
NOT THIS, THAT
Go beyond the familiar wine varietals 
and you'll get more bang for your 
buck. Here are three swaps to try: 

1 .   GRÜNER VELTLINER
Is there anything more delightful than a 
crisp white wine – you know, when it's 
so cold the glass fogs up on the outside 
– and a big ol' seafood platter? No, no 
there isn't. Sauvignon blanc might be 
your usual port of call in these situations, 
but look to Austrian 
favourite grüner 
veltliner for an 
equally versatile 
sip with thirst-
quenching 
acidity and 
a refreshing 
bouquet of 
pear, lime and 
kiwi fruit aromas.

3. CAVA
There’s nothing like a little bubbly to 
make you feel like you own a yacht, 
right? Champagne – the real kind, not 
Bambino, never Bambino – is a nice 
treat, but it can come with a pretty hefty 
price tag. For a sparkling that’s not too 
spendy and doesn’t taste 
like lighter fluid, try 
cava, a sparkling 
wine from Spain 
that parallels 
champagne 
in its quality 
and style. Top 
your cava with 
sweet vermouth 
to go full Spain. 

2. PINOT NOIR
Cabernet sauvignon is one of the 
world's most popular red wine grapes. 
It’s rich, full-bodied, and goes well with 
meat and most nights – but it’s also 
been there, done that. If you’re looking 
to branch out, try the lighter-bodied, 
versatile pinot noir – we’ve 
even seen it paired 
with fish (gasps). 
Let it aerate 
in your glass 
for about 20 
minutes (if you 
can wait that 
long) so those 
juicy red fruit 
flavours can shine.  

Forget being fancy: there's not much you need to 
know to drink wine on a budget, says Meredith Hardie.

I ’LL NEVER FORGET THE look of 
disappointment on my parents’ 
faces when I told them that their 
precious bottle of wine was in the 
fridge. “But it’s red!” they yelled in 
unison, my favourite-child status 

rapidly slipping away (I’m their only child). 
Spoiler alert: I don’t know a whole lot 

about wine, however I do know that I like to 
drink it and swirl it in a glass like the grown 
up people do. I never really bothered to learn 
about wine because it felt like there was a lot 
of fancy red tape around it. At restaurants, 
I would order their second-cheapest glass 
and point to it so I could avoid saying it out 
loud. But then the whole red-wine-in-fridge 
thing happened and I decided that I needed 
to brush up on my vino knowledge without 
breaking the bank, or more stemless glasses.

So here are some basics: it is totally okay 
to put red wine in the fridge, just not for 

long. Ideally, you want to serve red wines 
around 15-20 C, slightly cooler than room 
temperature, and white wines at 7-12 C, a bit 
warmer than fridge temperature. 

Now for the most important thing – the 
wine itself. You don’t have to splurge to get a 
good one, and apparently pretty labels and 
awards have nothing to do with taste (weird).

Often the big wineries who win awards 
have the means to enter. Popular regions 
(ahem, Napa Valley) tend to have a higher 
price tag, so it’s good to branch out and try 
other areas, like Portugal’s Douro Valley or 
Chile’s Maipo Valley. 

The most expensive thing that I invested in 
was a good wine opener because it’s hard to 
look cool when there’s a cork floating around 
in your bottle. When in doubt, download an  
app like Vivino. And lastly, say the name out 
loud. Who cares if you pronounce it wrong? 
This isn't a spelling bee. f
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