Episode 14 – Wine Myths: Separating Fact from Fiction
Hi! I’m Marc, and this is WINE IN SMALL SIPS.
Last time, we looked at what makes wine “good” or “bad.” Today, we’re taking aim at ten persistent myths that keep wine drinkers stuck in outdated rules. 
From “red wine with meat” to “corks are superior,” we’re busting them all so you can drink smarter, not harder.

Myth #1 – Expensive Wine Is Always Better
The Truth: Price often reflects scarcity, branding, and critical hype—not guaranteed quality.

Try This: Blind-taste a $15 Chilean Cabernet against a $50 Napa Cab. You might prefer the “cheap” one.
Pro Tip: Explore “overperforming” regions like Portugal’s Douro or South Africa’s Swartland.

Myth #2 – You Must Pair Red Wine with Meat
The Truth: Acid can cut fat just as well as tannin. A German Riesling with pork belly works beautifully. Spicy food? Off-dry whites like Gewürztraminer cool the heat better than bold reds.
Rule Breaker: Champagne with fried chicken is a perfect pairing.

Myth #3 – Sulfites Cause Headaches
The Truth: Sulfites occur naturally in all wines and even in dried fruit. The real headache culprits can be histamines, alcohol content, or dehydration.
Fact: Many white wines have more added sulfites than reds.

Myth #4 – All Wine Improves with Age
The Truth: About 90% of wines are at their best within one to three years. Wines that do improve with age—like Barolo, Sauternes, or other structured styles—are the exception.
Try This: Open a five-year-old $10 Merlot and taste how stale the fruit has become.

Myth #5 – Corks Are Better Than Screwcaps
The Truth: Screwcaps prevent cork taint (TCA) and keep wines fresher longer. Even top producers like New Zealand’s Cloudy Bay use them for premium whites. Some aged reds can benefit from cork’s slow oxygen exchange, but that’s a narrow category.

Myth #6 – Swirling Shows Quality
The Truth: Swirling releases aromas—it’s not a measure of wine quality. Legs or “tears” on the glass indicate alcohol and glycerin content, not flavor depth.
Fun Hack: Swirl water in a glass—it forms “legs” too.

Myth #7 – Organic or Natural Wine Is Always Better
The Truth: Organic refers to farming, not guaranteed taste. Natural wine’s “funk” can be a sign of terroir—or of sloppy winemaking.
Try This: Taste a conventional and a natural wine blind. Decide which you prefer without labels influencing you.

Myth #8 – White Wine Should Be Ice-Cold
The Truth: Over-chilling mutes flavor.
· Light whites: serve at 45–50°F (take them out of the fridge 10–15 minutes before serving).
· Oaked Chardonnay: serve at 50–55°F.
Test: Let an over-chilled Chardonnay warm slightly and watch the flavors bloom.

Myth #9 – The More Oak, the Better
The Truth: Over-oaking can smother a wine’s character. Balanced oak adds structure and complexity; too much just tastes like wood. Seek out unoaked styles like Chablis or Sauvignon Blanc to taste pure fruit.

Myth #10 – Decanting Is Only for Old Wines
The Truth: Young, tannic reds often benefit the most from decanting—it softens the structure and opens the aromas. Even some whites, like oaked Chardonnay, can improve after 15 minutes in a decanter.
Cheat Code: Use a blender for 30 seconds to “instant decant” (it works).

Quick Myth-Busting Cheat Sheet
· Price ≠ Quality
· Pairings are guidelines, not laws
· Sulfites don’t cause most headaches
· Age isn’t always an improvement
· Screwcaps ≠ cheap
· Swirling ≠ sophistication
Memory Trick: Wine “rules” are more like suggestions.

Enthusiast Alert
The “Parker Effect” – Robert Parker’s preference for big, oaky wines pushed many 1990s producers toward higher alcohol and heavier styles.
Legs Science: Those streaks on the glass come from glycerin and alcohol, not from superior quality.

Try This – The Myth-Busting Taste Test
Pour two glasses of the same red wine. Decant one and leave the other straight from the bottle. Taste them side-by-side over 10 minutes and note the difference air makes.

On the Next Sip…
Why do sommeliers obsess over “terroir”? Episode 15 takes you into Building Your Wine Vocabulary: Essential Terms.
Until then, remember: the only real wine sin is pretending to like something you don’t. Cheers! 
