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     Riedel stemware has created a phenomenon now known as  ‘wine glass culture’. Instead of containers simply to hold wine, we now have glass objects endorsed by the Mondavi and Gaja families and virtually every wine publication in the world.

     Riedel is a 250-year-old company, now managed by Georg Riedel, the 10th generation of his family to do so. The company is now located in Austria following 200 years in Bohemia (that became a part of Czechoslovakia). Problems resulting from German occupation during WWII and Soviet occupation following the War forced Claus Riedel, the 9th generation of the family to manage the firm, to change locations. At its peak Riedel employed 3,200 people in various glassmaking ventures. 

     Today, the Riedel factory employs just 100 glassblowers and 280 total people devoted to making fine stemware at four levels. The Sommelier Collection is handmade from 24% leaded glass, with an error tolerance of 1 millimeter, (errors are destroyed), and with a price that reflects the effort. The Vinum Collection is also produced from 24% leaded glass, but is machine made, and thus much more affordable.  Both the Sommelier and the Vinum Collections offer dozens of glass styles designed to enhance the quality of the wine or spirit to be enjoyed. The other two series, The Overture, and a new series, The Wine, are machine made glasses, from raw material with a lower lead content, designed for customers needing an all-purpose glass.  

     The unique glass styles of the Sommelier and Vinum Collections offers the serious wine (and cognac, single malt scotch, and grappa) consumer a tasting experience in which both the bowl and the neck of the glass have been styled to maximize the flavor characteristics, on both the nose and palate, that make one grape driven product different from another. 

     For 10 years Georg Riedel has been touting the importance of the glass in wine enjoyment. And he has been gaining converts. Attendees at the New York Wine Experience were offered an opportunity to test the difference the glass makes in wine enjoyment. Most of the leading wine producers have weighed in on the importance of stemware in the full appreciation of their vinification efforts. 

     It takes a glassmaker in the Riedel factory 10 years of apprenticeship to reach the level of master glassmaker. Each glassmaker, apprentice, and inspector is a member of a team that must sign off on the guaranteed quality of each glass produced. Customer complaints can be traced back to a specific team. George Riedel brings a missionary zeal to the business of quality stemware and its impact on the total wine experience. He tolerates nothing short of perfection.

Content Determines Shape

     Since wine tasters examine grape products by color, bouquet, and shape, the Riedel stemware is designed with those three elements in mind.

     Glass that is clear and free from distortion or flaws is first and foremost. Whether produced by hand or machine it is always carefully inspected to assure the clearest possible view of the wine inside the glass.

     When wine is poured into the glass the liquid begins to evaporate and the aroma begins to fill the glass according to the specific density and gravity of that particular wine. Since the lightest aromas will be found at the rim, and the heaviest near the bottom of the glass, the designer can fine-tune a glass to maximize the aroma package of the particular wine. Smaller glasses, with nearly equal rim and bottom proportions maximize the lightest and most fragile flavors, and wider bottoms maximize the heavier aromas associated with wood and alcohol. 

     Taste is often influenced by the how the liquid reaches the palate. The wider rim force sips of wine while the narrow rim forces the head back and allows gravity to move the wine. The result is a message from the tongue to the taste centers of the brain providing first impressions of the wine. The design of the Riedel stemware assumes that the shape of the glass will allow the wine to reach the proper part of the tongue to permit a true first impression.

     The bottom line is that the wine tastes not just better, but the wine tastes as it was intended to taste by the winemaker.

     Sterling Cellars has a large selection of Riedel Vinum stemware in stock and has prepared a special offering of these fine wine vessels for members of the Sterling Wine Club.

