most common
misconceptions about wine. But this is not to say that wines don’t benefit from exPosigg them to

air. Man young, concentrated red wines, like an exPensive Cabernet Sauw%non or Bordeaux that
can age tor several years, undergo a sort of micro aging process by getting lots of air into them.

The same goes fora young and concentrated or es ecia”y astringent white wine, such as a white
Bur, undy. The reason is that forced exposure to airEegins to oxid‘igze awine, causing subtle chemi-
cal c‘ianges that affect both the flavors and the texture. If you’ve ever left a half-em ’cg bottle of
wine for a couPle of dags ingour kitcl‘xen, you know that it will soon turn stale. The idea of “breath-
ing” is to start this process but stop itin time — bg drinking the wine — to achieve onlg a mild oxida-
tion.

Just po Ping the cork isn’t going to get you tl'lere, however. The best and most entertaining way to
accomplish real aeration is to pour the wine into a decanter. It doesn’t have to be crgs’cal or sil%/er;
it doesn’t even have to be a real decanter,just whatever glass pitcher or jar or ceramic bottle with
a wide mouth that you have on hand. Your decanter, whether e egant or ?Junkg, can add a nice new
element to the tab?e, soit’s temPting and Perpectlg accePtable to aerate any young wine.

You dor’t need a candle for t]ﬁis, either. That kind of decanting is called for only with a bottle of
much older wine that has sediment in the bottom. If you’re at home, get your wine to breathe bg
Pu“ing the cork and Pourin[% the wine into the Pitclﬁer from the %:eatest heiglﬂt you can achieve
without sPi”ing evergthinga over the counter. The ideais to sPIas it as much as Possib!e to maxi-
mize the wine’s contact with air.

At arestaurant, answer the waiter bg sagingyes, Please open the wine now. Then ask if she’ll decant
it for you. There’s no c]’large. if the restaurant isn’t set up for decanting then ask that your wine be

OPCHCC{ and glasses POUY‘CC{ 1COY‘ CVCT‘HOI’]C, ecven iFgou’re saving tl’]C wine 1COF t"]C next course.

Your wine will do a lot more breat]']ing in your glass than it ever would have while still cooped up in
’cl’xe bottle.
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