Episode 103 Decanting – When and How to Do It (Because Swirling Isn’t Enough!)
Hi! I’m Marc and welcome back to WINE IN SMALL SIPS.
Picture this: You’ve splurged on a fancy bottle of Cabernet, pour a glass straight from the bottle… and it tastes like a mouthful of pencil shavings. What went wrong? Today, we’re solving the mystery of decanting—when it’s essential, when it’s pointless, and how to do it like a pro (no fancy gear required).

The Decanting Lowdown
Decanting does two key things:
1. Aerates young, tannic wines: Softens harsh edges by exposing them to oxygen.
2. Separates older wines from sediment: Nobody wants gritty, bitter sludge in their glass!
Fun fact: A young, bold red can transform in 30 minutes of decanting—like a grumpy cat turning into a purring lap companion.

Why Should I Care?
· Unlock hidden flavors: That $50 bottle might taste like $100 with proper air.
· Avoid “bottle shock”: Some wines need to wake up after travel.
· Impressive hosting hack: Decanting looks fancy but takes seconds to learn.

Practical Application
When to Decant:
✅ DO decant:
· Young, tannic reds (Cabernet Sauvignon, Barolo, Syrah).
· Vintage ports or aged wines with sediment.
· Budget wines (oxygen can smooth rough edges).
❌ DON’T decant:
· Most whites and rosés (they’re delicate!).
· Old, fragile wines (they fade fast with air).
· Sparkling wines (it will destroy the bubbles!).
How to Decant (No Fancy Tools Needed):
1. Stand the bottle upright for 1+ hours if sediment is expected.
2. Slowly pour into a decanter (or clean water pitcher!) until you see sediment near the neck.
3. Let it breathe: 30 minutes for young reds; 5to 10 minutes for older wines.
Pro Tip: No decanter? Pour wine into glasses and swirl like crazy—Or buy a wine aerator.

Common Mistakes to Avoid
1. Decanting for hours: Over-oxidation flattens flavors (If you need to, set a timer!).
2. Ignoring sediment: Especially with wines 10+ years old.
3. Using a dusty decanter: Rinse with hot water (soap can leave residue).

Try This!
Compare two glasses of the same young red—one decanted for 30 minutes, one poured straight. Taste the difference side-by-side! (Spoiler: The decanted one will be smoother and fruitier.)

Quick Reference Cheat Sheet
✅ Do:
· Decant bold reds and aged wines with sediment.
· Use a flashlight to spot sediment in the bottle neck.
· Taste as it opens to find the “sweet spot.”
❌ Avoid:
· Decanting delicate or sparkling wines.
· Letting old wines breathe too long.

On The Next Sip I talk about Wine Glasses: Does Shape Really Matter? (Spoiler: That giant bowl isn’t just for show…)
Until then, Cheers!
PS. Got a decanting disaster or success story? Let me know. 
