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In very general, red wines are served at cooler room temperatures and 

white wines are bestserved chilled. When wines are served too warm they 

tend to taste unbalanced with an alcohol edge. When wines are served to 

cold the innate flavours and aromas are significantly suppressed. So, to 

serve your wines just right, take a look at the Wine Serving Temperature 

guidelines below. 

Optimal Wine Serving Temperatures : 

White Wines: 45-50 °F or 7-10 °C 

Red Wines: 50-65 °F or 10-18 °C 

Rosé Wines: 45-55 °F or 7-13 °C 

Sparkling Wines: 42-52 °F or 6-11 °C 

Fortified Wines: 55-68 °F or 13-20 °C 

 

http://wine.about.com/od/storingwines/qt/

servingtemps.htm 
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