Episode 129 Wine Counterfeiting: Protecting Your Purchase (When It Actually Matters)
Hi! I'm Marc, and welcome back to Wine in Small Sips.
Here's an uncomfortable truth: If you're buying everyday wines under $50, you can probably skip this episode. 
But if you've ever dreamed of owning (or have splurged on) those legendary bottles - the Lafites, the Screaming Eagles, the Dom Pérignons - this might be the most important 5 minutes of your wine journey.
Counterfeiters aren't wasting time faking $15 supermarket wines. They're targeting the bottles that collectors pay thousands for. 
Actually the FBI estimates wine fraud costs the industry billions annually. But with some simple knowledge, you can avoid becoming part of that statistic.

The Counterfeit Wine Problem 
As I said before this is for people who actually need to worry.
Let's be clear: If you're drinking $20 Cabernets, you're almost certainly safe. Counterfeiters go after:
· Iconic Bordeaux (Château Lafite, Margaux, etc.)
· Cult California wines like Screaming Eagle, Harlan Estate or Diamond Creek.
· Rare Burgundies like Domaine de la Romanée-Conti
· Vintage Champagnes think Charles Krug, and Dom Pérignon.
· Super Tuscans like Sassicaia, and Ornellaia)
These are the bottles that get refilled, relabeled, or completely fabricated. 
A single empty Lafite Rothschild bottle can sell for $300 or more on eBay – can you guess why?

How to Spot a Fake 
If you're spending serious money, these checks take 2 minutes but could save you thousands:
The Label Tells All
· Feel the texture: Many premium wines use raised ink or embossing
· Check the vintage: Compare font styles to known authentic examples
· Look for typos: "Château Lafitte" (with two Ts) is an instant red flag
Pro Tip: Wine-Searcher.com has authentic label images for most premium wines.
Bottle Details Matter
· Glass quality: Heavy, deep punt (indentation on bottom)
· Capsule consistency: Should match the producer's style for that era
How to Spot a Fake 
Normal evaporation for Aged Wines:
· 20-30 year old wine: Should be into the neck (just below the cork)
· 40-50 year old wine: May be mid-neck
· The evaporation happens gradually, so the fill line looks even
❌ Sudden Drop Warning Signs:
· Wine level dramatically lower than expected for its age (e.g., shoulder-level in a 10-year-old wine)
· Uneven evaporation lines (like the wine "sloshed" down suddenly)
· Visible residue marks above the current fill line (suggest someone poured some out)
Pro Tip: Shine a flashlight through the bottle. Look for:
✓ Consistent color throughout
✓ No residue marks above the current fill line
Myth Buster: "The more dust, the more authentic" → False. Counterfeiters literally sprinkle dust on bottles to fake provenance.

Smart Buying Habits for Collectors
1. Provenance is Everything
· Buy from the château directly when possible
· For auctions, insist on documented storage history
· Avoid "once-in-a-lifetime" deals from unknown sellers
2. When in Doubt, Authenticate
· Services like Chai Consulting (founded by Maureen Downey) specialize in verification
· UV light tests can reveal label tampering
· Consider opening a suspect bottle - the cork should match the label
Try This: In case you need to get a refund, for any bottle over $200, take timestamped photos of:
· The label (front and back)
· The capsule and cork (before opening)
· The fill level against a light source

Quick Reference Cheat Sheet
✅ Worth Verifying:
· Any wine over $500
· Iconic Bordeaux/Burgundy
· Cult California wines
· Vintage Champagne
❌ Don't Stress About:
· Everyday drinkers
· Most wines under $100
· Recent vintages still in distribution

On the Next Sip
Now that you know how to spot fake bottles, let’s talk about what’s real in wine’s future. 
Next, we’re uncorking The Future of Wine: Trends and Predictions—from climate-smart grapes to AI winemakers. 
Got a wine fraud story? Share it with me.
Cheers,
