Episode 112: Wine Faults – Identifying Off Flavors
"Hi! I'm Marc, and welcome back to Wine in Small Sips. Last time, we talked about storing your wine properly. Today, we're tackling what happens when things go wrong.
Ever ordered a glass of wine at a restaurant and thought: This tastes like a wet sock dipped in vinegar? 
Turns out, it might not be your imagination—it could be a wine fault. 
Let's play detective and uncover the 5 most common off flavors, why they happen, and what to do when you encounter them. By the end, you'll know whether to send a bottle back, repurpose it for cooking, or (rarely) power through. Let's sniff out the truth!"

What Makes Wine "Faulty"?
A wine fault is a chemical or microbial flaw that makes wine taste or smell unpleasant. It's not the same as disliking a wine's style (like hating oaky Chardonnay). Faults happen due to:
· Poor storage (heat, light, or oxygen exposure)
· Winemaking mishaps (dirty barrels, stressed yeast)
· Natural reactions (like volatile acidity)
Key distinction: Some "funky" aromas are intentional—think barnyard notes in natural wine or petrol in aged Riesling. But if your Pinot Noir smells like a hamster cage? That's just wrong!

The 5 Most Common Wine Faults
1. Cork Taint (TCA)
Smells/Tastes Like: Wet newspaper, or a moldy basement
Cause: Typically is contaminated cork - 3–5% of cork-sealed bottles fail for multiple reasons, Like storing vertically.
Fix: None. Return it politely.
2. Oxidation
Smells/Tastes Like: Sherry, bruised apples, or flat soda
Cause: Too much air exposure (faulty seal or old age)
Fix: Perfect for deglazing pans or risotto! Don’t drink it.
3. Volatile Acidity (VA)
Smells/Tastes Like: Nail polish remover, balsamic vinegar
Cause: Acetic acid bacteria (often from stuck fermentations)
Fix: A tiny bit adds complexity; a lot means "hello, salad dressing"
4. Reduction
Smells/Tastes Like: Burnt rubber, rotten eggs
Cause: Not enough oxygen during winemaking
Fix: Swirl like crazy or decant—it might disappear!
5. Brettanomyces ("Brett" for short)
Smells/Tastes Like: Band-Aids, horse stable, or barnyard
Cause: Wild yeast. Some winemakers encourage it for "character"
Fix: If it overpowers the fruit, pass. It’s not good!
Pro Tip: Keep a fault reference card in your wallet—sniffing cues beat memorization!

Smart Wine Drinkers Know...
✅ Do:
· Trust your nose—if it smells fundamentally wrong, it probably is
· Aerate reductive wines before judging
· Cook with oxidized wine (waste not!)
❌ Avoid:
· Suffering through corked wine (it won't improve)
· Blaming the winery for your storage mistakes
· Pretending to like faulted wine to seem sophisticated. Your NOT!

"Next time, we're tackling wine investment myths—because, that case of Napa Cab won't pay for your kid's college. 
Until then, share your weirdest fault encounter – it’s happened to us all. Cheers!"
