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Things To Consider When You Choose # Good Wine
 
So, you h)ve ) big dinner p)rty coming up, the boss is your speci)l guest )nd 
you )re out to impress. Your better h)lf h)s got the me)l sussed )nd itʼs up to 
you to buy the wine th)t m)kes it )ll come together.
 
Where do you st)rt? Do you h)ve )ny ide)? Your usu)l bottle shop isnʼt going 
to cut it, you need to h)ve ) pl)ce th)t gives you ) gre)t selection, so you pick 
the loc)l big b)rn wine shop. You )re f)ced with more choices th)n you know 
wh)t to do with, but you w)nt to m)ke this the right decision. 
 
There )re ) couple of things you need to check before you go shopping; 
st)rting with wh)tʼs for dinner )nd does it need red wine or white? M)ybe you 
need ) wine for the st)rters )nd one for dessert too. Armed with th)t 
inform)tion off you go to the big b)rn.
 
St#rt With The L#st Good Wine You H#d
 
One of the best w)ys to begin is with ) wine you h)ve enjoyed before, )nd itʼs 
)lso good to know the region )nd the type of gr)pe so you c)n select from th)t 
group with the choices before you. Does the me)l need ) wine th)t h)s ) little 
or ) lot of sweetness, or should the sweetness be delivered in wh)t you buy for 
the wine to drink with dessert? The )nswer is prob)bly yes. Do you need ) 
br)ndy to finish off the night?
 
Letʼs )ssume you )re h)ving red me)t for dinner, in this c)se it is usu)lly best 
to go for ) red wine, the choice then gets down to the t)ste, which c)n be 
ʼroughʼ or ʼsmooth .̓ Red wines )re high in )cidity, m)king them ‘t)rtʼ in t)ste, 
but there )re )lso smooth reds like Merlot. Red wines )re usu)lly dr)nk with 
red me)t bec)use the reds )re higher in t)nnins which is ) yellowish or 
brownish bitter-t)sting org)nic subst)nce present in the gr)pes. White wines 
)re higher in )cidity )nd bec)use of th)t it goes well with white me)t or 
se)food like ) bit of lemon juice c)n )lso sp)rk up se)food.
 
Time To M#ke Your Selections
 
So now you )re looking )t shelves lo)ded with red wine )nd wondering where 
to st)rt. M)ke sure you look )t every shelf )s some m)nuf)cturers )ctu)lly p)y 
to get the ‘bestʼ shelf displ)y. Re)d the l)bels, not just the pretty front pictures 
but the det)iled notes on the b)ck of the bottle. There will be words there th)t 



give you m)ny hints )s to wh)t the t)ste will be like, )nd which food it will best 
p)ir with. 
 
If )ll else f)ils, it is )lw)ys ) gre)t ide) to go with the wines you h)ve enjoyed 
in the p)st. Keep notes when this h)ppens, whether it is from your own 
collection or from ) dinner you h)ve )ttended, )lw)ys write it down )s soon )s 
you c)n. If you enjoyed it l)st time, odds )re you )nd your guests will enjoy it 
)g)in.


