
WINE STORAGE ADVICE

Introduction
The practice of making wine is as old as our most ancient civilizations, and wine has played a central role in human
culture for more than 8,000 years. There are frequent references to wine in the Old Testament and it was used by
the ancient Greek, Etruscan and Egyptian civilisations long before the Romans carried wine making into much of
Western Europe.

Today the biggest producers of wine are France, Italy, Spain and the USA. The main grapevine used in wine
production is the vitis viniferous, but it is natural factors make wine from a particular region unique. Known in the
wine industry as terroir, these factors include local climate, location of grapevines and soil type. A wine’s character 
is also bly affected by wine growing practices such as training, trellising, harvesting, and pruning. Yet it is the way 
in which a wine is stored after bottling which can influence its character the most.

Storage Considerations
Temperature

The ideal temperature for storing wine is between 10°C and 14°C. Too much of a variation either side and a wine
can be permanently damaged. Temperature fluctuation meanwhile is an even greater concern. Changes in
temperature caused by a bottle being stored next to a radiator can result in an expansion and contraction of the
wine which can lead to rapid deterioration. Wine conditioning units incorporated into a cellar achieve the optimum
wine storage temperature as well as keeping this temperature constant. Multi temperature wine cabinets are ideal
for storing wine at the optimum temperature on a smaller scale.

Humidity

A slightly damp cellar is ideal as the humidity stops corks drying out. A dry cork exposes the wine to oxygen which
can cause spoilage. Keeping bottle horizontal on specialist wine racking or in a cabinet also helps to keep the cork
moist and therefore keep its shape.

Light

Cellars should be dark as ultraviolet light destroys wine. Wine cabinets with anti-UV glass doors are also perfect for
protecting wines from the light.

Vibration

Frequent agitation of wines is not good for your bottles, particularly the older ones, 
and the wine risks deterioration.

Wine Storage Solutions
When choosing a place in the home for a wine cellar temperature control is a primary concern. For those who
demand perfect, long-term storage, a dedicated air-conditioned room is the ideal. Almost any free available space
in your home can be used; for example the basement of your house, an out building or even your garage, provided
that it is kept cool and insulated.

If your own wine cellar is not an option however, a wine storage cabinet is a good solution. Specialist cabinets
combine the perfect climate for mid to long term wine storage with the capability to store wine in almost any 
area of your home.


