= e =
The perfect serve with

Wine can be servedin 125ml, 175ml and 250mI measures.

Correct Glassware

Glasses must be sparkling clean, spotlessly dry and cool.

Correct Condition

Wine should be fresh, bright in colour and clear.

Correct Temperature

Get the temperature right. White and rosé wines should be chilled
to 10 - 12°C. Red wines should be served at room temperature.

Always hold the wine glass by the stem to avoid leaving
fingerprints and stop your hand warming the glass.

Wine should be stored away from strong light and heat sources,
which can affect its flavour.
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