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WE RARELY FILL WINE GLASSES

TO THE RIM!



YOU CAN ENJOY THE TASTE

OF WINE FROM ANY GLASS



BUT THE TYPE OF GLASS YOU USE

WILL AFFECT THE WINE’S TASTE



WINE GLASS ANATOMY
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WINE GLASS TYPES



WINE GLASS TYPES

WHITES ARE

USUALLY SMALLER

AND NARROWER



WINE GLASS TYPES

REDS ARE

USUALLY LARGER

AND WIDER



WINE GLASS TYPES

SPARKLING & DESSERT 

ARE OFTEN FILLED 

MORE THAN HALFWAY



WINE GLASS SIZES

AFFORDABLE 

“BISTRO-STYLE” GLASSES 

ARE QUITE SMALL, 

TYPICALLY 7oz -10oz IN 

TOTAL CAPACITY



WINE GLASS SIZES

AMBITIOUS PREMIUM

LUXURY WINE GLASSES 

ARE MUCH LARGER, 

TYPICALLY 12oz -30oz 

IN TOTAL CAPACITY



SOME HOLD MORE THAN A BOTTLE

30oz!
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WINE GLASS QUALITY FACTORS

SMALLER GLASSES ARE ALWAYS MORE AFFORDABLE 

AND MORE PRACTICAL, BUT DON’T ALWAYS DO 

JUSTICE TO FINE WINES



WINE GLASS QUALITY FACTORS

THICK “ROLLED RIMS”

MAKE GLASSES STURDIER 

AND HARDER TO BREAK, 

BUT THEY CAN FEEL 

CLUNKY AND INHIBIT

THE FLOW OF WINE 

ONTO THE PALATE



WINE GLASS QUALITY FACTORS

TEMPERED GLASS, 

THICK BONDED STEMS 

AND HEAVY BASES ARE 

ALL SIMILARLY PRACTICAL

(ESPECIALLY FOR

DISHWASHER USERS)

BUT CAN BE LESS 

AESTHETICALLY 

PLEASING THAN

THINNER, LIGHTER

AND MORE FRAGILE

DESIGNS MADE OF

REAL CRYSTAL



WINE GLASS QUALITY FACTORS

THIN “CUT RIMS”

ARE FAR MORE FRAGILE, 

BUT THEY FEEL 

DELIGHTFULLY SHEER

AND WEIGHTLESS

ON THE LIPS AND 

ALLOW WINE TO

FLOW SMOOTHLY

ONTO THE TONGUE



WINE GLASS QUALITY FACTORS

REAL CRYSTAL, 

THIN ONE-PIECE STEMS 

AND DELICATE BASES ARE 

ALL MORE PLEASING

AESTHETICALLY, BUT DO 

COST MORE TO 

PRODUCE AND INCREASE

THE RISK OF BREAKAGE



RIEDEL WINE GLASSES



RIEDEL STYLE-SPECIFIC GLASSES:

FOR “POWERFUL” CABERNETS



RIEDEL STYLE-SPECIFIC GLASSES:

FOR “ELEGANT” RED BURGUNDIES



RIEDEL STYLE-SPECIFIC GLASSES:

FOR “VIVACIOUS” YOUNG WHITES



RIEDEL STYLE-SPECIFIC GLASSES:

FOR “VOLUPTUOUS” CHARDONNAYS



RIEDEL ‘DEGUSTAZIONE’ GLASS:

IDEAL “ALL PURPOSE” GLASS


