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feel like we really got somebody who

is a star here in Binningham, who

can really add credibility to our wine

program. "

Meyer, 33, hopes his influence will

be felt beyond the doors of Stitt's res­

taurants. He wants others in Birming­

ham to join him in this journey through

a red-and-white world. He says he is

working with national distr ibutors to

bring new wines into the local mar­

ketplace, and he has plans to begin

public woe-testoo classes. He already

holds such events for restaurant em­
ployees.

"I want to increase the playing field

in Binningham, ~ Meyer says. "Hopefut­

Iy, people will see more types of wine

than they ever have before and have

more selection.

"VY'hat I'm after is to provide a can­

vas of education, and familiarity with
'Nine in general. That way, you provide
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a base of education where every time

somebody takes a sip of wine, they

learn something."

The educational experience can

extend to home-schooling as wel l.

Meyer says a home wine ce llar is an

excel lent way for people to sample a

wider variety of wines and increase

their knowledge of vineyards from

throughout the world .

Getting started is easy. Numerous

companies sell free-standing units

that are approximately the size of

a conventional refrigerator and can

hold several hundred bottles at a

time. Meyer suggests trying Interna­

tional Wine Accessories Inc., at www.
iwawine.com, where the most elabo­

rate units can run nearty $10,000.

"You can get them in beautiful

hardwoods and put it in any bar area.

oreven the kitchen,· Meyer says. "The

advantage to those is they gener-

ally have thermostats on them, and

they are temperature-controlled in the

entire unit."

The more serious connoisseur

might prefer a walk-in showcase cellar

that can be custom built to a particular

room or in a basement.

Meyer says space is not an over­

riding concern for the creation of a

quality cellar. An area 7 feet high, 6

feet wide and 10 feet deep would be

sufficient to hold more than 2,500

bottles.

The most important aspect of

maintaining a home cellar, Meyer says,
is keeping the temperature consis­

tently in the mid-50s. He says the ideal

temperature is 55 degrees. with a
fluctuation of no more than 3 degrees

warmer or cooler.

'The biggest thing to focus on is

not so much the temperature at Vv'hich

you're keeping the wines - as long as



'Some peop le collec t wines just to collect them, like collecting

«oins. But a wine cellar should be something you spend, You drink

what's in your wine cellar, for your own personal enjoyment.

it's cool - but temperature variation.

That's where your problems come

in," Meyer says. "You have a sma ll

air bubble in the bottle, and that will

expand and contract based upon

temperature. So if you have too much

temperature variation , corks will push

out of bottles and you'll get all sorts of

leakage problems.
"Buy a thermometer that records

highs and low s. and before you start

moving wine into that area. make sure

your temperature is tracking within

3 degrees high and low. So if you're

keeping the wine at 55 degrees, make

sure it gets no warmer than 58 and no

cooler than 52. Otherwise, your wine

will be compromised ."

Stocking the cellar can be a bewil­

dering process for a novice collector,

but enthusiasts shoul d follow one

basic guideline: "Rule No.1 , buy what

you like,~ Meyer says. If it's California

cabernet, "then fill your cellar with all

the cabernet you can find.

"There are so many people out

there who will spend scads of money

on Bordeaux, because Bordeaux is

the collectible thing. You're supposed

to collect Bordeaux. It's what wine

collectors do. Then they find out they

don 't like Bordeaux. Well, if you don't

C m h me

like Bordeaux, then don't buy Bor­

deaux. It 's that simple.

"Some people collect wines just to

collect them, like collecting co ins. But

a wine ce llar should be something you

spend. You dr ink what's in your wine

cellar, for your own persona l enjoy ­

ment. People should dedicate their

cellar to what they like to c rink."

But you should also take some

chances on unfamil iar names and

varieties. After all, Meyer says, one of

the joys of a personal wine ce llar is the

opportunity to experience the world

without walking out your front door.

"Set aside a portion of your

see Page 39
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pragmatic way.

"There needs to be a practiced,

studied approached to tasting in a

very critical way. Then you can go

bac k to who you buy your wines from

and tell them what you liked and what

you didn't. Because it's all about your

own personal taste. n

Meyer agrees.

"There is a great deal of subject ivity

in wine. What matters is being able to

identify what you like. Because a wine

cellar should be all about what an

individual wants to put into it." .

hound.corn), Robert Parker (VVWIN.

erobertparker.com) and the Wine

Spectator (www.winespectator.com).

"It doesn't matter who it is. because

most of the critics are pretty consis­

tent in what they like and don't like.

Just make sure that you agree with

them," Meyer says.

Stitt says it also is important to

establish a relationship with local

wine merchants. "Then taste with

your friends and take notes, " he says.

"That way, you develop your palate

in assessing wines in a logical and
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cellar for rotating bottles, and make

sure that it's filled with stuff you've

never heard of," Meyer says. 'Then.

before you drink it, see if you can read

a litt le bit about it, so you go into it

w ith an understanding of what you're

about to drink and the region that it's

from ."

Meyer also recommends finding

a wine critic whose tastes seem to

be similar to your own. Among the

reviewers he suggests are Stephen

Tanzer (www.wineaccess .com/expert/

tanzer), Allen Meadows (www.burq-
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