Episode 142 Wine Mistakes We’ve Made: Common Errors and How to Avoid Them

Hi! My name is Marc, and this is WINE IN SMALL SIPS.
Ever opened a bottle of wine only to realize it tastes like wet cardboard? 
Or stored a prized bottle upright for years, wondering why it lost its magic? 
You’re not alone. In today’s episode, we’re confessing the biggest wine mistakes even experts make—and how to sidestep them like a pro. 
Whether you’re a newbie or a seasoned vinophile, these pitfalls can trip anyone up. 
Let’s turn those “oops” moments into “a-ha!” ones.

Why Mistakes Happen
Wine seems simple until it’s not. 
Missteps often come from myths (like “all reds improve with age”), overlooked basics (serving temperature!), or well-meaning advice gone wrong. 
The good news? Most are easily fixable. Here’s the truth: even sommeliers mess up—what matters is learning from it.

Why Should I Care?
Avoiding these mistakes means:
· Saving money: No more ruined bottles or overpaying for flawed wine.
· Better flavors: Proper storage and serving unlock a wine’s true potential.
· Confidence: Impress friends (or yourself) by nailing the details.

Practical Application: 
Fixes for 5 Common Mistakes
1. Serving Wine at the Wrong Temperature
· Mistake: Chilling reds too much or serving whites too warm—or even too cold, which mutes their flavors.
· 
· Fix: Reds: Aim for a slight chill (55–65°F). You can pop them in the fridge for 15 minutes before serving.
· Whites: Serve cold but not icy (45–50°F). Take them out of the fridge 10 minutes early if needed.
2. Storing Wine Upright Long-Term
· Mistake: Drying out corks, letting air spoil the wine. Corks need to be kept wet, so storing your wine upright, it a very bad idea. 
· Fix: Store bottles on their sides so the cork remains moist. Find a cool, dark, spot (not the fridge!) for long term storage.
3. Decanting Every Red Wine
· Mistake: Pouring delicate Pinot Noir into a decanter like it’s Cabernet.
· Fix: Only decant bold, young reds or aged wines with sediment.
4. Ignoring the Screwcap
· Mistake: Assuming screwcaps mean “cheap wine.”
· Fix: Embrace them! They’re practical and preserve freshness (common in top NZ/AU wines).
5. Pairing Wine with Overpowering Food
· Mistake: Bold Cabernet with spicy Thai curry = flavor clash.
· Fix: Match intensity: light wines with delicate dishes, robust wines with hearty meals.

Common Mistakes to Avoid
· Sniffing the cork at restaurants: It tells you almost nothing—smell and taste the wine itself.
· Filling glasses to the brim: Leave room to swirl and aerate.
· Aging all wines: Most are meant to drink within 1–3 years.

Quick Reference Cheat Sheet
✅ Serve reds cool, whites cold.
✅ Store bottles sideways, away from heat/light.
✅ Decant only bold reds or aged wines.
✅ Screwcaps don’t equal bad quality.
✅ Pair like-with-like (light/light, bold/bold).

On The Next Sip: Wine Myths Busted!
Still think expensive wine is always better? Or that sulfites cause headaches? Next time we’re debunking persistent wine myths with science and sass. Stay curious!
Your Turn: What’s your biggest wine blunder? Share it with me—we’ve all been there!
