Episode 108 Leftover Wine – Storage and Creative Uses (Don’t Pour That Wine Down the Drain!)
Hi! I'm Marc, and welcome back to WINE IN SMALL SIPS.
Ever find yourself staring at a half-empty bottle wondering if it's doomed for the drain? 
Hold that thought! Leftover wine doesn't have to be wasted or compromised. 
Today, we'll explore smart ways to store leftover wine and creative ways to put those last sips to delicious use.
Storing Leftover Wine
First things first—keeping leftover wine fresh is simpler than you think. 
Air exposure is wine's biggest enemy, causing oxidation that dulls flavors. Your goal is to minimize air contact:
· Re-cork Immediately: Push the cork back in snugly and refrigerate immediately.
· Use Smaller Bottles: Transfer leftover wine to smaller containers, minimizing air exposure.
· Vacuum Pumps: This is what I use. These handy tools remove excess air from bottles, extending freshness for days.
Stored properly, wine stays enjoyable for 2-3 days, sometimes longer depending on the type. Reds typically fare better, but whites and rosés can stay fresh with good storage practices.
Why Should I Care?
Properly storing leftover wine saves money, reduces waste, and maximizes enjoyment. 
Plus, learning creative uses for leftover wine turns potential waste into culinary opportunities. 
You’ll feel good knowing you're making the most out of every bottle.
Creative Uses for Leftover Wine:
· Cooking: Wine adds depth to sauces, stews, and marinades. Try a splash of leftover red in your pasta sauce or a dash of white wine in risotto.
· Wine Ice Cubes: Pour leftover wine into ice cube trays and freeze. These cubes are perfect for chilling sangria or adding quick flavor to dishes.
· Wine Syrups: Simmer wine with sugar to create delicious syrups for desserts or cocktails.
· Salad Dressings: Whisk leftover wine with olive oil, mustard, and herbs for a flavorful homemade dressings.
Common Mistakes to Avoid:
1. Leaving Wine on the Counter: Always refrigerate leftover wine—even reds—to slow oxidation.
2. Not Using Within a Few Days: While storage extends freshness, try to use leftover wine promptly for best results.
3. Discarding Slightly Oxidized Wine: Slightly oxidized wine can still be excellent for cooking.
Quick Reference Cheat Sheet:
✅ Do:
· Refrigerate and tightly seal leftovers.
· Use vacuum pumps or transfer to smaller bottles.
· Get creative with cooking and cocktails.
❌ Avoid:
· Leaving wine out at room temperature.
· Ignoring leftovers until spoiled.
· Immediately discarding slightly oxidized wine.
On The Next Sip: We will discuss wine Accessories – What You Actually Need (and what’s just clutter)
Until then, Cheers!
PS. Got a favorite recipe using leftover wine? I'd love to hear it!
