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A glass is a glass is a glass…No? No. A wine glass is as 
individual as a thumbprint. Well, maybe not that unique, 
but close. There are thousands of styles of glass to choose 
from when drinking your favorite vino so let’s break them 

down into something manageable. 

The type, style, and composition of the glass you choose when 
drinking wine will have an impact on the flavors and aromas. Long 
gone are the days when I mused about the aroma of the Boons 
sparkling wine I drank from a coffee mug…

There are wine glasses specific to almost every different varietal 
which will speak to the wine’s personality. But for this feature, I’ll 
focus on the main styles of wine: red, white, and sparkling.

First off, regardless of the wine style, you want to be sure you 
choose a good, quality crystal- and the thinner the better. Thin, 
high-quality crystal accentuates the colors, body, and acidity of 
the wine. It also acts as a smooth transition to your mouth with 
better control on the amount you take in. Secondly, stay away 
from stemless glasses unless you’re accident-prone. Stemless may 
look neat but they are counterproductive. Wine is meant to drink 
at a certain temperature, so if you are holding onto the bowl of 
the glass, your hands will change the temperature and the taste.

Let’s talk about those big, bold reds and why we so often see 
them in huge glasses. A good quality red wine is complex with 
many different layers of aromas, taste profiles, and bold tannins. 
These qualities require a higher oxidation rate to open up the 
wine, release all of the notes, and mellow out the tannins as you 
swirl. The larger and taller the bowl the better chance you have of 
capturing every nuance, much like a decanter. The broad opening 
also allows you to really get your nose into the glass and enjoy the 
robust aromatics. 

When looking for a white wine glass, you’re going to notice a 
shorter, narrower bowl and a longer stem. The difference in the 
bowl is because a white does not require as much aeration as a 
red. The aromas and flavors are often more subtle; therefore, the 
shorter bowl allows you to get your nose closer to the wine to smell 
those delicate notes. The stem is longer because you need to keep 
those warm hands farther away from that perfectly chilled wine. 
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Sparkling wine glasses are similar to white in the case that they 
have a very long stem and a narrow bowl. The bowl on a sparkling 
glass is extra narrow and even tapers inward at the top to reduce 
the amount of oxygen getting into the wine and delays those 
delicate bubbles from escaping. 

Now, while we’d all love to have a full crystal selection, that’s not 
realistic. So here’s a tip on choosing a multi-purpose glass. Look 
for something that is, of course, a quality thin crystal with a decent 
length stem. Look for a bowl that is about the size of your fist and 
is about 16 oz. in volume with the rim close to the same diameter 
as the base of the glass. Stolzle and Chef & Sommelier are my top 
picks for quality, sleek design and durability. With this glass, you 
can confidently serve both red and white, and even a bubbly. But 
if you can swing it, look for a high-quality tall and narrow flute to 
serve up those bubbles!
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