Episode 7 – How to Hold a Wine Glass (and Why It Matters)
Hi, I’m Marc, and this is Wine in Small Sips, where we break down the little details that make wine more enjoyable.
Let’s start with a simple question: If someone handed you a wine glass right now, where would you grab it? Most people instinctively go for the bowl—and most people are wrong. 
innocent habit can dull aromas, change flavors, and smudge up the view before you’ve even taken a sip.
The Stem’s Job
A wine glass isn’t designed that way just to look elegant. The stem exists to keep your warm hands away from the wine, so you don’t:
· Raise its temperature too quickly.
· Cloud its appearance with fingerprints.
· Disrupt its aroma by swirling from the wrong grip.
Professionals—from sommeliers to competition judges—always hold a glass by the stem. It’s not just tradition; it’s about letting the wine show its best self.
The Taste Impact
Hold a chilled Sauvignon Blanc by the bowl, and in minutes it loses the crisp, citrus snap that makes it refreshing. 
Do the same with a red, and the alcohol may seem more aggressive, muting delicate fruit and spice notes.
And let’s be honest—fingerprints on a fine glass of Pinot Noir are the wine equivalent of greasy fingerprints on a camera lens. You lose the beauty.
Try This: The Warm-Up Test
Pour two equal glasses of the same white wine. Hold one by the bowl, the other by the stem, for five minutes. Taste both. You’ll likely find:
· Bowl-held wine: warmer, softer, less defined.
· Stem-held wine: cooler, brighter, and more expressive.
It’s a small difference—but wine is about appreciating the small differences.
Avoid These Grips
· The Cocoa Hug – Wrapping your hand around the bowl like a mug of hot chocolate.
· The Claw – Thumb on top, fingers awkwardly underneath the base.
· The Water Glass Grab – Cupping it like everyday glassware.
Holding It Like a Pro
Place your thumb and forefinger near the base of the stem, with other fingers resting lightly for support. 
Keep your grip relaxed, and swirl gently from the wrist. This keeps the wine cooler and the motion smooth—without redecorating the carpet.
What About Stemless Glasses?
They look sleek and stack neatly in the dishwasher, but they’re a compromise. 
If you use them, hold near the base or as low as possible to limit heat transfer. Just know that stemless design favors convenience over performance.
For Drinkers
A proper grip makes your wine stay at its intended temperature longer, giving you more consistent enjoyment from first sip to last.
For Enthusiasts
The right hold preserves visual clarity for judging legs, color, and brilliance, while maintaining the temperature range where a wine’s aromas peak.
Try This
Order the same wine in a stemmed glass and a stemless one. Drink slowly. Notice how the temperature, aroma, and flavor change over time in each.

Next Time: We’ll explore why wine can taste different at home versus in a restaurant—and how to manage wine service temperatures so you get the best out of every bottle.
