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One of life’s great pleasures is having a glass of wine! 

That pleasure shouldn’t be avoided over a worry about spilling, wine is easy to remove from your 
clothes if you know a few tricks. 

The first and most important tip is “DON’T PANIC”, we can get it out (and there is no reason to worry, 
other than you wasted part of a glass of wine!) 

Cotton, Linen, Polyester (and most fabrics other than wool or silk) 

In the moment, blot like the devil! You want to remove as much of the wine as possible, not as much for 
stain removal but because it will be more comfortable if you can’t change out of the garment right away. 
Don’t worry about rinsing if you are wearing it, it will be fine! 

When you are ready to wash the garment, use oxygen bleach alternative and hot water mixed into a con-
tainer to dip the stain into. To be on the safe side, apply a bit of the solution to an inside hem to test for 
colorfastness, but this solution is very safe. The stain will probably will disappear immediately–if not, 
dip again! The stain may turn blue or purple, this is fine! Use a little laundry soap and a brush to remove 
the color, then launder as usual. 

Wool and Silk 

Wool and silk are much tougher to remove wine, but it is certainly not impossible. 

In the moment, blot like crazy, try to remove as much of the wine as you can. Unlike other fabrics, you 
really should rinse if you are able. If not, blot with cool plain water. (Using club soda is really no more 
effective than tap water, so plain water is fine.) 

When you are ready to wash the garment, start with Dawn dish detergent and vinegar. Dawn works on 
protein fabrics, so it’s effectiveness is much better on wool and silk. Mix 1 tablespoon Dawn, 1 table-
spoon vinegar, and 2 cups water. Apply to the stain, leave it on for a few minutes, then rinse with cool 
water. You might have to repeat this once or twice to get all of the wine out, but it works 90% of the time 
on its own. 

Drying Your Garment 

Hang the garment to dry the first few washes to make sure you don’t have a stain that appears in the 
dryer (a phantom stain). If you do still have a little stain, use hydrogen peroxide applied directly to the 
stain, and wash. The downside of hydrogen peroxide is that it isn’t entirely removing the stain, just alter-
ing its appearance. 

Drink with abandon, and worry about the stains tomorrow. 

Tips for Removing Wine Stains (Tip #1: Don't Panic!) 

By:  Minnesota Uncorked TM 

About The Author 

WINE CULTURE MAGAZINE Minnesota Uncorked aims to nurture an enjoyment of wine through stories that in-
spire exploration of wine, of Minnesota, and of Minnesota wine. There is nothing else that people eat or drink 
that is perceived to be “wrong” in quite the same way as wine. So, why wine? If you like it, it’s the right wine. 
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Wine of the Month 

PINOT GRIGIO 
 

 

Pinot Grigio (aka Pinot Gris) is a dry white wine that has 

a punchy acidity with flavors of lemons, limes, green apples 

and honeysuckle.  

 

A zesty white wine that is as  

refreshing as a cold glass of  

lemonade on a hot summer’s 

day. 



 
Pinot Grigio 

Wine Facts 

While most believe Pinot 

Grigio originated in Italy, 

it was actually born, like 

many of the most popular 

grapes of the world, in 

France, where it is known 

as Pinot Gris.  

 

In Italy, Pinot Gris became 

Pinot Grigio and the wine 

found wide success in the 

regions of Northeastern It-

aly: Lombardy, the Veneto, 

Friuli, Trentino and Alto 

Adige. From its footing in 

northern Italy, the wine 

grew to become the most 

popular white wine in all 

of Italy, and then the most 

popular imported white 

wine in the U.S.  

 

Bardolino is a d, light fruity wine that 

Spaghetti  

Carbonara 

 1 pound spaghetti 

 1 tablespoon oil  

 8 slices bacon, diced 

 1 onion, chopped 

 1 clove garlic, minced 

 2 tablespoons grated parmesan 

cheese 

 1/4 cup dry white wine 

(optional) 

In a large pot of boiling salted water, cook spaghetti pasta 

until al dente. Drain well. Toss with 1 tablespoon of olive 

oil, and set aside. 

Meanwhile in a large skillet, cook chopped bacon until 

slightly crisp; remove and drain onto paper towels. Re-

serve 2 tablespoons of bacon fat; add remaining 1 table-

spoon olive oil, and heat in reused large skillet. Add 

chopped onion, and cook over medium heat until onion is 

translucent. Add minced garlic, and cook 1 minute more. 

Add wine if desired; cook one more minute. 

Return cooked bacon to pan; add cooked and drained spa-

ghetti. Toss to coat and heat through, adding more olive oil 

if it seems dry or is sticking together. Add beaten eggs and 

cook, tossing constantly with tongs or large fork until eggs 

are barely set. Quickly add 1/2 cup Parmesan cheese, and 

toss again. Add salt and pepper to taste (remember that ba-

con and Parmesan are very salty). 

Serve immediately with chopped parsley sprinkled on top, 

and extra Parmesan cheese at table. 
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 4 eggs 

 1/2 cup grated parmesan 

cheese 

 1 pinch salt & black pep-

per to taste 

 2 tablespoons fresh pars-

ley, chopped 
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Vintner’s Cellar Franchising Inc. is proud to welcome 

KATHRYN, BILL, ERIKA AND CRAIG as the newest 

owners of  Vintner’s Cellar Saskatoon, SK. 

 

Projection to Open:  July 1st, 2016 

 

We look forward to working with Kathryn, Bill, Erika & 

Craig and wish them success.  
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