Episode 109 Wine Accessories – What You Actually Need (And What’s Just Clutter)
Hi! I'm Marc, and welcome back to WINE IN SMALL SIPS.
Ever wandered into a kitchen store or browsed online, only to be overwhelmed by an array of wine gadgets promising to transform your wine experience? Spoiler alert: most of these accessories aren't necessary. Today, we'll sort out essential wine tools from those that just take up drawer space.
Essential Wine Accessories
Let's start with the basics—these are items you'll actually use regularly:
· Corkscrew: A good quality waiter’s corkscrew (also called a sommelier’s knife) is compact, reliable, and affordable. Skip electric openers—manual is best and foolproof.
· Wine Glasses: Invest in a basic set of universal wine glasses. These versatile glasses work well with almost any wine, eliminating the need for specialized shapes unless you're a serious enthusiast.
· Decanter: Especially useful for red wines. Decanters aerate wine, improving taste and aroma, and remove sediment from older bottles.
· Wine Stopper: A simple, effective tool to preserve leftover wine by minimizing air exposure. No need for anything fancy—basic models work great.
Why Should I Care?
Choosing the right accessories enhances your wine enjoyment without clutter or unnecessary expense. Knowing what's essential saves money, space, and confusion, ensuring every sip you take is enjoyable and hassle-free.
Popular Accessories That Might Be Overrated:
· Wine Charms: Cute but often unnecessary—try using a dry-erase marker or small colored stickers instead.
· Aeration Pourers: Generally, decanting or even simple swirling provides sufficient aeration. Special aeration devices rarely offer significant improvement.
· Fancy Bottle Openers: Over-engineered openers can be cumbersome and break more easily than simple corkscrews.
Common Mistakes to Avoid:
1. Buying Specialized Glassware for Every Wine Type: Unless you have the budget and storage, opt for versatile glasses.
2. Falling for Novelty Gadgets: Fun in theory, but rarely practical.
3. Ignoring Quality for Price: A well-made basic tool will last longer and perform better than a cheap novelty.
Quick Reference Cheat Sheet:
✅ Do:
· Buy quality basics: corkscrew, universal glasses, decanter, stopper.
· Choose versatile tools over specialized items.
· Keep your collection minimal and practical.
❌ Avoid:
· Novelty wine gadgets.
· Unnecessary specialized glassware.
· Overcomplicated or overpriced tools.
On The Next Sip we will dive into Building a Wine Cellar on Any Budget.
Until then, Cheers!
PS. What's your go-to wine accessory that you can't live without? Share it!
