
3.
A little extra effort 
goes a long way
If you really want to get the most out of your wine 
then there are a few handy things you can do to 
maximise the flavour. Firstly temperature, and 
this is for both red and white wines, it makes a 
massive difference to the way your wine tastes. 
We generally serve white wine far too cold and 
this just tightens up all of the flavours. Take a 
white wine out of the fridge 20 minutes before 
serving and you will see a huge difference in 
flavour. Reds we serve too warm, room 
temperature comes from a time before central-
heating and double-glazing so be aware. A red 
wine which is too warm will become flabby and 
you will wake up the alcohol element and your 
wine will seem a little burny on the throat. 
Pop it in the fridge for 10 minutes if you want 
to get it back in shape.

The other thing that really helps is letting wine 
breathe. This isn’t done by opening the bottle and 
leaving it on the sideboard as only the tiny 
amount of wine at the top of the bottle gets any 
air. My favourite way to breathe a wine is to pour 
it in to a 1 litre Pyrex jug, nice and steadily. This 
will ensure that any sediment remains in the 
bottle. Once you’ve poured the wine out rinse the 
bottle and pour the wine back in. The Pyrex jug 
will ensure that you don’t spill any and you can 
then pour it from the bottle again. Bottles these 
days look very pretty and decanters are as good 
for pouring wine out of as those little metal 
teapots at motorway service stations are for tea. 
You can breathe a white wine just as you would 
a red and it will have the same effect. It’s all about 
breaking down the structure and allowing the 
flavour to wake up a little more.

4.
The numbers 
game
Make sure you have enough wine, nobody wants 
to run out and whilst you may not have a house 
full of thirsty guests an empty wine rack is a real 
first world problem. Firstly remember that we 
never drink as much as we think we might drink 
so you certainly don’t need to panic buy. Wine 
however is incredibly robust and unlike the rest 
of the festive groceries it will still be fine in 
February, March, heck even next Christmas. 
So if you do over order it certainly won’t go 
to waste.

5.
Explore your 
options
Whilst the majority of wine we drink is just red 
and white there are many other options. Rose 
has become a wine you can enjoy even in the 
depths of winter and a nice pale Provence with 
roast chicken is a delight whatever the weather. 

No fridge should be considered ‘stocked’ without 
a bottle or two of bubbles. It doesn’t have to be 
Champagne but a glass of great fizz adds 
something special to any occasion. A glass of 
Champagne with breakfast on Christmas Day 
is a tradition in our house.

Buy good Port. Port is brilliant in as much as you 
have so much more time to drink it once the 
bottle is opened so you can just dip in and out of 
it. Tradition dictates Ruby Port and Stilton but a 
good Tawny Port is really where the action is. 
Tawnies aged from 10 years to 40 years old are 
so full of flavour. All of the ageing has already 
been done for you so they are ready to drink and 
once you’re used to them you will never go back. 
A glass of chilled 10 Year Old Tawny served over 
ice with some good Wensleydale is a match made 
in heaven.
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Those big gatherings in restaurants are off the 
menu and even a cosy meal out for two just 
seems like hard work. So what can we do? Well 
firstly you need to make sure your cookbook 
collection is up to date and secondly you need to 
ensure that you have plenty of wine in the house. 
If there is one thing that has helped us all 
through lockdown and beyond it is wine, lots of 
lovely wine. Christmas wouldn’t be Christmas 
without a glass or two and if you want to find a 
big positive in the midst of all this chaos then you 
should look no further than your wine rack.

With delicious wines always at the forefront of my 
thoughts I have put together some rules for 
ensuring that you get the maximum enjoyment 
from your wine this winter.

1.
Spend, spend, spend, 
well sort of
I’m not suggesting that the only way to get great 
wine is to spend triple figures and upwards on 
your bottles. Rather it’s to remember that dining 
at home is replacing the restaurant and that on 
average you would pay £18 for a bottle of house 
wine. So if you spend nearer to that mark at 
home then you are going to get a lot, lot more 
bang for your buck. Especially when you consider 
that a £15 bottle of wine would generally set you 
back over £40 in a restaurant. The absolute sweet 
spot for wine buying in terms of getting the best 
flavour to value ratio is between £10 and £15, so 
you really don’t have to re-mortgage the house to 
have great wine.

2.
Know when to go big 
and when to lighten the 
load
Wine comes in many various styles and knowing 
when to pour which one can seem a little 
daunting. It isn’t as scary as it might be and you 
certainly won’t need your own sommelier 
because the biggest mistake people make is a 
simple one, going for too much oomph. Especially 
on a day like Christmas where we tend to start 
drinking a little earlier and we certainly tend to 
drink for longer. It is common to go for big ‘treat’ 
wines such as Malbec, Amarone and 
Chateauneuf-du-Pape for the reds and 
Marlborough Sauvignon Blanc for the whites. 
Now there’s nothing wrong with these wines but 
they are all very ‘in yer face’ and if you try drinking 
these for an entire day then your tastebuds will 
get tired and you’ll likely be asleep before Her 
Majesty has finished chatting to the nation. So go 
for reds with a little less weight and whites which 
have more subtlety and elegance. Good Cru 
Beaujolais and Pinot Noir are such pretty wines 
and are perfect for prolonged drinking along with 
being very food friendly. A proper Chablis or a 
good Gavi from Italy have the perfect balance of 
sophistication, subtlety and flavour. None of 
these wines lack anything in flavour but they 
aren’t big and shouty either so they creep up on 
you rather than beating you about the tastebuds 
and that way you can stay awake and ‘happy’ right 
to the end of the day.

What to drink 
over Christmas

This festive period is going to be very different. 
The biggest change is going to be socially, because 
this year anti-social is quite literally the ‘in thing’. 

Article courtesy of Rob Hoult 
of Hoults Wine Merchants.
hoults.com | 01484 510 700

Make sure you have 
enough wine, nobody 
wants to run out


