Episode 134 Wine Collecting: Building Your Library
Hi! I’m Marc, and welcome back to Wine in Small Sips.
Think wine collecting is only for millionaires with underground cellars? 
Think again. Whether you want to age a few special bottles or just stop wasting good wine, today’s episode will help you build a smart, personal collection—no fancy equipment required.

Start Small, Think Big
The 3-Bottle Starter Kit:
1. One to Drink Now ($15-25): A reliable crowd-pleaser (like Malbec or Pinot Grigio)
2. One to Age 3-5 Years ($25-50): Age-worthy picks (Rioja Reserva or Cru Beaujolais)
3. One "Lottery Ticket" Bottle ($50plus): Something that’ll excite future-you (Barolo, aged Riesling)
Pro Tip: Use your phone to snap the back label—vintage, alcohol %, and importer info matter more than front labels.

Storage Simplified
(No cellar? No problem!)
Ideal Conditions (The 55-55 Rule):
· 55°F (13°C) and 55% humidity
· Dark, vibration-free, and sideways
Real-World Solutions:
✔ Fridge Hack: Dedicate a shelf (not the door!) for short-term storage
✔ Wine Fridge: Under $200 for 12-18 bottles. If you have a larger budget look for more wine storage and dual-zone capability.
✔ Closet Conversion: Bottom shelf plus humidity pack ($5)
Myth Buster: "All wine gets better with age." But 90% of wines should be drunk within 5 years.

Building Your Collection
For Drinkers (Not Investors):
· The 3x3 Rule: Buy 3 bottles of anything you love (drink one now, one in a year, one long-term)
· Regional Focus: Pick a region (like Piedmont or Willamette Valley) to explore deeply
· Vintage Tracking: Note harvest years you enjoy (e.g., "2018 Napa Cabs were stellar")
Try This: Next time you buy two bottles, tape a note to one saying "Open on [special date]." Future-you will thank present-you.

Common New Collector Mistakes
Overbuying One Style → Diversify (sparkling, white, red, dessert)
No Tracking System → Use apps like CellarTracker or a simple spreadsheet
Waiting Too Long → Open "special" bottles—they’re meant to be enjoyed
Wine Nerd Alert: Wines with high acidity/tannins (like Nebbiolo or Cabernet) age best.

Quick Reference Cheat Sheet
✅ Do:
· Start with drinkable quantities (6-12 bottles)
· Store bottles sideways
· Keep records (even just photos)
❌ Avoid:
· Kitchen counters (heat plus light equals wine killers)
· "Investment" bottles unless you’re truly committed
· Hoarding—wine is for drinking!

On the Next Sip
Ready to tech-up your wine life? We’re exploring Wine Apps and Technology—from label scanners to virtual tastings.
I’d love to hear: What’s the oldest wine you’ve ever tasted? My record: a 1962 Dom Perion Brut, sadly it was stored wrong and tasted like liquid shoe vinegar!
When I consulted for William Wheeler back in the 1990s I had 8 consecutive years of Cab starting in 1982. They were all amazing all 24 bottles.
Cheers to your growing collection,
