
 
 

 

 

WineAdvise in partnership with Winston 

Art Group is a full-service company to 

assist wine collectors with a full suite of 

wine related services. 

Sell Wine    

 Whether it is a direct purchase or consignment, we provide the 

best terms and options due to our access to a vast network of 

collectors 

Management & Appraisals 

 Let us take care of the logistics of managing a wine collection. Our 

expertise allows us to advise on market trends and investment 

opportunities. 

Investment  

Money grows on vines, if you know how to invest in wine. Let us 

offer you the best advice for you to enjoy the future of investing 

in an emotional asset. 

Acquisition  

With a great network of buyers and sellers in the market, we are 

consistently a driving force in exclusive wine deals. We create 

opportunities for our clients and strengthen collections. 

 

 

 

For more information email ward@wineadvise.com  
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              The Art of Collecting Wine 

A Primer on Wine as an Investment 

 

WHY INVEST IN WINE? 

Wine has increasingly become something more than a beverage to be 
enjoyed, it has also become a potential investment.  
 
Understanding what makes a wine truly valuable over time can make 
the difference between a solid investment and a losing proposition. 
 
CURRENT MARKET TRENDS 

The wine market is currently very strong and continues to show 
strength.   Auction has seen an increase of almost 10% in 2017 of 
$336.3 million, compared to 2016 sales of $313.2 million. The wine 
market has slowly recovered from the 2011 crash and is finally showing 
strong growth.  Collectible wine can be viewed in 3 broad categories – 
Blue-chip, Mid-Level and Entry Level.  All levels are strengthening with 
the market continuing to broaden and explore other regions beyond 
Bordeaux. 
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MARKET SHARE FOR 2017
(WINES TRADED ON LIV EX)

Total US wine 

consumption reached 949 

million gallons in 2016, 

that is a 34.6% increase 

from 10 years ago. 

Wine at auction has been 

seeing a steady climb 

increasing 9.6% up from 

$338 million to $371 

million. 

US Market was up 10% 

to $185 million taking the 

top spot worldwide 

HK Market was up 7% to 

$98 million 

US average price per lot 

$3,285 and HK price per 

lot was $5,643 

 



 
 

Market conditions for blue-chip material: STRONG 

 

The wine market was very strong in 2017, continuing 
strength from 2016 and showing that a strong market may 
be here to stay. The auction market saw an increase of 12% 
over 2016, with blue-chip Burgundy leading the way.  
Burgundy continues its run as top wine at auction, 
especially with wines like 1990 DRC Romanee-Conti hitting 
a new high of $44,000 per bottle.  First Growth Bordeaux 
continued its strength, especially with strong vintages. The 
trend of strong provenance and ex-chateau wine continues 

again to have the most strength with single owner and ex-chateau auctions. The US 
market continues to grow with $181 million or 54% of all sales occurring in the US Market.  
Continue collecting big Burgundy, Bordeaux, California Cult Wines and Super Tuscans. 
 

Market conditions for mid-level material: STRONG 

 

Prices for mid-level wines continue to benefit from the 
strong blue-chip market and strength in the economy.  
Collectors continue to search for bargain wines that 
have great potential for aging and value.  2nd Growth 
Bordeaux along with Italian and California wines 
continue to show strength.  Focusing on these wines 
along with premium Rhone Valley, Port and 
Champagne have great value as well as potential for 
increases as the market continues to grow.  Ex-Chateau auctions from Chateau Montrose 
and Leoville Las Cases exceeded expectations with Hart Davis Hart, showing the potential 
for this big name, but mid-level wines. 
 

Market conditions for entry-level material: STABLE, but Growing 

 

Prices for entry level wines, which would typically be in the $100 - $150 range, have 
begun to see movement.  Long lasting wines like Barolo, Brunello, Champagne and Port 
are showing strong potential in the market Mid-level and blue-chip wines have finally 
begun to show consistent growth which may signal a time to buy at the entry level 
market. Lesser purchased regions that have strong potential with high scoring, long aging 
wines in Italy, Rhone and Portugal may surprise over time as a solid foundation for any 
collection. Wines like Il Poggione Brunello 2006 have seen 20% increases at market, 
providing opportunities to enter on the ground floor with possible gains.  Keep an eye on 
these markets for deals at auction.  



 
 

WHAT MAKES A WINE VALUABLE? 
 

  
There are five main factors that determine the value of a bottle of wine and its potential value as 
an investment.  Producer, Scarcity, Vintage, Longevity and Critical Scores. 
 

 

Producer – Out of more than one million producers of wine in the world, there are only 250 to 350 

that can be said to produce the quality of wine that would increase in value over time.  For the most 
part, wines from France, Italy and California make up the majority of investment-worthy wines.  
 

Scarcity –There are two main reasons that determine a wine’s scarcity: either it is consumed over 

time, or there is small production to begin with.  For example, the 2012 DRC Romanee Conti produced 
350 cases and sells for $13,000 per bottle compared to 2012 Lafite Rothschild, which produced 15,000 
to 20,000 cases per year and sells for $500 per bottle. 
 

Vintage – Vintage may be the most important factor in the quality of a wine.  Grapes can be extremely 

sensitive and complex, with small fluctuations in weather conditions making or breaking a vintage.  The 
perfect balance is difficult to achieve and to maintain from year to year.  For example, 1980 was a less-
than-stellar vintage in Bordeaux, due to very wet conditions, and the wine is worth relatively little 
today.  Compare that to 1982, a year in which ideal weather conditions produced what many consider 
to be the vintage of the century. 

 

Longevity – Wines from great vintages typically last longer.  The 1945 Mouton, one of the greatest 

wines ever made, will be mature for at least another 30 years. Contrast this with a 1993 Mouton, which 
is already considered past peak. 

 

Scores – Many wine purists abhor wine-critic scores, but they undeniably affect the value of a 

wine.  Top critics like Robert Parker continue to influence perceptions of wine and their collectability 
with even slight adjustments to scores. In 2015, Parker conducted a retrospective tasting of 2005 
Bordeaux that saw a few scores, including those for Pavie and Angelus, inch up from 98 to 100, increasing 
their value at market almost immediately. 

   



 
 

FOUR CONSIDERATIONS FOR THE WINE COLLECTOR 
 

 
Storage - Determine where you will store your wine before you collect. 

Wine does best in a cellar that maintains a temperature of 55 degrees 
Fahrenheit and a humidity level of 65 percent. Collectors often neglect to 
arrange for proper storage conditions, which is the most important factor to 
consider for the long-term health of the wine.  Ideally, wine should be stored 
at a professional facility. Rates at such facilities can be $2 per case or more, 
but for fine and rare wines it is often worth the investment, especially if the 
client decides to sell some or all the collection in the future. If choosing to 
store at home, make sure to have a proper climate-control system and 
insulation in place to protect the wine. 

  

Provenance - Purchase wine from known and reputable sources that 

can confirm how the wine has been stored, from its bottling all the way to 
its present location. It is important to know the chain of storage to confirm 
that the wine has not been exposed to any events that may have damaged 
or prematurely aged it. This knowledge also limits the possibility of purchasing fraudulent 
wine.  

  

Drinking range - Wine is an organic asset with a limited lifespan and a 

peak drinking time window. Depending on the producer, region and vintage 
of the wine, there is often a period during which the wine is considered not 
ready to drink (premature), a period during which it is in peak drinking range, 
and a period during which it is on a slow decline in terms of drinkability. It is 
important to understand these drinking ranges, both for maximum 
enjoyment and for investment purposes. 
 

Investment - There are variable costs that need to be considered when 

acquiring wine as an investment.  Investors need to understand the difference 
between replacement values and fair market values. If an investor purchases a 
bottle at a retail price and plans to sell it at auction for a profit, then he or she must 
allow time for the bottle to gain value. Additionally, carrying fees for services such 
as storage and insurance, as well as transaction costs in the form of brokerage or 
auction fees, need to be considered. 

  

  



 
 

 

EVERYTHING THAT COULD GO WRONG WITH YOUR WINE AND HOW 
TO PROTECT IT 

 
  

Temperature - Wine needs to be stored at a constant temperature between 55-

60°F (or 13-15°C). Heat is your wine’s number one enemy. At 70°F or higher your wine 
will age faster and transform in undesirable ways: it can develop irreversible stewed 
aromas (this is referred to as “cooked” wine) or expand in volume, increasing 
pressure on the cork, which can compromise the seal, leading to seepage and 
bacterial contamination.  

 
Cold temperatures can be almost as damaging. At 15-20°F, wine will freeze and expand (as with heat), 
putting pressure on the cork that can only be relieved once the wine thaws. That being said, wine kept 
colder than recommended is not nearly as bad as wine kept hotter than recommended. 
   

Humidity - The relative humidity levels of your wine cellar should range above 60 % (to 

prevent the cork from drying out and cracking) and below 80% (to prevent mold from 
developing and damaging a wine’s label, which is less problematic). If you are concerned your 
cellar may be too humid or not humid enough, consider installing either a dehumidifier or a 
humidifier.  

  

Light - Wine shouldn’t be exposed to excessive amounts of light. Light, especially 

the short wavelengths like UV, breaks down the complex molecules that contribute 
to desirable flavors in properly aged wine. Most wines have built-in protection 
against light, such as darker colored glass, but it’s best to keep your cellar dark. Use 
incandescent bulbs over fluorescent lights, as they emit smaller amounts of UV 
waves. 
  

Air Quality / Ventilation - Wine breathes through the cork, letting oxygen in 

over time—this is a completely natural part of the aging process. It stands to reason, 
then, that the air quality of the cellar should be clean; otherwise you risk altering the 
flavor and bouquet of your wine. Some odorous molecules are benign and others, like 
chemical compounds in fresh paint and cleaning supplies, are more harmful. Aromatic 
food products like garlic can seep into your wine as well, so be careful what you store 
near your cellar. 

  

Vibrations - As red wine matures, sediment is formed when the solids in the wine, 

typically the tannins, fall to the bottom of the bottle. Excessive vibrations can alter a 
wine’s composition by reintroducing some of those solids into the liquid, as well as 
speeding up chemical reactions that should occur slowly. Though it’s hard to eliminate 
vibrations totally, especially in a city environment, it’s best to store your wines away 
from household appliances.  

  



 
 

5 TIPS TO FOR BUYING WINE 
 
What to buy – If investing in wine for both pleasure and potential return on 

investment keep in mind the concepts of what makes a wine valuable.  Out of over 2 
million producers, only 500 or so are truly considered investment quality.  Any wine 
that has potential investment value will start in the $150 to $200 range in price.  
Purchase wines from the big regions with well known producers, but also purchase 
wines from growing regions to find values.  Wine is meant to be enjoyed, so beyond 
the big wines, purchase wines you enjoy and explore wines that you may not typically 
purchase.  
 

How to buy – Purchase fine and rare wine from sources that are well known with a 

good reputation.  Sites such as Wine-Searcher and Vinfolio offer insight into retailers 
and aggregate offers on wines to find the best deals.  Always make sure to understand 
the condition, especially for older bottles.  Purchasing from auction can be a great way 
to find deals.  Remember that most auction houses charge the buyer 20-25% on top of 
the bid, so make sure to set your maximum bid with that in mind.  Use sites like Wine 

Market Journal and Wine-Searcher to determine your maximum bid to ensure a good deal. 
 

What types to buy – Wine collectors that are both actively drinking as well 

as looking for a potential return should consider a 3 – tiered cellar.  Tier 1 is 
comprised of those wines you drink on a regular basis that are meant to be drunk 
soon after purchase at a lower price point.  Tier 2 are wines that have potential to 
increase in value and get better with age but are still wines you don’t feel guilty 
drinking.  These can be wines with aging potential and the price point is up to the 
collector’s comfort level.  Tier 3 are wines that have true investment potential and 
should be set aside for 5-10 years before either drinking or selling. 
 

How much to buy – When purchasing wine, consider buying in case 

quantities which might be 3, 6 or 12 bottles typically.  This is often the most 
desirable if liquidated as buyers want to see the original case if possible and 
prefer to buy in quantity.  If possible, purchase an extra bottle or two of each 
case to both enjoy and see how they are aging. Wine collectors tend to over 
purchase and wines often mature and are past peak before they can enjoy.  Make 
sure to understand the drinking window if purchasing in quantity. 
 

Buying Futures – Wines in France are often part of the en primeur system or 

futures.  These are wines that have been harvested and put in cask to age and 
negociants are selling with the knowledge the wine will not be shipped for at least 2 
years.    These futures went out of favor but are starting to come back as the producers 
are bringing prices back in line, offering good value with potential returns.  Purchasing 
futures requires patience and should be researched for each producer, history of 
pricing and the potential quality of the vintage. 
 
 



 
 

 
SELLING YOUR WINE COLLECTION 

 
 

Auction 

Of all the channels through which to sell your wine collection, auctions are the most 

uncertain. They do not happen frequently, so depending on how quickly the wines 

need to be liquidated, the lead time can be long. Auction houses also cannot provide 

price guarantees, only estimates that range from low to high based upon past 

auctions. It is easy to focus on the high-end estimate, but most of the time the wine 

with sell for the low or 20% above the low estimate.  Lots can often go unsold. It is 

not uncommon, when entire collections go to auction, for only the highly sought-after wines to be sold, 

leaving the collector with the less desirable bottles.  Wines that are unsold are either auctioned again with 

lower estimates or sent back to the seller at the sellers cost.  Costs to consider depending on the auction 

house are seller’s fees, insurance, shipping and storage costs.  Often the wine commission is paid by the 

buyer, but make sure to understand each sale and the terms associated. 

Broker/Private Sale 

Typically, brokers have relationships with many collectors and fine and rare wine retailers offering a 

potentially better opportunity to sell all or part of a collection at a known price that is very similar to net 

auction prices. A broker offers three ways to sell off a collection: 

• Consignment – The buyer will take physical possession, but not title to the wines. In 

this case, the wine collector and the broker agree on the retail price and net to the seller 

for each bottle and the collection is marketed. Any wines left unsold can be either be 

returned to the collector, remain with the seller or purchased by the buyer for an 

agreed upon amount.  Consignment is best if the seller is not in a hurry to sell as they 

will see the highest return. 

 

• Cash Sale – This is the quickest way to get paid! The buyer will assess the entire wine 

collection and offer a price to the collector for all or a selection of the collection.  Once 

agreed upon, the buyer will take possession and inspect the collection for any condition 

issues and confirm the inventory.  Once completed, the seller will be paid, often 

immediately unless previous terms have been negotiated.  This is the best way to sell 

all or part of a collection for a known price.  The net will be like auction, but less than 

auction as the buyer is taking on more risk to pay cash up front. 

 

• Combination – There are times where a combination may make sense.  In the case a 

portion of the collection may be purchased for cash, while tougher to sell bottles may 

be recommended for consignment 


