What is the Proper Temperature to Serve Your Wine?

We were always told that red wines were to be served at room temperature and white wines were to be served chilled?  But what really is room temp and how chilled is chilled?  Actually room temperature (generally 72°F) is too warm to serve any wine as it will accentuate the alcohol taste over other more desirable qualities.  In fact no wine should be served over 68°F.  Since it is easier to let a wine warm up in your glass than to cool it back down, it is better to err on the side of a colder temperature.  Please see below for the optimal serving temperatures and approximate chilling times for wines.

45 - 50°F – Champagne and sparkling wine – Chill for 2 – 3 hours
50 - 55°F – Sweet wines and cheap white wines – Chill for 2 hours
55 - 60°F – Good, dry white wines – Chill for 1 to 1.5 hours
60 - 65°F – Light red wines – Chill for 30 – 45 minutes
65 - 68°F – Heavier red wines – Chill for 20 – 30 minutes


