
For every wine, the proper glass.

Selecting the right wine glass to suit each wine you serve enhances the wine-tasting experience. 
The shape, size and color of a wine glass can dramatically affect your perception of the wine it holds.

Perfect for Pinot Noirs, Burgundys, and
Babarescos, this glass is typically shorter
and broader than a Bordeaux glass in
order to accommodate the wine’s
complex aromas.

Ideally suited for medium bodied reds like
Zinfandels and Chiantis, this glass’s deep
bowl enhances the subtle flavours these
wines are famous for. 

Designed with the unique flavours of
Chardonnays and Pinot Grigios in mind,
these narrow bowled glasses were made to
keep temperatures low and aromas high.

Flutes are the ideal glasses for champagne
and sparkling wine. The smaller surface area
and opening keep your drink cooler longer
and stop bubbles from escaping.

Crafted specifically for your favourite
Sauvignon Blanc or Semillon, the bowl
brings out the floral flavours of the wine,
while the slightly narrower rim guides
the wine to the front of your palate.

These larger glasses provide just enough
room to properly host the many competing
flavours found in a typical Bordeaux or
Cabernet Sauvignon. 


