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A
ACTIVE CELLAR  •  AUCTION PROVENANCE

Active Cellar. A collection supposedly built for drinking rather than embalming. In practice, the active cellar usually 
sacrifices the cheerful bottles while the serious ones remain under diplomatic protection, awaiting a guest of sufficient 
importance or a diagnosis of sufficient seriousness.

IN USE  We keep a very active cellar, except for the Rousseau, the old DRC, and anything with a handwritten import strip.

Allocation Shelf. The sanctified zone reserved for bottles acquired not by shopping but by being chosen, admitted, 
blessed, or simply not cut from a mailing list. Its bottles radiate restricted access, which makes them easier to discuss than 
to open.

IN USE  The allocation shelf is small, but emotionally it occupies the entire cellar.

Amarone della Valpolicella. A grand Venetian red made from partially dried grapes, producing richness, depth, alcohol, 
and operatic self-belief. It can age for decades, moving from raisined cherry and spice into leather, balsamic, tobacco, and 
velvet gravity. The hedonist’s after-dinner bottle.

IN USE  The Amarone appeared after dinner -- either an inspiration or a formal declaration that sleep had been postponed.

Anniversary Clause. The emotional loophole by which a bottle becomes justified because it might someday commemorate 
something. Anniversaries are useful because they recur, expand easily, and can be interpreted to include survival of difficult 
fiscal quarters.

IN USE  I bought it under the anniversary clause, though we may need to create a tradition worthy of the magnum.

Annual Storage Fee. The yearly charge for keeping wine safe somewhere else. It is rent for future pleasure and a recurring 
reminder that even bottles one does not drink have overhead.

IN USE  The annual storage fee arrived, reminding me that restraint would have been cheaper.

Arrival Shelf. The place where new bottles land before they are sorted, tagged, entered, hidden, admired, or forgotten. It is 
the cellar customs desk, crowded with newcomers awaiting identity papers.

IN USE  Put them on the arrival shelf until I decide whether they are weekday wine or evidence.

Auction Provenance. The backstory attached to auction wine, usually involving a cellar, a collector, and enough careful 
phrasing to make uncertainty sound upholstered. It is the difference between buying history and buying trouble with a 
paddle number.

IN USE  The auction provenance was reassuring, if you consider ’believed to have been well stored’ a love language.

B
BACKFILLING  •  BUYER’S PREMIUM

Backfilling. The noble practice of acquiring older vintages one failed to buy when they were cheap, usually because one was 
too young, too broke, too sensible, or busy drinking things with screwcaps and hope. Backfilling lets the collector rewrite 
personal history at current market prices.

IN USE  I have been backfilling my 1990s Barolo position, which is to say punishing myself for having gone to college instead of 
buying Giacosa.
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Backup Generator. The device that keeps the cooling system alive during a power outage, thereby elevating wine storage 
from hobby to emergency preparedness. The family may be lighting candles upstairs, but the Champagne is experiencing 
continuity of care.

IN USE  The backup generator is for the house, obviously, though the Meursault has the most to lose.

Barbaresco. Nebbiolo from Piedmont’s more graceful, perfumed side, often called Barolo’s elegant sibling by people who 
enjoy reducing entire villages to family dynamics. It can age beautifully, but usually insults the drinker in a softer voice.

IN USE  The Barbaresco is still young, but at least it is reprimanding me with flowers.

Barolo. Nebbiolo from Piedmont that enters the cellar like a stern Italian uncle and spends fifteen years refusing to soften 
on anyone else’s schedule. With age, it can become haunting, perfumed, and capable of making practical people speak in 
weathered metaphors.

IN USE  Open the Barolo too early and you learn that a wine can be beautiful and personally opposed to you.

Bin. A numbered slot, cubby, shelf, or crypt in which a bottle is stored until it is drunk, forgotten, sold, or discovered by 
heirs who mistake it for salad dressing. Bins make desire look like filing.

IN USE  Check Bin 42, unless that is where I moved the 2001s after the humidity incident.

Bin-Soiled Label. A label stained, rubbed, dampened, or dirtied by long storage, especially in old cellars where dust and 
humidity have collaborated for decades. In theory it is a flaw; in photographs it is romance.

IN USE  The label is bin-soiled, which means the bottle has either history or housekeeping issues.

Birth-Year Bottle. A wine purchased to commemorate the year someone was born, often a child not yet capable of 
appreciating that part of his identity has been entrusted to Bordeaux. It is love, optimism, and mild scheduling tyranny.

IN USE  I bought it as her birth-year bottle, which gives her twenty-one years to develop a palate worthy of my anxiety.

Bonded Warehouse. A professional storage facility, especially common in the UK trade, where wine can be held under 
bond before taxes and duties are paid. It makes owning wine feel less like drinking and more like offshore finance with 
corks.

IN USE  The case is still in bond, which makes it feel less like a beverage than a customs negotiation.

Bottle Bouquet. The complex aroma that develops after long aging in bottle, prized because it cannot be rushed without 
fraud or science fiction. It is the smell of time behaving well.

IN USE  The bottle bouquet is gorgeous, which is why everyone has stopped talking over the Burgundy.

Bottle Courage. The sudden bravery required to open something rare, old, sentimental, or financially irritating. It often 
appears after the second glass of something cheaper.

IN USE  I found my bottle courage around 10:15, which is dangerous because the cellar was still unlocked.

Bottle Graveyard. The sad corner, shelf, or box where questionable bottles accumulate: cooked gifts, mystery auction lots, 
failed experiments, sentimental mistakes, and wines no one wants to drink but no one feels authorized to discard.

IN USE  Put that supermarket Amarone in the bottle graveyard, next to the corked Bordeaux and my optimism.

Bottle Jail. The section of the cellar where bottles are placed not because they are ready, but because the owner has decided 
they must be protected from himself. It is self-knowledge with racking.

IN USE  The 2020 Burgundy is in bottle jail until 2035, or until I have a weak evening and no witnesses.

“It is self-knowledge with racking.”
BOTTLE JAIL
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Bottle Shock. A temporary condition in which wine is believed to have been disoriented by travel, as if the bottle crossed 
time zones and quarreled with customs. It is real enough in some cases and convenient in many others.

IN USE  It is showing terribly tonight, but I suspect bottle shock, not my judgment.

Brett. Short for Brettanomyces, a yeast that lends wine notes of barnyard, leather, horse, and band-aid -- a fault to some, a 
complexity to others, and a religious dispute to everyone in between. In small doses it is character; in large ones it is a 
stable.

IN USE  I called it earthy complexity, but my guest called it the pony, and we are no longer speaking.

Brunello di Montalcino. Tuscany’s grand Sangiovese, beloved for making patience feel rustic, noble, and faintly sun-
baked. With age it gains leather, cherry, tobacco, and the persuasive authority of a well-cut sport coat.

IN USE  The Brunello needs another five years, or one very convincing bistecca.

Burgundy. Pinot Noir and Chardonnay from a patchwork of tiny parcels with ancient names and microscopic supply, 
engineered to make grown adults nervous around stemware. It can be transcendent, fragile, moody, and financially 
impolite, often in the same glass.

IN USE  I opened a humble village Burgundy, and within the hour the table was defending hillsides none of us had ever seen.

Burgundy Corner. The part of the cellar where the most fragile bottles and most fragile feelings often reside. It is rarely 
large enough, never cheap enough, and treated with the spatial respect of a diplomatic compound.

IN USE  Do not reorganize Burgundy Corner unless you are prepared to discuss villages for an hour.

Buyer’s Premium. The auction surcharge that appears after one has already won the lot and taken full possession of the 
wine. It is where bargain hunting meets adult supervision.

IN USE  The lot was a steal until the buyer’s premium arrived wearing a tuxedo and holding a knife.
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C
CAPSULE CORROSION  •  CULT CABERNET

Capsule Corrosion. Tarnish, rust, or decay on the capsule covering the cork, often caused by damp storage, age, or a cellar 
atmosphere better suited to mushrooms. It looks alarming, which naturally makes some collectors love it more.

IN USE  There is capsule corrosion, but on old Bordeaux that can be patina if the price is high enough.

Case Break. The solemn act of opening a sealed case, especially one that has rested intact long enough to acquire the 
emotional gravity of a time capsule. Once opened, the case becomes merely bottles, and bottles are far easier to lose to 
dinner.

IN USE  One case break on the 2010s, and the remaining eleven suddenly seem much less immortal.

Case Check. A bottle-by-bottle review of a delivered case to confirm producer, vintage, condition, and whether the 
merchant’s idea of pristine matches one’s own. It is adult Christmas with a clipboard.

IN USE  The case check found one torn label, two perfect bottles, and a new reason to email politely.

Case Stack. A vertical monument to the owner’s belief that abundance is organization. Case stacks offer the comfort of 
plenty while making any single bottle as accessible as a fossil.

IN USE  The 2014s are somewhere in the case stack, beneath the grower Champagne and my last shred of patience.

Catalog Note. The little paragraph of seduction beneath an auction lot, turning bottles into history, scarcity, pedigree, 
and implied wisdom. A good catalog note makes restraint feel like cowardice.

IN USE  I was fine until the catalog note mentioned legendary cellar, and then my self-control left the room.

Cellar. Any dedicated space in which wine is stored under conditions believed to improve it, protect it, or at least flatter 
the owner’s sense that he is living on a longer timeline than other people. A cellar should be cool, dark, humid, vibration-
free, and slightly smug.

IN USE  Come see the cellar, he said, meaning come admire my restraint in liquid form.

“A cellar should be cool, dark, humid, vibration-free, and slightly smug.”
CELLAR

Cellar App. A digital confessional in which the modern collector records bottles, values, locations, drinking windows, and 
the exact number of times he considered opening something and lost courage.

IN USE  According to the app, I have seven bottles of that, unless I drank them during lockdown and lied to myself.

Cellar Audit. A periodic reckoning in which the collector reconciles what the cellar contains with what the app claims, 
what the credit-card statement remembers, and what the household has been led to believe.

IN USE  I did a cellar audit and found six bottles I forgot I owned, three I forgot I drank, and one purchasing phase I am not 
ready to discuss.

Cellar Book. A handwritten ledger in which bottles, vintages, sources, and opening notes are recorded by people who 
distrust apps, batteries, and the emotional coldness of searchable databases. Its flaw is that it cannot remind you that you 
already drank the last Brunello.

IN USE  It is in the cellar book, assuming you can read my handwriting from the Barbaresco period.

Cellar Bottleneck. The moment when too many bottles reach maturity at once, creating an urgent and faintly ridiculous 
pressure to drink well. It is what happens when patience succeeds too efficiently.

IN USE  We have hit a cellar bottleneck, so please come over and pretend this is generosity rather than logistics.
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Cellar Contractor. The person hired to convert anxiety, insulation, cooling, woodwork, and budget drift into a room 
where wine can sleep. A good one speaks both HVAC and fantasy.

IN USE  The cellar contractor said custom solution, and I heard a cork pop in my bank account.

Cellar Creep. The gradual expansion of wine storage beyond its original boundaries: from fridge to closet, closet to 
basement, basement to offsite, offsite to we should really discuss this. It appears one six-pack at a time.

IN USE  We do not have a storage problem, just a little cellar creep near the laundry room.

Cellar Defender. A bottle purchased not because it is profound, rare, or transformative, but because it stands between the 
owner and the premature slaughter of greater bottles. It is respectable, durable, affordable, and doomed.

IN USE  The cru Beaujolais is our cellar defender, which means it dies so the Burgundy may live.

Cellar Drift. The slow movement by which a collection becomes more expensive, more obscure, less useful, and 
increasingly hostile to the foods one actually eats. It happens through enthusiasm, insecurity, allocation emails, and the 
terrifying need to have a point of view.

IN USE  I used to buy things we liked; now the cellar has drifted toward bottles that require context.

Cellar Flood. A basement event that transforms wine storage from romance into triage, introducing water to labels, 
boxes, racking, and the owner’s previously theoretical disaster plan. The bottles may survive while the labels become 
Venetian.

IN USE  After the cellar flood, the Bordeaux was fine, the labels were tragic, and the dehumidifier became part of the family.

Cellar Ghost. A bottle the inventory insists exists, but which cannot be found by any known method of search, prayer, or 
crouching. It may have been drunk, moved, mislabeled, or absorbed into the spiritual architecture of the house.

IN USE  The app says we still have a 1996 Krug, but at this point I am treating it as a cellar ghost.

Cellar Insurance Rider. An addition to a policy acknowledging that the owner’s wine area has become financially legible. 
It is the document that turns pleasure into an asset class.

IN USE  Once we added the cellar insurance rider, I stopped calling it a few bottles.

Cellar Key. The small object granting access to the place where the household’s liquid valuables sleep. In families, it can 
become less a tool than a constitutional question.

IN USE  Of course you can have the cellar key, provided we first agree on what you mean by just grabbing something.

Cellar Management Service. A paid service that inventories, values, organizes, transports, and supervises wine for people 
whose bottles have become too numerous to obey them directly. It is personal assistance for fermented dependents.

IN USE  We hired a cellar management service, which is how I learned my hobby has staff.

Cellar Map. A diagram, spreadsheet, or private mental fantasy showing where every bottle is supposed to be. At its best, it 
saves time; at its worst, it records where bottles lived before dinner parties turned geography into rumor.

IN USE  The cellar map says the Sauternes is lower left, which means it was there during a more innocent administration.

Cellar Note. A written reminder attached to a bottle, bin, shelf, or app entry, often written with touching confidence in 
the future owner’s obedience. It proves that wine collectors store intentions as much as bottles.

IN USE  The cellar note says hold until 2030, but it was written by a person with much more character than I currently possess.

Cellar Orphan. A lone bottle left behind after the rest of its case has been drunk, gifted, sold, misplaced, or sacrificed to 
lesser evenings. It inspires unusual tenderness because it represents both memory and failure.

IN USE  That last Bandol is a cellar orphan, so now I need lamb, rain, and emotional complexity.
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Cellar Palate. The affliction of a collector who has spent so long drinking only his own aged, idiosyncratic bottles that he 
has quietly lost track of what ordinary, vibrant wine tastes like in the wider world. It reveals itself the moment such a 
person tastes something young and bright and pronounces it simple, when the wine is merely alive.

IN USE  Cellar palate had clearly set in: he swirled the lively young Beaujolais, frowned, and asked whether the bottle might be 
flawed.

Cellar Raid. A supposedly convivial event in which the owner invites friends to choose freely from the cellar while silently 
praying they do not reach for age, reputation, scarcity, or sentimental weight.

IN USE  We had a little cellar raid after dinner, though naturally I stood near the Bordeaux like a museum guard.

Cellar Shame. The private discomfort caused by owning too much wine, the wrong wine, badly organized wine, or wine 
that reflects a former self with alarming accuracy. It often appears during moves, audits, and innocent questions about 
bottle count.

IN USE  I found a case of overripe Shiraz from my power-wine period, so yes, there is some cellar shame.

Cellar Temperature. The sacred number, usually around 55 degrees Fahrenheit, invoked with the piety other cultures 
reserve for saints, ancestors, and mineral rights. To maintain it is to announce that one has risen above mere drinking into 
stewardship.

IN USE  I am less worried about the market than about the cellar hitting 59 in August.

Cellar Triage. The process of deciding which bottles must be opened soon, which can safely wait, and which have already 
passed from promise into lesson. It combines medical urgency with dinner planning.

IN USE  We need to do some cellar triage, starting with anything older than our last renovation.

Champagne on Lees. Serious Champagne, especially vintage or prestige cuvée, that has spent extended time aging on 
spent yeast cells before disgorgement. Lees aging turns bubbles from celebration fuel into cellar material, adding brioche, 
toast, nuts, and cream.

IN USE  It has ten years on lees, which is why I refuse to call it bubbly unless there is an emergency.

Champagne Row. The shelf or rack devoted to bottles that make the cellar seem more optimistic than its owner. It is 
celebration storage and emotional infrastructure.

IN USE  Champagne Row looks excessive until the first bad week of February.

Champagne Sabre. A blade -- or the back of a chef’s knife, or sufficient nerve -- used to strike the lip of a Champagne 
bottle and send the cork and collar flying off in one clean glass ring. It is wildly impractical, mildly dangerous, and exactly 
as theatrical as the person wielding it intends. The wine loses a little; the host gains a great deal.

IN USE  I sabred the bottle to mark the occasion, and the occasion immediately became the sabring.

Châteauneuf-du-Pape. The broad-shouldered red of the southern Rhône, built on Grenache and a permitted committee 
of a dozen-odd other grapes, grown among the famous heat-hoarding galets. It ages toward garrigue, leather, kirsch, and 
warm Provençal generosity, while pretending its 15% alcohol is incidental.

IN USE  The Châteauneuf is finally mature, which means it now only ends the evening, rather than the week.

Closed Phase. The period when a wine shuts down aromatically, offering structure without charm and making its owner 
wonder whether patience is virtue or self-harm. It is adolescence in bottle form.

IN USE  The wine is in a closed phase, which is what we say when silence costs $300.

Cold Room. A dedicated chilled chamber for wine storage, often described in architectural terms to obscure the fact that 
it is a walk-in refrigerator for adult feelings. It is the natural habitat of magnums, wooden cases, and preselected 
generosity.

IN USE  We converted the guest room into a cold room, which improved the house for everyone except guests.
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Condition Report. The written diagnosis of a bottle’s physical state, covering label, capsule, cork, fill, color, and every 
other sign that time has been allowed near the merchandise. It is part medical chart, part legal shield, part romance killer.

IN USE  The condition report was reassuring, provided you enjoy phrases like slight signs of old damp.

Cooking-Wine Exile. The ignoble zone where disappointing bottles are demoted to culinary service. Some will enrich a 
stew; others will wait there forever, too poor to drink and too sentimental to pour out.

IN USE  That tired Merlot has been sent to cooking-wine exile, where redemption involves onions.

Cooling Unit. The mechanical heart of the modern cellar, humming away with the glamour of an air conditioner and 
the emotional responsibility of a nanny. When it works, no one notices. When it fails, the household enters emergency 
protocol.

IN USE  The cooling unit made a noise at 2 a.m., so naturally I stood in the cellar barefoot, listening for mortality.

Coravin. A device that pierces the cork with a thin needle and pours wine under argon gas, letting the owner drink a glass 
without committing to the bottle. It is the technology of cowardice elevated to virtue: now one can taste the 1990 on a 
Tuesday and tell oneself the rest is still aging. The cork reseals; the indecision does not.

IN USE  I Coravined the Burgundy to ’check on it,’ which is how I have been checking on it monthly for two years.

Corkage. The fee a restaurant charges to open and pour a bottle you brought yourself -- rent for the glassware and the 
privilege of drinking your own wine in public. Worth it for something special, faintly absurd for something cheap.

IN USE  Corkage was forty dollars, the wine was a gift, and somehow I still came out ahead -- mathematically and spiritually.

Corked. The single most important word in fault vocabulary -- wine tainted by TCA, a cork-borne compound that strips 
fruit and leaves wet cardboard, damp basement, and disappointment. It has nothing to do with bits of cork floating in the 
glass, a distinction collectors explain with the patience of saints and the tone of prosecutors.

IN USE  It is corked, which means the evening’s most expensive bottle now smells like a flooded library.

Cork Failure. The catastrophe in which the small cylinder entrusted with protecting a wine’s future reveals itself to be less 
guardian than saboteur. The more prestigious the bottle, the more metaphysical the mourning.

IN USE  It was not just cork failure; it was a betrayal by Portugal.

Cork Lottery. The risk that any bottle sealed with natural cork may be glorious, sound, muted, or ruined. It is the small 
gamble at the heart of traditional cellaring and the reason old bottles require backup plans.

IN USE  We are playing cork lottery tonight, so please keep your expectations decanted.

Cork Regret. The feeling that arrives immediately after opening a bottle that perhaps should have been saved, sold, shared 
differently, or left alone. It is the hangover of decision-making.

IN USE  Cork regret began when I realized the guests were still discussing parking.

Counterfeit. The forged or fraudulent bottle -- refilled, relabeled, or wholly invented -- haunting the upper end of the 
market ever since one charming criminal proved how trusting the trophy hunters were. The older, rarer, and more 
expensive the wine, the more the buyer must believe in fairy tales with provenance.

IN USE  The 1945 looked perfect, which is exactly what worries me, because so did all the fakes.

Credit-Card Terroir. The unmistakable trace a wine purchase leaves on the monthly statement, revealing origin, 
intensity, and foolishness with more clarity than most tasting notes. Its finish is long, especially at the kitchen table.

IN USE  The wine had excellent provenance, but the credit-card terroir was a little too expressive.

Crown Cap. A metal cap often used for sparkling wines before disgorgement and occasionally for finished bottles that 
enjoy annoying ceremony-minded drinkers. It is efficient, humble, and strangely capable of preserving joy.

IN USE  The crown cap made the wine look unserious until the wine began humiliating the glassware.
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Cult Cabernet. The New World’s trophy reds, built on small production, perfect scores, and an allocation list that 
functions as a velvet rope. It ages for decades, which is convenient, since earning the right to buy it took nearly as long.

IN USE  I bought the cult Cab entirely for the wine, though the allocation email did make refusal feel socially dangerous.
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D
DAMAGE CLAIM  •  DUSTY

Damage Claim. The formal complaint filed when a bottle, label, cork, or case arrives injured. It is the moment pleasure 
puts on reading glasses and becomes correspondence.

IN USE  I filed a damage claim, using the calm tone of a man whose Champagne had been wronged.

Deaccession. The dignified, museum-borrowed word for selling off part of a collection -- chosen because it sounds like 
curation rather than capitulation, surrender, or the slow admission that one bought more than one life can drink.

IN USE  I prefer to call it deaccessioning, not panic-selling, though the spreadsheet tells a more honest story.

Dead Zone. The inconvenient part of the cellar where bottles become functionally unreachable. It may be the back row, 
the bottom corner, or anywhere requiring kneeling, flashlight work, and a moral inventory.

IN USE  The Loire Chenin is somewhere in the dead zone, along with my Pilates mat and my confidence in natural cork.

Decanting. The ritual of moving wine from its bottle into a vessel with more surface area, more ceremony, and more 
opportunity to announce that one takes this seriously. Decanting aerates young wines, rouses sleeping ones, separates 
sediment from old ones, and gives the host something to do while guests pretend not to watch. Its secondary function is 
theatrical: a decanter on the table changes the emotional register of dinner before anyone has tasted anything.

IN USE  The Barolo was decanted two hours early -- either correct, or a quiet confession that the host needed the validation.

Delivery Consolidation. The practice of having multiple orders shipped together, usually to save money, reduce weather 
risk, or transform several small indiscretions into one large logistical event. It is beloved by collectors who prefer their 
consequences bundled.

IN USE  I chose delivery consolidation, so instead of five awkward conversations we are having one architectural one.

Dessert-Wine Purgatory. The neglected section where sweet wines gather, adored in theory and bypassed in practice. 
These bottles age brilliantly while waiting for a culture that remembers dessert.

IN USE  The dessert-wine purgatory is full of masterpieces no one opens because people keep saying they are full.

DIAM Cork. A technical cork closure designed to reduce cork taint and improve consistency, admired by practical people 
and resented by those who prefer romance with a side of risk.

IN USE  It is under DIAM, so the bottle has chosen reliability over drama.

Diamond Bin. A diagonal racking compartment designed to hold multiple bottles in a pleasing heap, suggesting casual 
abundance while quietly creating a retrieval puzzle. It is storage that looks Tuscan and behaves like Jenga.

IN USE  The Sancerre is in the diamond bin, which means we may be opening whatever rolls toward us first.

Display Rack. A visible arrangement of bottles meant to suggest abundance, taste, and casual mastery while concealing 
that the truly important bottles are elsewhere. It is less storage than theater.

IN USE  The display rack is for conversation; the actual cellar is for the bottles I am not prepared to discuss.

Domestic Decanting. The slow introduction of a wine purchase into household awareness, usually in stages: a few bottles, 
then a mixed case, then something ordered a while ago, then actually very hard to get.

IN USE  I am domestic-decanting the Piedmont order, so please do not mention the wooden case until it has had time to breathe.

Double Decant. The maneuver of pouring wine into a decanter and then back into its rinsed bottle, giving the wine air 
while letting it arrive at the table dressed as itself. It is aeration for people who want the label to keep talking.

IN USE  I double-decanted it so the wine could breathe and the bottle could still take credit.
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Double-Deep. A racking arrangement in which bottles are stored two rows deep, multiplying capacity while halving 
honesty about accessibility. It is efficient, dangerous, and excellent for rediscovering one’s own decisions.

IN USE  The Champagne is double-deep, which means finding it now requires optimism and forearm strength.

Drink-By-Death Calculation, The. The grim arithmetic of comparing one’s remaining years to the drinking windows in 
the cellar, revealing that a great many bottles are now scheduled to outlive their owner.

IN USE  The actuarial tables suggest I will not reach the 2045s, which is either tragic or an excellent reason to start tonight.

Drink Down. A grimly virtuous campaign to reduce the number of bottles in one’s cellar. It often involves worthy but 
unloved bottles purchased during a phase: too much Priorat, experimental orange wine, or something recommended by a 
sommelier with no chairs in his restaurant.

IN USE  We are drinking down the cellar this year, starting with everything I bought while pretending to understand Mencía.

Drink Queue. The informal lineup of bottles selected for near-term consumption, created to prevent the cellar from 
becoming a museum with corks. Bottles enter brightly, then linger while the owner waits for the correct food, guests, 
weather, and courage.

IN USE  The Rioja has been in the drink queue since Thanksgiving, which gives you some idea of our operational discipline.

Drinkability Excuse. A reason invented to open a bottle now: it is in a good place, the cork looked suspicious, we should 
check in, or it will not get better. It is desire wearing a lab coat.

IN USE  I used the drinkability excuse on the Côte-Rôtie, and frankly the evidence was delicious.

Drinking Calendar. A plan assigning bottles to future months, meals, holidays, guests, and occasions, as if pleasure could 
be scheduled with the competence of dental cleanings. Wine matures by chemistry; life matures by chaos.

IN USE  The drinking calendar says we open the Rioja in March, unless March proves unworthy.

“Wine matures by chemistry; life matures by chaos.”
DRINKING CALENDAR

Drinking Window. The broad span of years during which a wine is expected to provide rewarding drinking, before, 
during, and sometimes after its theoretical peak. It is less a precise appointment than a generous range supplied by critics, 
merchants, collectors, and the owner’s need to postpone a decision.

IN USE  The 2005 is technically in its drinking window, but I would like to give it another decade, or perhaps a less casual 
Tuesday.

Durand. A two-part extraction tool -- helix and hinged twin-pronged grip working together -- built to remove old, 
crumbling corks an ordinary corkscrew would reduce to sediment and grief. No one acquires a Durand who does not 
already own bottles old enough to betray him; owning one announces that the cellar has reached the age of rescue rather 
than mere opening.

IN USE  The Durand came out for the 1971, and the table went quiet the way people do when surgery begins.

Dusty. An old bottle whose exterior has acquired the powdery dignity of neglect. Dusties suggest hidden corners, long 
ownership, and the thrilling possibility that no one has touched the bottle since people wore ties to lunch.

IN USE  A few dusties turned up in the back -- the polite phrase for accidentally having a very good Tuesday.
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E
EARTHQUAKE STRAP  •  EXPERIMENTAL SHELF

Earthquake Strap. A restraint used to keep racking, cabinets, or bottles from becoming projectiles in seismic regions. It is 
where wine romance meets building code and mortality.

IN USE  We added earthquake straps because I prefer my Syrah still-life, not airborne.

Emergency Champagne. A bottle kept cold or near-cold at all times in case of celebration, consolation, surprise guests, 
minor triumph, major disappointment, or the sudden need to make an ordinary night feel less governed by email.

IN USE  The emergency Champagne is in the fridge, because civilization is fragile and Tuesdays are unpredictable.

Emergency Relocation. The rapid movement of bottles to a safer place during heat, flood, construction, or mechanical 
disaster. It is triage with hand trucks.

IN USE  We did an emergency relocation, and for one afternoon the dining room looked like Sotheby’s had been evacuated.

En Primeur. The practice of purchasing wine before it has been bottled, aged, released, or confirmed as anything other 
than a very expensive promise. En primeur buyers pay current prices for future wine based on barrel samples, critical 
enthusiasm, and a faith in vintages not yet fully formed. The wine may arrive years later as triumph, disappointment, or 
exactly what a more cautious person would have waited to buy at retail.

IN USE  I bought it en primeur, which means I have been the proud owner of theoretical Bordeaux for three years and counting.

Estate Sale. The liquidation of a cellar after its owner has died, divorced, downsized, or finally lost the argument with 
reality. For buyers it is opportunity; for everyone else it is a memento mori with a paddle number.

IN USE  The estate sale was magnificent and faintly haunting, since I was bidding on a dead man’s better judgment.

Estimate Range. The auction house’s elegant guess at what a lot might fetch, expressed as a bracket and received by 
bidders as guidance, provocation, or dare. A low estimate is bait with serif type.

IN USE  The estimate range looked modest, right up until six people with better cellars disagreed.

Everyday Drinker. A bottle humble enough to open without ceremony yet good enough to prevent the evening from 
feeling like surrender. It is the moral backbone of a useful cellar because it disappears into life rather than demanding life 
rearrange itself.

IN USE  I need more everyday drinkers, because apparently one cannot pair Tuesday with a vertical of La Tâche.

Excellent for Age. A phrase that sounds reassuring until one realizes how much work for age is doing. It means the bottle 
is imperfect, but in a manner acceptable for something old enough to have outlived several storage theories.

IN USE  The condition is excellent for age, which is also what I plan to say about myself from now on.

Ex-Château. Wine sold directly from the producer’s own cellars, carrying the gold standard of provenance: it has never 
wandered, never baked in a stranger’s trunk, never tested anyone’s faith. It costs more because certainty does.

IN USE  It is ex-château, which means I am paying a premium for the comfort of not lying awake about storage.

Experimental Shelf. The place where curiosity goes after checkout: Georgian amber wine, volcanic whites, unfamiliar 
grapes, and bottles purchased because the merchant used the word compelling.

IN USE  The experimental shelf is where enthusiasm waits to see if it was taste or just mood.
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F
FADING FRUIT  •  FUTURES

Fading Fruit. The moment when a wine’s youthful fruit begins to recede, sometimes gracefully, sometimes like a guest 
leaving without saying goodbye. It can reveal complexity or expose emptiness, depending on what was underneath.

IN USE  The fruit is fading, but fortunately the wine has developed a personality.

Fill Level. The height of wine in an older bottle, used to assess condition, storage history, and the probability that dinner 
will end in revelation or polite disappointment. On older Bordeaux-style bottles the level is read against the shoulder: a 
’high shoulder’ is reassuring, a ’low shoulder’ makes even brave collectors speak gently.

IN USE  The fill level is excellent for its age, which is more than anyone said about me at my last reunion.

Finish. The duration a wine’s flavor lingers after swallowing, measured by collectors with the silent, competitive intensity 
of an Olympic stopwatch. A truly profound finish demands that all conversation at the table cease so the host can stare 
meaningfully into the middle distance.

IN USE  The finish went on for a full minute, which was exactly how long I needed my brother-in-law to stop talking.

Fire Evacuation List. A ranked inventory of bottles to rescue if flame, smoke, or common sense permits. Creating one is 
both practical and morally revealing.

IN USE  The fire evacuation list includes family photos, passports, and a shameful amount of Champagne.

First Growth Bordeaux. The five red-wine estates at the summit of Bordeaux’s 1855 classification: Lafite, Latour, Margaux, 
Haut-Brion, and Mouton. They age magnificently, which is convenient, since courage can take decades.

IN USE  The Lafite is technically ready, but I am waiting for an occasion with better lighting and fewer accountants.

Flipping. Buying a sought-after allocation purely to resell at markup, never intending to drink it -- the practice that turns 
collectors into the very speculators they claim to despise.

IN USE  I told myself I would never flip an allocation, right up until the markup exceeded my principles.

Floor Load. The amount of weight a floor can safely bear, relevant once a collection graduates from charming hobby to 
structural question. Wine is heavy, cases multiply, and romance becomes engineering faster than expected.

IN USE  We had to discuss floor load, which is when I learned the house has stronger feelings about my buying than my spouse 
does.

Forgotten Whites. White wines purchased with intention and then abandoned behind reds, where they either blossom 
into genius or quietly miss their moment. They are the cellar’s great source of surprise and reproach.

IN USE  I found some forgotten whites, so tonight we are drinking either brilliance or an apology.

Fragile Label. A wine label so aged, damp, scuffed, foxed, or emotionally compromised that touching it feels like 
handling a medieval map. The collector will pretend not to care while photographing it from twelve angles.

IN USE  The label is fragile, so please do not touch the bottle unless you have museum training or unusually dry hands.

Free-Shipping Threshold. The merchant’s most dangerous phrase, transforming restraint into arithmetic and six bottles 
into twelve with the moral authority of savings. It makes indulgence sound like thrift.

IN USE  I only added the second six-pack to hit the free-shipping threshold, so in a sense the cellar made money.

“It makes indulgence sound like thrift.”
FREE-SHIPPING THRESHOLD
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Freeze Risk. The cold-weather counterpart to heat damage, feared when wine travels through winter routes or sits in a 
delivery truck long enough to experience a northern education. Freezing can push corks, crack bottles, and turn a case into 
meteorology.

IN USE  Nothing ships this week -- freeze risk is high, and Champagne gains nothing from a winter education in Nebraska.

Futures. The American term for purchasing wine before its release, particularly in California. See En Primeur.
IN USE  I bought futures, so I currently own wine the way one owns a gym membership in January.
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G
GERMAN RIESLING  •  GUEST WORTHINESS

German Riesling. The thinking collector’s great loophole: age-worthy, electric, often underpriced relative to its genius, 
and misunderstood enough to remain available after showier categories have been strip-mined. With time it turns from 
citrus and stone into petrol, honey, spice, and cathedral light.

IN USE  I opened the old Riesling as a palate cleanser, and it quietly became the main event.

Gift Defense. A useful explanation in which a new bottle is described as something for someone else, thereby removing it 
temporarily from personal indulgence. The gift may be real, theoretical, eventual, or too perfect to release immediately.

IN USE  I am not keeping the Champagne; it is a gift, though I have not decided whether the recipient deserves it yet.

Glass Tax. The unspoken cost of caring about stemware -- the breakage, the replacement, the dawning recognition that 
one’s glasses now cost more per unit than the wine going into them.

IN USE  Between the Zaltos and my clumsy in-laws, the glass tax this year exceeded the wine budget.

Glass-Walled Cellar. A cellar designed to be seen, admired, and gently judged through glass. It is storage as aquarium, 
turning bottles into interior design and restraint into a lighting concept.

IN USE  The glass-walled cellar looks magnificent, though the wines now live with the pressure of being decorative.

Graceful Decline. The late stage when a wine is past peak but still beautiful, fragile, and instructive, like an old actor who 
no longer projects but still owns the room.

IN USE  It is in graceful decline, which is more than one can say for the host.

Grand Cru Burgundy. Burgundy from one of the region’s highest-classified vineyards, where the name on the land may 
matter as much as the name on the label, and where tiny differences in producer, parcel, vintage, and storage can carry 
enormous consequences. The classification promises pedigree, not immunity from disappointment.

IN USE  I was going to open the Grand Cru Burgundy, but then someone asked for ice and the evening disqualified itself.

Grower Champagne. Champagne made by an estate that grows its own grapes and produces its own wine, often identified 
by the letters RM on the label. It is the sparkling category that lets one feel both connoisseur and dissident.

IN USE  I poured a grower Champagne, which is how I signal that I have opinions and a wine guy named Pascal.

Guest Shelf. The area reserved for bottles good enough to serve company but not so precious that the host watches every 
pour like a customs officer. It is hospitality with risk management.

IN USE  Pull from the guest shelf, unless they start naming producers, in which case promote them.

Guest Worthiness. The private calculation of whether the people present will notice, appreciate, and remember the bottle 
enough to justify its disappearance. It is hospitality’s least attractive spreadsheet.

IN USE  I am not questioning their guest worthiness; I am simply saying they called Puligny the white one.

H
HALF BOTTLE  •  HUNTER VALLEY SEMILLON

Half Bottle. A 375 mL format that matures faster, chills quicker, and lets one pretend moderation is compatible with good 
Burgundy. It is perfect for dessert wines, solo dinners, and small bursts of civilization.

IN USE  I bought half bottles of Sauternes because even decadence deserves portion control.
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Hammer Price. The winning bid before the rest of the bill arrives to restore adult consequences. It is the number 
collectors remember fondly before fees, tax, shipping, and storage turn victory into arithmetic.

IN USE  The hammer price was reasonable, which is how auction houses get you to keep reading.

Heat Damage. The enemy of all cellaring, caused when wine is exposed to excessive warmth and begins to taste stewed, 
tired, flat, or faintly betrayed. It often leaves no dramatic wound, only the sense that summer won.

IN USE  I am not saying it was heat damage, but the wine tasted like it had vacationed in Phoenix.

Holdback Bottle. A bottle deliberately spared when its companions are opened, so the owner can revisit the wine later, 
compare development, or prove restraint in one narrow category. Over time, it can acquire unreasonable emotional 
seniority.

IN USE  One holdback bottle survived the case, and it now outranks most of the owner’s colleagues.

Horizontal. The tasting-table sense of the word, not the storage one: the same vintage from many producers, assembled to 
compare sites, hands, and philosophies against a single year’s weather. It is a vertical turned sideways, and it turns a dinner 
into a controlled experiment with casualties.

IN USE  I am hosting a horizontal of the 2016s, meaning eight bottles will open and only the host will remember why.

Horizontal Storage. The traditional practice of storing bottles on their sides so wine remains in contact with the cork, 
keeping it moist and expanded. It is nearly useless for screwcaps, but vertical bottles look too much like groceries.

IN USE  I know it is under screwcap, but I store it horizontally for the dignity of the shelf.

Household Allocation. The unspoken limit on how much wine may be purchased before the collection ceases to be a 
hobby and becomes a family agenda item. Unlike winery allocations, it is rarely written down and often discovered only 
after being exceeded.

IN USE  I thought I was within household allocation, but apparently two cases and a vertical read differently to non-collectors.

Humidity. The moisture content of cellar air, important for preserving corks and labels and for giving collectors another 
variable over which to suffer. Proper humidity creates the preferred aesthetic: faintly damp, faintly dangerous, faintly 
European.

IN USE  The humidity is perfect, if by perfect you mean the labels look like they spent winter in a Venetian crypt.

Hunter Valley Semillon. Australia’s improbable miracle -- a bone-dry white picked early, low in alcohol, that tastes thin 
and shy in youth and transforms over fifteen years into toast, honey, and lanolin without ever seeing oak. The age-worthy 
white that makes patience look like wizardry.

IN USE  The young Hunter Semillon tasted like lemon water, which is how I knew to hide it for fifteen years.

I
ICE-PACK PANIC  •  INVOICE FOG

Ice-Pack Panic. The frantic deployment of cold packs, frozen towels, coolers, and improvisation during a cellar 
temperature crisis. It is rarely elegant but often sincere.

IN USE  Ice-pack panic began when the cellar hit 68 and I started treating the Riesling like a sprained ankle.

Insurance Valuation. The sobering exercise of assigning replacement value to a cellar, thereby transforming pleasure into 
paperwork and revealing that one’s little hobby has achieved the financial profile of a guest bathroom renovation.

IN USE  I updated the insurance valuation and immediately stopped calling it a modest collection.
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Investment-Grade. The classification of wines liquid enough to resell at profit -- top Bordeaux, Burgundy, a handful of 
others -- distinguishing the bottles one buys to drink from the ones one buys to flip.

IN USE  It is investment-grade, which is a polite way of admitting I may never be brave enough to actually open it.

Invoice Fog. The merciful cloud of vagueness surrounding wine pricing once shipping, tax, buyer’s premium, and storage 
enter the discussion. It is financial decanting.

IN USE  There was some invoice fog around the Champagne order, so we are currently discussing it in euros and feelings.

J
JUDGMENT OF PARIS SYNDROME

Judgment of Paris Syndrome. The recurring compulsion of American collectors to smuggle a high-end California bottle 
into a blind Bordeaux lineup, quietly hoping to restage the 1976 tasting in which Napa humbled the First Growths on their 
own soil. The Cabernet occasionally wins; the host tells you about it either way.

IN USE  I slipped the Napa Cab into the Bordeaux flight, and when it placed second I called the evening a triumph of American 
diplomacy.

L
LABEL DRINKER  •  LONG-TERM HOLD

Label Drinker. The collector who speaks fluently of terroir, secondary aromas, and the primacy of the vineyard, yet whose 
palate, by some remarkable coincidence, is only ever moved by a First Growth or a Grand Cru Burgundy. Served blind, the 
conviction tends to evaporate.

IN USE  Pour a label drinker a brilliant young Beaujolais blind, and watch the adjectives quietly leave the room.

Label-Out Storage. The practice of arranging bottles so labels face outward, allowing easy identification and the 
reassuring visual effect of a private retail shop. It is practical, photogenic, and faintly exhibitionist.

IN USE  I store everything label-out because life is short and I refuse to grope blindly for Barbaresco.

Label Preservation. The effort to keep labels clean, legible, and unblemished, especially when the owner insists the wine 
itself is all that matters. It is where aesthetic vanity meets resale anxiety.

IN USE  I do not care about label preservation, he said, while moving the bottle like a sleeping infant.

Large-Format. Any bottle bigger than a standard 750 mL -- magnum, jeroboam, and their heroic relatives. They age 
more slowly and gracefully for the favorable wine-to-oxygen ratio, then refuse to fit anywhere a civilized bottle goes: 
magnificent at the table, tyrannical on the rack.

IN USE  The large-format needs its own shelf and roughly its own zip code, but no one regrets it once the cork clears the ceiling.

Last-Bottle Syndrome. The paralysis that occurs when only one bottle remains of a wine the owner loves, making it 
simultaneously more precious and less useful. Many final bottles outlive their best drinking windows because affection 
becomes a storage strategy.

IN USE  I would open the final Musigny, but I am suffering from last-bottle syndrome and a strong instinct for self-denial.

Lay Down. To store a bottle for future drinking, as if the wine were a beloved child being tucked into bed rather than a 
perishable agricultural product being hidden from one’s own impulses. It is optimism in cork-sealed form.

IN USE  I am laying down the 2019s for my daughter, unless they enter their drinking window before she does.
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Legs. The streaks that slide down the inside of a glass after wine is swirled. Often mistaken for proof of quality, they reveal 
more about alcohol, sugar, viscosity, and surface tension than profundity.

IN USE  “Look at the legs,” the guest whispered reverently, admiring what was mostly a preview of tomorrow’s headache.

Library Bottle. A mature wine held back by a winery, collector, or merchant and released later with the glow of age, 
scarcity, and retail absolution. It is often just an older bottle with better storage and a more confident price.

IN USE  It is a library bottle, which means time has passed and everyone involved would like to be compensated for it.

Light Strike. Damage caused when wine, especially delicate white or sparkling wine, is exposed to light and develops 
aromas less of vineyard than damp wool, old peanuts, and retail negligence. It is why display windows and Champagne 
should not socialize.

IN USE  I do not buy rosé from that shop anymore; the bottles sit in the window like tanning teenagers.

Liv-ex. The London exchange that tracks fine-wine prices like a stock market, turning bottles into tickers and collectors 
into people who check their Burgundy the way others check their portfolio. It is the moment pleasure admits it has become 
an asset.

IN USE  I checked Liv-ex before opening the Latour, which is no way to enjoy anything, and yet.

Loire Cabernet Franc. The age-worthy reds of Chinon, Bourgueil, and Saumur-Champigny, built less on muscle than on 
fragrance, nerve, and quiet persistence. With time, they develop tobacco, graphite, violets, forest floor, and intellectual 
rusticity.

IN USE  The old Chinon was so good it made the Bordeaux look like it was trying too hard.

Long-Term Hold. A bottle judged too young, too stern, too important, or too expensive to open in the foreseeable future. 
The phrase makes fear sound like patience.

IN USE  It is a long-term hold, which is collector language for I am saving this for a better version of my life.

“The phrase makes fear sound like patience.”
LONG-TERM HOLD

M
MADEIRA  •  MOLD

Madeira. The immortal fortified wine of the Atlantic, deliberately heated and oxidized into a state of such durability that 
ordinary cellar anxieties seem theatrical. It can survive neglect, opening, re-opening, and relatives who replace corks badly.

IN USE  The Madeira is from 1968, but do not worry; it has survived worse than us.

Maderized. Wine accidentally aged into the cooked, nutty, oxidized character of Madeira -- charming when intentional, 
tragic when it happened in a hot closet in July. It is heat damage with a more sophisticated vocabulary.

IN USE  It was maderized, which is the polite term for the summer the cooling unit and I both gave up.

Magnum District. The oversized neighborhood where magnums, jeroboams, and other heroic bottles lie awkwardly and 
impressively, with the entitlement of visiting relatives. They are not stored so much as accommodated, and the district is 
always less organized than expected.

IN USE  The magnum district has expanded again, which explains why the laundry shelves look nervous.
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Margaret River Regret. The creeping realization that you ignored Western Australia’s elegant, Bordeaux-like Cabernets 
for a decade. It usually results in a panic-buying spree, only to discover that the wines demand fifteen years of patience you 
do not currently possess.

IN USE  He is deep in Margaret River regret, staring at a case of Australian Cabernet now scheduled to outlive the dog.

Mechanical Room. The unglamorous backstage area where cooling equipment, lines, drains, and electrical realities keep 
the romance alive. Every dreamy cellar has one somewhere, muttering the truth.

IN USE  Guests admire the limestone wall; I admire the mechanical room because it is doing the actual parenting.

Merchant Relationship. The phrase used to dignify repeated buying from the same retailer, importer, auction house, or 
winery until commerce begins to sound like friendship. It explains why packages keep arriving from someone named 
Todd.

IN USE  This was not an impulse buy; it was part of my merchant relationship, which is now on a first-name basis with our 
doorman.

Mixed Case. A twelve-bottle compromise allowing the buyer to pretend variety is discipline. It is perfect for exploration, 
dinner flexibility, and hiding the absence of a coherent purchasing strategy.

IN USE  I bought a mixed case for everyday drinking, and somehow it contains three wines requiring cassoulet and emotional 
readiness.

Mixed Lot. An auction grouping of assorted bottles, often combining treasure, curiosity, and at least one wine no one 
could sell alone with a straight face. Mixed lots reward knowledge, luck, and tolerance for cellar strays.

IN USE  The mixed lot looked promising, if you ignored the two bottles included for ballast.

Mold. Fuzzy cellar growth that can be either a harmless badge of proper humidity or a sign that the room has become a 
cave with ambitions. The trick is distinguishing noble patina from a household problem requiring gloves.

IN USE  That is not mold; it is provenance with texture.

N
NAPA CABERNET  •  NOTE NEVER WRITTEN, THE

Napa Cabernet. California’s age-worthy monument to fruit, ambition, sunlight, and the belief that concentration is a 
form of destiny. The best examples evolve for decades, moving from cassis and youthful gloss toward cedar, tobacco, earth, 
and expensive calm.

IN USE  The Napa Cab needs another decade, or at least a steak with financial confidence.

Natural Wine. An informal, largely unregulated umbrella term for wines made with minimal intervention, often using 
native yeast, few additives, little added sulfur, and limited fining or filtration. The philosophy can produce thrilling, 
expressive bottles as well as the occasional wine that tastes of cider, kombucha, or a barn with opinions.

IN USE  Half the table called it alive and the other half called it broken, and both had tasted accurately.

Neck Tag. A small label looped around a bottle’s neck so the owner can identify it without disturbing its repose or 
confronting the fact that memory has been defeated by inventory. Neck tags are the tiny clerks of the cellar.

IN USE  The neck tag says 2029, but the bottle and I are currently in negotiations.

Négociant. A merchant-producer who buys grapes, juice, or finished wine from growers and bottles it under their own 
name -- the traditional engine of Burgundy and the Rhône, somewhere between craftsman and curator.

IN USE  It is a négociant bottling, which means someone with better connections than mine did the worrying.
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Northern Rhône Syrah. The brooding, peppery, violet-scented red of Hermitage, Côte-Rôtie, Cornas, and their 
neighbors. Properly cellared, it develops smoke, bacon fat, olive, iron, black fruit, and savory complexity that makes 
adjectives feel underemployed.

IN USE  The old Cornas went around the table, and suddenly the room smelled of violets, game, and better decisions.

Nose. The aromatic profile of a wine, and the primary excuse collectors use to delay actually drinking it.
IN USE  We spent so long dissecting the nose of the Barbaresco that the roast got cold and the guests began eyeing the tap water.

Note Never Written, The. The cellar book entry that does not exist because the bottle was opened casually, finished 
happily, and recorded nowhere. Every serious collection contains its share of unrecorded evenings: the Tuesday Burgundy, 
the birthday Champagne, the bottle pulled on instinct and drunk without ceremony or documentation. The note never 
written is not negligence but evidence that wine occasionally escapes its own mythology and becomes what it was always 
meant to be.

IN USE  I cannot account for the missing Chambolle, but I suspect it was a Wednesday and the cellar book was in the other 
room.

“Wine occasionally escapes its own mythology and becomes what it was 
always meant to be.”
THE NOTE NEVER WRITTEN
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O
OCCASION INFLATION  •  OXIDIZED

Occasion Inflation. The steady raising of standards for what qualifies as worthy of a great bottle. Birthdays become 
insufficient, anniversaries too predictable, Tuesdays impossible, and soon only coronations remain.

IN USE  Occasion inflation has gotten so bad that even New Year’s Eve feels underqualified.

Offsite Storage. A professional facility where collectors send bottles that have outgrown the home, the marriage, or the 
moral limits of the dining room closet. Its inconvenience is part of its virtue.

IN USE  Most of the good stuff is offsite, which is why we are drinking this perfectly fine diplomatic compromise.

Old World / New World. Traditional and increasingly imperfect shorthand for contrasting European wine cultures with 
those of countries such as the United States, Australia, Chile, South Africa, and New Zealand. Old World wines are often 
associated with restraint, earth, and regional tradition; New World wines with fruit, sun, and clearer grape labeling. Both 
make sublime and forgettable wine in roughly equal measure.

IN USE  I called it very Old World, meaning it smelled faintly of a damp cellar, and I meant that as the highest possible praise.

Opening Threshold. The invisible line a dinner, guest, mood, or menu must cross before a serious bottle can be sacrificed. 
Every collector has one, though few admit how high it is.

IN USE  The evening had not met the opening threshold, mostly because someone brought flavored seltzer.

Orange Wine. Not made from oranges, and not a rosé -- it is white wine made like a red, the juice left to steep on its grape 
skins until it takes on amber color, grip, and a savory, tea-like character white wine usually lacks. Ancient (Georgians have 
done it in clay vessels for millennia) and currently fashionable enough to confuse everyone at the table.

IN USE  I served the orange wine blind and watched a lifelong Chardonnay drinker meet tannins for the first time.

Original Wood Case. The wooden box in which certain wines arrive and through which they acquire an immediate aura 
of seriousness, provenance, and auction-room posture. OWC transforms fermented grape juice into archive material.

IN USE  I kept it in the original wood case because cardboard is for people with hobbies, not convictions.

Oxidized. Wine that has taken on too much air, fading from fresh fruit into bruised apple, sherry, and flatness. A little 
age-derived oxidation is complexity; a lot is a wine that has given up before you did.

IN USE  It is oxidized, so we are now drinking something that tastes like nostalgia and regret.

P
PARCEL LOT  •  PUSHED CORK

Parcel Lot. One of several identical or similar auction lots, allowing a bidder to win, lose, or keep making the same 
mistake with procedural elegance. Desire becomes sequence.

IN USE  I lost the first parcel lot, won the second, and somehow felt destiny was involved.

Parker Points. The numerical score assigned by a critic -- most famously Robert Parker -- that has shaped buying, pricing, 
aging decisions, and the architecture of cellars for decades. A high score can sell out an allocation in hours; a low one can 
strand a vintage indefinitely. Parker points are invoked to justify a purchase, explain a price, or suggest that one’s own 
palate has been confirmed by a higher authority. They are the shadow that falls across nearly every serious buying decision, 
whether the collector admits it or not.

IN USE  I bought it on the wine’s merits, obviously, though the 98-point score did help me locate the merits immediately.
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Passive Cellar. A storage space cooled not by machinery but by earth, stone, shade, and the owner’s faith in nineteenth-
century architecture. At its best, stable and silent; at its worst, a basement with a French accent.

IN USE  It is a passive cellar, which means the house does most of the work and I take most of the credit.

Peak Drinking. The imagined ideal point within a drinking window when a bottle offers maximum pleasure and 
minimum regret. It is both a real possibility and a trap, since waiting for the perfect moment can cause people to miss the 
wine entirely.

IN USE  “It’s at peak drinking,” he announced, having finally run out of excuses.

Pest Patrol. The unglamorous campaign against insects, rodents, silverfish, and other creatures that regard labels, 
cardboard, and wooden cases as shelter or buffet. It is where connoisseurship meets hardware-store reality.

IN USE  I used to worry about premature oxidation; now I conduct pest patrol with a flashlight and the heart of a prison guard.

Plateau of Maturity. The period after a wine reaches full development during which it remains mature, expressive, and 
relatively stable. Unlike peak drinking, it suggests a stretch of opportunity rather than one perfect evening.

IN USE  It is on its plateau of maturity, so naturally I am worried we are already late.

Porch Intercept. The athletic act of reaching the front door before a spouse, child, neighbor, or building staff notices that 
another case-shaped object has arrived. It requires hearing, timing, and the calm of a man retrieving printer paper.

IN USE  I nearly missed the porch intercept, but luckily the dog barked before anyone saw temperature-controlled shipping.

Power Outage Plan. The strategy for keeping wine cool when electricity fails and the house begins revealing its priorities. 
A good plan includes timing, insulation, relocation, and someone calm enough not to open the Montrachet before it goes.

IN USE  Our power outage plan is simple: save the cellar, then discuss the refrigerator.

Premox. Short for premature oxidation, the quiet betrayal by which a white wine built to age instead browns early and 
breathes out bruised apple where citrus and tension were promised. It became especially notorious in white Burgundy 
beginning in the mid-1990s, though it is neither confined to a narrow set of vintages nor traced to one simple cause. The 
cruelty is the randomness: one bottle from the case is radiant, the next a funeral.

IN USE  We were saving the Corton-Charlemagne for a milestone, and premox spared us the trouble of choosing which one.

Prestige Cuvée Champagne. A Champagne producer’s flagship bottling, usually its most ambitious, selective, and 
extensively aged, whether vintage or multi-vintage. It is the rare white wine the romantic will lay down for a decade while 
insisting he is not the cellaring type.

IN USE  The prestige cuvée was purchased for a future celebration, though so far it has mainly celebrated its own scarcity.

Priorat. The brooding reds of Catalonia, grown on black slate llicorella that yields concentrated, mineral, age-worthy 
Garnacha and Cariñena of genuine seriousness. It ages into something dense and stony that flatters a cellar and a power-
wine phase alike.

IN USE  I have a Priorat from my concentration era, and I am pleased to report it grew up better than I did.

Provenance. The life story of a bottle before it reaches the glass: where it was bought, how it was stored, who owned it, and 
whether it endured summers above a washing machine in Dallas. It is trust, anxiety, and gossip combined.

IN USE  The provenance is impeccable, which means someone richer than I am worried about it first.

“It is trust, anxiety, and gossip combined.”
PROVENANCE

Pull. To retrieve a bottle from the cellar for drinking, a simple verb made weighty by choice, sacrifice, timing, generosity, 
and immediate regret. Let’s pull something sounds casual only to civilians.

IN USE  I said I would pull something fun, not dismantle my retirement plan.
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Pushed Cork. A cork forced upward by heat, pressure, or some old insult inside the bottle. It is the wine world’s little 
distress flare, quietly warning that something once went wrong and may still be waiting in the glass.

IN USE  The cork is pushed, which is rarely how a great evening begins.

R
RACK RASH  •  RUDY KURNIAWAN

Rack Rash. The scuffs, scratches, rubbed labels, and minor indignities acquired when bottles are pulled from tight 
shelving by impatient hands. It rarely harms the wine but wounds archival vanity.

IN USE  There is a little rack rash on the label, but the wine is fine and my vanity is expected to recover.

Racking. The shelves, bins, pegs, diamonds, or architectural honeycombs by which a cellar announces that it is not a 
basement with bottles but a serious room with intentions. Empty slots exert a gravitational pull on future purchases.

IN USE  We installed more racking, and somehow the cellar immediately developed needs.

Racking Plan. The proposed layout for bottles, formats, regions, and future ambitions. A racking plan begins as storage 
design and ends as a psychological portrait with dimensions.

IN USE  The racking plan includes room for growth, which is contractor language for you are not done buying.

Ready Shelf. The part of the cellar reserved for bottles deemed mature, accessible, and emotionally survivable. In practice, 
ready bottles subdivide into ready, almost ready, guest-ready, and ready only if someone else brought dinner.

IN USE  Anything on the ready shelf is fair game, except the ones I clearly meant spiritually rather than literally.

Reconditioning. The more comprehensive spa treatment for old bottles: inspection, topping up, recorking, and 
sometimes a new capsule or label notation. It is the wine world’s version of tasteful cosmetic work.

IN USE  It was reconditioned in 1998, which means the wine has had better maintenance than most of my relationships.

Recorking. The replacement of an old or compromised cork, often by a producer, to extend the life of a bottle. It can 
preserve great wine while introducing questions about authenticity, soul, and paperwork.

IN USE  It was recorked at the château, which makes me feel better and gives me something new to worry about.

Refill. A genuine, valuable bottle emptied and topped with something lesser, then resealed to deceive -- counterfeiting’s 
quieter cousin, and the reason serious buyers scrutinize fill, cork, and capsule like forensic accountants.

IN USE  The fill was suspiciously perfect, and I would rather drink an honest disappointment than a dishonest legend.

Release Avalanche. The annual or seasonal arrival of winery offers, merchant emails, allocation notices, futures 
campaigns, and last-chance opportunities that transform buying wine into inbox weather.

IN USE  I survived the spring release avalanche with only three cases, which I am calling personal growth.

Replacement Cost Anxiety. The nervous awareness that a bottle once bought reasonably now costs enough to change how 
one pours it. The wine has not changed, only the internet has.

IN USE  Replacement cost anxiety hit when I checked the current price and started serving smaller glasses.

Reserve. On a European label it can mean something specific and regulated; on most American labels it means precisely 
nothing, a word added for gravitas the way a menu adds ’artisanal.’ Until proven otherwise, read it as decoration.

IN USE  The label said Reserve in a very serious font. In California, the font is the only regulated part.

Resolved Tannins. Tannins that have softened with time, changing from grip to velvet, from lecture to conversation. It is 
what collectors wait for while pretending the wait itself is not the main hobby.

IN USE  The tannins are finally resolved, unlike my feelings about opening the bottle.
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Resting. The interval during which newly arrived bottles recover from shipping, travel, temperature variation, and the 
indignity of being handled by strangers in shorts. The wine is not unavailable; it is in convalescence.

IN USE  I would love to open the Clos Rougeard, but it is resting, and frankly so am I.

Retrieval Ladder. A folding ladder or step stool used to access the upper reaches of a cellar, converting wine selection into 
a minor act of mountaineering. It is beloved in cellars where grandeur has outrun ergonomics.

IN USE  Hand me the retrieval ladder; apparently the Yquem is stored at altitude.

Right Crowd. The imagined group of appreciative, generous, alert, non-wasteful people for whom a great bottle is being 
saved. This group exists, but is often busy, fictional, or already drinking somewhere else.

IN USE  I am saving it for the right crowd, which apparently does not include anyone I actually feed.

Rioja (Gran Reserva). Tempranillo from Spain aged for years before release in a style built on patience and American oak 
-- the rare great wine that arrives already old enough to drink. It ages on toward leather, dried fruit, dill, and savory calm, 
often for a song.

IN USE  The Rioja Gran Reserva was released mature, which is Spain’s polite way of doing the waiting for you.

Rotation. The practice of moving bottles around the cellar to improve access, update drinking priorities, or create the 
impression that the collection is governed by reason. It often reveals past buying selves with uncomfortable accuracy.

IN USE  A full rotation revealed that 2016-me had been alarmingly confident about Northern Rhône.

Rudy Kurniawan. The con artist whose name became shorthand for wine fraud -- the charming collector who, in the late 
2000s, blended lesser wines in his kitchen and sold the fakes as rare Burgundy and Bordeaux, fooling auction houses, 
billionaires, and the trade until a 2008 Ponsot lot listing wines from vintages that never existed unraveled him. His legacy 
is permanent suspicion: every old trophy bottle now carries a faint question mark, and every serious buyer authenticates as 
if his ghost were in the room.

IN USE  The provenance looked flawless, but ever since Rudy Kurniawan I treat flawless as the most suspicious word in the 
catalog.
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S
SACRIFICIAL BOTTLE  •  SYNTHETIC CLOSURE

Sacrificial Bottle. A wine opened first to take pressure off the evening, warm up palates, and protect more important 
bottles from being wasted on late arrivals, distracted guests, or people still finishing cocktails.

IN USE  Let us start with a sacrificial bottle until everyone stops talking about traffic.

Saran Wrap. The collector’s least glamorous and most effective label insurance -- household cling film wrapped tight to 
shield the label from humidity, drips, and rack rash. It looks absurd and works perfectly, which describes a great deal of 
serious cellaring.

IN USE  Yes, the Lafite is wrapped in Saran, because provenance is dignity and dignity apparently comes on a roll.

Sauternes. The golden, botrytized sweet wine of Bordeaux, capable of aging for decades while developing honey, saffron, 
apricot, marmalade, and expensive patience. Its great trick is surviving time better than most people who ignore it.

IN USE  I bought the Sauternes for dessert, then spent twelve years waiting for guests emotionally prepared for noble rot.

Score Chasing. The practice of buying by the number rather than the palate -- letting critics, points, and the 100-point 
system make decisions a confident drinker would make himself. It is outsourced taste with a receipt.

IN USE  I swore off score chasing, then bought three bottles because a stranger gave them 99 points.

Screwcap Aging. The slow evolution of wine under screwcap, where science, oxygen management, and collector prejudice 
meet in a small metal argument. It works better than traditionalists like to admit.

IN USE  The screwcap Riesling is aging perfectly, which has been inconvenient for my nostalgia.

Secondary Aromas. The flavors and scents that emerge from winemaking and early evolution: spice, cream, toast, or 
fermentation-derived complexity. They are the wine’s first attempt at a biography.

IN USE  The secondary aromas are lovely, which means I can now say lees without seeming decorative.

Sediment. The natural deposit that forms in many older reds, composed of tannins, pigments, and the collector’s need to 
turn inconvenience into romance. Harmless, but capable of ruining tablecloths and easy charm.

IN USE  There is quite a bit of sediment, so pour slowly and do not give the last glass to anyone litigious.

Seepage. Sticky evidence that wine has escaped past the cork, usually from heat, pressure, age, or the bottle’s simple desire 
to be done with postponement. It alarms because it suggests narrative.

IN USE  There is a little seepage, but with old Rhône I prefer to call it emotional expression.

Single-Owner Collection. A group of wines said to come from one cellar, giving buyers the comforting illusion of 
continuity, care, and fewer opportunities for disaster. It suggests the bottles had a stable life, unlike the bidders.

IN USE  It is from a single-owner collection, which means one person worried about these bottles beautifully for decades.

Sleepers. Bottles quietly aging without fanfare, often overlooked because they lack trophy glamour or weekday utility. One 
day a modest bottle becomes beautiful, mature, and more emotionally available than the famous wines above it.

IN USE  The old Portuguese red turned out to be a sleeper, which is more than I can say for several expensive decisions.

Split. A small-format bottle, often sparkling, associated with airplanes, minibars, and the idea that joy can be measured in 
one glass and a refill. Splits are storage-efficient but rarely emotionally grand.

IN USE  Splits are for the emergencies too small to justify Champagne theater.
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Spousal Vintage. The year in which a partner began noticing the scale, cost, or frequency of wine purchases. Before that 
vintage, bottles arrived as romance and dinner enhancement; after it, they arrived as data. Also known as The Great 
Noticing.

IN USE  I can trace the change to the 2019 spousal vintage, right around the time the third wine fridge appeared.

Standing Up. The practice of placing an older bottle upright before opening so sediment can settle at the bottom like an 
argument everyone has agreed not to revisit. It is practical and ceremonial at once.

IN USE  I stood up the 1982 for dinner, which is more preparation than I gave my first wedding.

Stellenbosch Smugness. The uncontrollable urge to reveal how little one paid for a complex South African red while 
everyone is still drinking it.

IN USE  He poured with profound Stellenbosch smugness and made us guess the price before allowing a second glass.

Succession Plan. The collector’s reckoning with what happens to the bottles after he is gone -- whether the heirs will 
cherish the cellar, drink it carelessly, or sell it to fund something he would have hated.

IN USE  My succession plan assumes my children will either treasure the Burgundy or trade it for a boat, and I have made 
peace with neither.

Sulfites. Compounds that occur naturally in wine and are also commonly added in small amounts to protect freshness and 
stability. They can cause reactions in sensitive people, but they are routinely blamed for headaches more likely connected 
to alcohol, dehydration, or the third glass.

IN USE  He blamed the sulfites, while the empty bottle waited politely to be called as a witness.

Summer Hold. The merchant’s promise to keep purchased wine in storage until the weather becomes less homicidal. It 
sounds like restraint but often functions as layaway for people who want the thrill now and the cardboard avalanche later.

IN USE  Everything is on summer hold, so technically I have not bought more wine; I have merely created autumn.

Sunken Cork. A cork sitting lower than expected in the neck, suggesting age, shrinkage, poor seal, or a bottle practicing 
emotional withdrawal. It may be harmless, but no one likes a cork that looks defeated.

IN USE  The cork is a bit sunken, so open it slowly and do not invite optimism too early.

Super Tuscan. A Tuscan red that stepped outside traditional rules and discovered the commercial benefits of rebellion. 
Often built from Cabernet, Merlot, Sangiovese, or a marketable combination, it can age into a polished statesman of 
Italian modernity.

IN USE  The Super Tuscan is finally mature, which means its youthful defiance now tastes like private banking.

Synthetic Closure. A non-cork stopper created to avoid cork taint while introducing other anxieties about aging, 
extraction, and dignity. It is the fleece vest of closures: practical, defensible, and not what romantics hoped for.

IN USE  The synthetic closure performed well, though no one wrote poetry about removing it.

T
TANNIN  •  TUESDAY TEST

Tannin. A family of phenolic compounds that create grip, dryness, and structure, especially in young red wine. Tannins 
can soften with age, which is why collectors describe an abrasive young bottle as promising rather than hostile.

IN USE  The tannins were formidable, which is collector language for the wine currently has the bedside manner of a tax 
auditor.
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Tartrate Crystals. Harmless crystalline deposits that can form in wine, especially when exposed to cold, and which look 
alarming enough to make beginners suspect glass shards or poorly supervised geology. Wine diamonds is the rebrand.

IN USE  Those are tartrate crystals, not a flaw, though I agree the bottle appears to be growing jewelry.

TCA. The compound most commonly responsible for cork taint. See Corked. It can suppress fruit and produce aromas 
associated with wet cardboard, damp basement, and the particular disappointment of opening the evening’s most 
anticipated bottle.

IN USE  The TCA was subtle, which meant we spent twenty minutes hoping the wine was merely shy.

Temperature Alarm. An electronic warning system that notifies the owner when the cellar has become too warm, too 
cold, or otherwise insufficiently obedient. It converts wine storage into a relationship with push notifications.

IN USE  The temperature alarm went off during dessert, so I left the table to save the Brunello from a two-degree opinion.

Terroir. The foundational article of faith -- the idea that soil, slope, climate, and place imprint themselves on a wine, 
making a vineyard taste like somewhere rather than merely like grapes. It is invoked reverently, defended fiercely, and 
priced ruthlessly.

IN USE  You can taste the terroir, he said, meaning he had paid enough that something ineffable had better show up.

Tertiary Aromas. Aromas that emerge as a wine ages, including leather, tobacco, dried fruit, forest floor, mushroom, nuts, 
and other signs that fresh fruit has acquired responsibilities. They are one important part of a mature wine’s bouquet.

IN USE  I said tertiary aromas because “old leaves and expensive furniture” sounded insufficiently technical.

Three-Tier System. The American legal architecture separating producer, distributor, and retailer -- the bureaucratic 
reason a collector in one state cannot simply buy the wine sitting legally in another. It is Prohibition’s ghost, still filling 
out paperwork.

IN USE  I cannot ship it to my state, thanks to the three-tier system, so the wine and I are conducting a long-distance 
relationship.

Tokaji Aszú. Hungary’s legendary sweet wine, made from botrytized grapes and measured in a language of puttonyos, 
patience, and golden excess. It can age for generations while keeping sweetness alive with fierce acidity.

IN USE  I opened the Tokaji and the cheese course immediately became Austro-Hungarian.

Torn Capsule. A damaged foil or capsule, usually harmless but irritating to anyone who likes bottles to look as composed 
as their auction estimates. It suggests handling, curiosity, or a prior owner with clumsy hands.

IN USE  The capsule is torn, but the wine inside remains innocent until proven otherwise.

Tuesday Test. The act of opening a good bottle on an ordinary weeknight to prove the cellar serves life, not just ceremony. 
It sounds democratic until one sees which bottle actually gets chosen.

IN USE  We did the Tuesday test, though apparently Tuesday was only cleared for village Burgundy.

“The cellar serves life, not just ceremony.”
TUESDAY TEST
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U
ULLAGE  •  UNTOUCHABLES

Ullage. The empty space between wine and cork, visible in older bottles as the fill level drops with age. A little suggests 
dignity; too much suggests neglect, heat, or a bottle now composed largely of memory and invoice.

IN USE  The ullage is a little low, but so are my standards after midnight.

Unremarking Guest, The. The person who drinks the great bottle without noticing, commenting, or providing any 
evidence that the wine was anything other than red. The unremarking guest is not malicious -- he is distracted, 
underprepared, or simply living in a different register -- but his presence transforms a generous act into a private grief. He 
is the reason guest worthiness exists as a concept.

IN USE  I opened the 2005 Haut-Brion for a table of eight, one of whom described it as smooth, and I have been processing this 
ever since.

Untouchables. The informal class of bottles everyone can admire but no one is truly allowed to open. They may include 
legendary vintages, impossible allocations, signed bottles, or anything whose replacement cost has become psychologically 
violent.

IN USE  The lower racks are for drinking; the Untouchables are there to remind us what fear tastes like.

V
VERTICAL  •  VINTAGE PORT

Vertical. A sequence of different vintages from the same producer, collected to reveal years, weather, winemaking, 
patience, and the owner’s talent for turning drinking into a seminar. Opening one bottle can feel like breaking a sentence.

IN USE  I have a six-vintage vertical, but I am waiting for the right group, meaning people who will praise the 2013 without 
being prompted.

Vibration. Repeated movement or shaking believed to disturb wine over time, particularly older bottles with sediment and 
fragile temperaments. It matters because it violates the central fantasy of cellaring: that the bottles are resting more 
peacefully than we are.

IN USE  I moved the Rubicon away from the laundry room because it was aging with spin-cycle notes.

Vintage Champagne. Champagne from a single declared year, made only when the harvest justifies it and aged far longer 
than the non-vintage blends that pay the house’s bills. It is the bubbles that ask to be cellared rather than popped, and 
increasingly the ones that fetch real money.

IN USE  It is a vintage Champagne with fifteen years on it, so kindly stop calling it the fizzy stuff.

Vintage Chart. The critic’s grid rating each region’s years, consulted by collectors as scripture, alibi, and shopping list. It 
flattens weather, hope, and a thousand individual decisions into a single number that everyone trusts and no great wine 
entirely obeys.

IN USE  The vintage chart called it weak, which is how I afforded a wine that ignored the memo.

Vintage Port. Fortified wine from a declared year in the Douro, built for the long haul and often treated as something to 
be opened when the children are old enough to understand compound interest. It can outlive both buyer and cabinet.

IN USE  The Vintage Port is for my son’s thirtieth, assuming he grows into the sort of person who deserves Stilton.
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W
WASHINGTON AMBUSH  •  WINE MATH

Washington Ambush. A defensive tactic in which a collector pours a Pacific Northwest powerhouse completely blind. It is 
specifically engineered to trap a Napa loyalist into admitting they are wildly in love with a wine that costs a fraction of 
their usual Wednesday bottle.

IN USE  I executed a flawless Washington ambush, and my guest is still recovering from the fact that he praised a wine from a 
state he can’t reliably point to on a map.

Water Sensor. A small device placed near the cellar floor to detect leaks before they become memoirs. It is cheap, sensible, 
and somehow less exciting than buying one more bottle.

IN USE  The water sensor chirped, and suddenly the Bordeaux had flood-insurance energy.

Wax Capsule. A wax covering over the cork, visually dramatic and operationally irritating. It gives a bottle artisanal 
gravitas while ensuring opening it will involve flakes, knives, and a brief loss of composure.

IN USE  The wax capsule is beautiful, which is what people say before damaging a tablecloth.

Weather Window. The narrow span of days when conditions are deemed safe enough to ship wine without risking heat, 
freeze, or a collector’s psychological unraveling. It is monitored with more intensity than some weddings.

IN USE  There is a two-day weather window next week, assuming Kansas behaves.

White Burgundy. Chardonnay from the same hallowed slopes, capable of transcendence and cursed with premature 
oxidation anxiety that turns every old bottle into a coin toss. The top names command red Grand Cru money, which 
makes the gamble exquisitely expensive.

IN USE  I am almost afraid to open the white Burgundy, because at this price the cork should come with a second opinion.

White-Glove Delivery. Premium delivery performed with care, scheduling, and the implication that the wine is less a 
package than a dignitary. It is reassuring, expensive, and hard to reconcile with drinking the bottle over takeout.

IN USE  The white-glove delivery arrived at noon, and I received the case like visiting royalty.

Will-Call Limbo. The state of wine that has been purchased but not yet picked up, allowing it to exist between desire and 
domestic accountability. The bottles are yours, technically, but not yet present enough to require explanation.

IN USE  The Pinot is still in will-call limbo, where it cannot hurt anyone except my credit card.

Wine Fridge. An electrified compromise between not having a cellar and refusing to live like a civilian. It allows 
apartment dwellers to preserve bottles, display seriousness, and pretend that blue interior light is not making the living 
room look like an airport lounge.

IN USE  It started as a 36-bottle wine fridge, which is how these tragedies always begin.

Wine Math. Specialized arithmetic by which collectors convert purchases into savings, futures into prudence, cases into 
per-bottle reasonableness, and expensive bottles into basically free because they were bought before prices rose.

IN USE  By wine math, the case paid for itself the moment I did not buy the more expensive one.
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