
Store opened wine in th e refrigerator, tigh tly sealed. Always dec ant b ottles 
of still wine th at are less th an h alf-full into a sm aller c ontainer b efore 

storing. Let reds warm  at room  tem perature b efore serving. 

HO W  LO N G  O P EN ED W IN E LAS T S
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SPAR KLIN G  1-2 days

4-5 days

3-5 days

3-6 days

3-7 days

1-3 w eek s
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LIG H T  W H IT E & ROSÉ

R ICH  W H IT E

R ED W IN E

DESSERT

SH ER RY

PORT

HAS  A S T RO N G  
VIN EG AR Q U ALIT Y

T his is the sm ell of vola tile a cid ity a n d  a cetic a cid  
which is usua lly d ue to exten d ed  exposure to 

oxygen  or rogue yea sts.

HAS  A DAM P  BAS EM EN T, M O LDY 
CARDBO ARD, O R W ET  DO G  O DO R
A sign  of T CA con ta m in a tion , a ka  “cork ta in t.” T CA sta n d s for 
2,4,6-Trichloroa n isole. Even  in  m in ute a m oun ts (a s in  pa rts per trillion ), 
it ca n  a ffect the way a  win e sm ells a n d  ta stes. 

S M ELLS  LIK E BARN -
YARD, S W EAT Y HO RS E, 
BAN D-AIDS  O R 
M AN U RE

T his is a  sign  tha t Bretta n om yces ba cteria , a ka  “Brett”, 
is presen t in  the win e. 

TAS T ES  LIK E S AU ERK RAU T

?

?Store opened wine in th e refrigerator, tigh tly sealed. Always dec ant b ottles 
of still wine th at are less th an h alf-full into a sm aller c ontainer b efore 

storing. Let reds warm  at room  tem perature b efore serving. 

HO W  LO N G  O P EN ED W IN E LAS T S

La ctic a cid  ba cteria  gon e wild  gives this 
n ose-wrin klin g sm ell. 

S M ELLS  O F RO T T EN  EG G S , 
O N IO N S , CABBAG E

W in es tha t got too little oxygen  d urin g the win em a kin g process ca n  
d evelop vola tile sulfur com poun d s, in clud in g on es ca lled  m erca pta n s. 

T HE AP P EARAN CE O F FIZZ O R 
BU BBLES  IN  A S T ILL W IN E

Your win e ha s sta rted  to re-ferm en t. Som eon e bottled  a  win e without 
steriliza tion , a n d  the yea sts bega n  m un chin g on  leftover suga r.

T HE CO RK  P U S HIN G  U P  P AS T  T HE BO T T LE RIM , O R A 
W IN E LEAK  IS  VIS IBLE O N  T HE CO RK
In  still win es, this is a  sign  of hea t d a m a ge. T he sm ells a n d  fla vors of hea t d a m a ge 
a re often  subtle, m a kin g a  win e look a n d  ta ste d uller tha n  it should .

TAS T ES  LIK E CHEM ICALS

A fla wed  ferm en ta tion  ca n  give off a  stron g pa in t 
thin n er or a ceton e scen t. 

LO O K S  DU LL AN D 
BRO W N IS H; S M ELLS  
BIT T ER, N U T T Y O R LIK E 
BALS AM IC VIN EG AR

If you d etect a n y of these sym ptom s, you en coun tered  a n  
oxid ized  win e where oxygen  seeped  in to the bottle, likely 
d ue to a  fa ulty closure.

AN D HO W  LO N G  DO ES  O P EN  W IN E LAS T

W HY  DO ES 
W IN E G O  BAD


