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NOT ALL WINES IMPROVE WITH TIME. IN FACT, A VAST MAJORITY OF WINES PRODUCED ARE READY

TO DRINK AND DO NOT HAVE MUCH POTENTIAL FOR AGING. ONLY A RARE FEW WILL LAST LONGER
THAN A DECADE.
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The ‘Nlintage’ year isn’t necessarily the year wine is bottled, because some
wines may not be bottled the same year the grapes are picked. Typically, a
vintage wine 1s a product of a single year’s harvest. A non-vintage wine s a
blend of wines from two or more years.



