
wine aging

wine aging is a fascinating process that transforms the flavors, aromas, and textures of wine, making it more
complex and enjoyable over time. Whether you’re an avid collector, an aspiring sommelier, or simply curious
about what happens inside a bottle during the years it waits in your cellar, understanding wine aging is
essential. This article explores the science behind aging wine, the factors that influence its evolution, the
differences between aging red and white wines, and the proper storage conditions to preserve wine quality.
You’ll also learn how to identify wines suitable for aging, the ideal duration for different varietals, and tips
on how to enjoy aged wine at its best. By the end, you’ll have a comprehensive understanding of wine aging,
empowering you to make informed decisions about your wine collection and tasting experiences.
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Understanding Wine Aging

Wine aging refers to the process through which wine develops new flavors, aromas, and textures as it matures
over time. This transformation takes place due to complex chemical reactions between the wine’s components
such as tannins, acids, sugars, and phenolic compounds. Wine aging can occur in barrels, bottles, or both, and
is often seen as a method to enhance the wine’s character and increase its value. Not all wines are meant to be
aged, and understanding which bottles will benefit from time is crucial for wine enthusiasts and collectors
alike. The art and science of wine aging have been refined over centuries, with winemakers and experts continually
seeking the perfect balance between youth and maturity.

The Science Behind Wine Aging

Chemical Changes During Wine Aging

As wine ages, its chemical composition changes. The most significant transformations involve tannins, acids,
and aromatic compounds. Tannins, responsible for the astringency in young wines, gradually polymerize and
become softer, lending a smoother mouthfeel. Acidity may decrease, making the wine taste rounder, while
aromatic molecules evolve, resulting in a bouquet of complex scents that weren’t present in the wine’s youth.
Oxidation, even in minuscule amounts, plays a crucial role in these changes, slowly modifying the wine’s color
and flavors over the years.



Role of Oxygen in Wine Aging

Oxygen exposure is a double-edged sword in wine aging. In controlled amounts, it helps develop desirable
qualities, such as deepening the wine’s color and enhancing tertiary aromas like leather, tobacco, and earth.
However, excessive oxygen can spoil the wine, leading to oxidation and loss of freshness. This is why proper
sealing and storage are essential in the wine aging process.

Key Factors Influencing Wine Aging

Grape Variety and Structure

Different grape varieties possess varying levels of tannins, acidity, and sugar, which impact how well a wine
ages. Wines with high acidity and tannin, such as Cabernet Sauvignon or Nebbiolo, are renowned for their aging
potential. Conversely, wines with lower structure are best enjoyed young.

Winemaking Techniques

A winemaker’s choices, such as fermentation methods, oak barrel usage, and filtration, significantly affect a
wine’s aging abilities. Barrel aging, for instance, introduces subtle oxidation and imparts flavors from the
wood, adding complexity to the wine. Minimal intervention styles may also result in wines that evolve
differently over time.

Storage Environment

Proper storage is crucial to ensure that wine ages gracefully. Factors like temperature, humidity, light
exposure, and bottle position all play critical roles in preserving or advancing the aging process.

Temperature stability (ideally 12–15°C or 55–59°F)

Humidity between 60–70% to prevent corks from drying out

Protection from light, especially UV rays

Minimal vibration and movement

Bottles stored on their side to keep corks moist

Differences in Aging Red vs. White Wines

Red Wines and Tannins

Red wines generally age better than whites due to their higher tannin content. Tannins act as natural
preservatives, allowing red wines to develop complexity and depth over time. Varietals such as Bordeaux,
Barolo, and Rioja are celebrated for their aging potential, often improving for decades under optimal
conditions.



White Wines and Acidity

While most white wines are best consumed young, certain high-acid whites like Riesling and Chardonnay can also
benefit from aging. Instead of tannins, acidity is the main structural component that preserves white wines,
allowing them to evolve and express new flavors, such as honeyed or nutty notes, with age.

Identifying Wines Suitable for Aging

Not all wines are meant for long-term cellaring. Wines best suited for aging typically possess a strong
balance of acidity, tannin, and alcohol, along with concentrated flavors and a solid fruit core. Premium
labels from reputable regions, vintage variations, and specific winemaking techniques also influence a wine’s
aging potential.

Characteristics of Age-worthy Wines

High tannin levels (primarily in reds)

Good acidity (especially in whites)

Robust fruit concentration

Balanced alcohol content

Proven track record from reputable producers or regions

Reading expert reviews, vintage charts, and consulting with wine professionals can help determine if a specific
bottle is suitable for aging.

Optimal Storage Conditions for Wine Aging

Temperature and Humidity Control

Consistent temperature is vital for wine aging. Fluctuations can cause expansion and contraction,
compromising the cork’s seal and exposing the wine to oxygen. Ideal storage temperatures range between
12–15°C (55–59°F), while humidity should stay between 60–70% to prevent corks from drying out.

Light and Vibration

Wine should be stored away from direct light, especially UV rays, which can degrade its delicate compounds.
Vibration should also be minimized, as it can disturb the sediment and accelerate unwanted chemical reactions.

Bottle Position

Storing wine bottles on their side keeps the cork moist and airtight, safeguarding the wine from premature aging
or spoilage.



How Long Should You Age Wine?

The optimal aging period varies depending on the type of wine, grape variety, vintage, and storage conditions.
Some wines reach their peak after just a few years, while others can improve for decades. Knowing when a wine is
ready to drink is both an art and a science, informed by tasting experience, research, and expert recommendations.

General Guidelines for Aging Different Wines

Light-bodied whites (e.g., Sauvignon Blanc): 1–3 years1.

Full-bodied whites (e.g., Chardonnay): 3–7 years2.

Light-bodied reds (e.g., Pinot Noir): 3–5 years3.

Medium to full-bodied reds (e.g., Cabernet Sauvignon, Syrah): 5–20+ years4.

Fortified wines (e.g., Port, Madeira): 10–50+ years5.

Serving and Enjoying Aged Wine

Proper Decanting and Aeration

Older wines often benefit from gentle decanting to separate sediment and allow the wine to breathe. Decanting
enhances aromas and flavors, but care should be taken not to overexpose fragile, aged wines to oxygen.

Ideal Serving Temperature

Serving aged wine at the correct temperature preserves its delicate aromas and structure. Generally, reds
should be served slightly below room temperature (16–18°C / 60–65°F), while whites are best slightly
chilled (10–13°C / 50–55°F).

Glassware Matters

Using the right glassware can amplify the enjoyment of aged wines by focusing their aromas and allowing
flavors to unfold gradually. Larger, tulip-shaped glasses are typically preferred for both reds and whites.

Common Myths About Wine Aging

Myth: All Wines Improve with Age

A prevalent misconception is that every wine benefits from prolonged aging. In reality, most commercially
available wines are crafted for immediate consumption and do not improve with age. Only select, well-
structured wines are suitable for long-term cellaring.



Myth: Older is Always Better

Age does not automatically make a wine superior. Each wine has a window of peak maturity, after which its
quality may decline. Drinking a wine past its prime can result in faded flavors and aromas.

Myth: Expensive Wines Always Age Well

While price can indicate quality, it is not a guarantee of aging potential. The wine’s structure, balance, and
pedigree are more important factors in determining if it will improve over time.

Q: What is wine aging and why is it important?
A: Wine aging refers to the process by which wine evolves in flavor, aroma, and texture over time due to
chemical reactions. It is important because proper aging can enhance a wine’s complexity, improve its mouthfeel,
and increase its value and enjoyment.

Q: Which types of wine age best?
A: Wines with high tannin, good acidity, robust fruit concentration, and balanced alcohol—such as Cabernet
Sauvignon, Bordeaux blends, Barolo, and certain Rieslings—tend to age best under proper conditions.

Q: How should I store my wine for optimal aging?
A: Store wine in a cool, dark place with stable temperatures (12–15°C or 55–59°F), humidity around
60–70%, and bottles lying on their sides to keep corks moist. Avoid exposure to light, vibration, and
temperature fluctuations.

Q: Can white wines be aged as long as red wines?
A: Most white wines are enjoyed young, but some with high acidity, such as Riesling or Chardonnay, can age for
several years and develop unique flavors. However, red wines generally have greater aging potential due to
their tannin content.

Q: What are the signs that a wine has aged well?
A: A well-aged wine will display harmonious flavors, softened tannins, complex aromas, and a balanced finish.
The color may shift—reds can become brick-hued, and whites may turn golden or amber.

Q: How long should I age my wine before drinking?
A: The ideal aging period varies by wine type, grape variety, and vintage. Light whites are best within 1–3 years,
while robust reds may reach their peak after 5–20 years. Consult producer guidelines or expert resources for
specific recommendations.

Q: Does expensive wine always age better than cheaper wine?
A: Not necessarily. While price can indicate quality, the wine’s structure, acidity, tannin, and provenance are
more important in determining aging potential than price alone.



Q: What happens if I age a wine too long?
A: If a wine is aged past its prime, it may lose its fruitiness, become overly oxidized, and develop faded or
unpleasant flavors and aromas.

Q: Should I decant all aged wines before serving?
A: Decanting is beneficial for removing sediment and allowing aged wines to breathe, but older, delicate wines
should be decanted carefully and served soon after to prevent excessive oxidation.

Wine Aging
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  wine aging: Understanding Wine Chemistry Andrew L. Waterhouse, Gavin L. Sacks, David W.
Jeffery, 2024-06-17 Understanding Wine Chemistry Understand the reactions behind the world’s
most alluring beverages The immense variety of wines on the market is the product of multiple
chemical processes – whether acting on components arising in the vineyard, during fermentation, or
throughout storage. Winemaking decisions alter the chemistry of finished wines, affecting the flavor,
color, stability, and other aspects of the final product. Knowledge of these chemical and biochemical
processes is integral to the art and science of winemaking. Understanding Wine Chemistry has
served as the definitive introduction to the chemical components of wine, their properties, and their
reaction mechanisms. It equips the knowledgeable reader to interpret and predict the outcomes of
physicochemical reactions involved with winemaking processes. Now updated to reflect recent
research findings, most notably in relation to wine redox chemistry, along with new Special Topics
chapters on emerging areas, it continues to set the standard in the subject. Readers of the second
edition of Understanding Wine Chemistry will also find: Case studies throughout showing chemistry
at work in creating different wine styles and avoiding common adverse chemical and sensory
outcomes Detailed treatment of novel subjects like non-alcoholic wines, non-glass alternatives to
wine packaging, synthetic wines, and more An authorial team with decades of combined experience
in wine chemistry research and education Understanding Wine Chemistry is ideal for college and
university students, winemakers at any stage in their practice, professionals in related fields such as
suppliers or sommeliers, and chemists with an interest in wine.
  wine aging: Chemistry and Biochemistry of Winemaking, Wine Stabilization and Aging
Fernanda Cosme, Fernando M. Nunes, Luís Filipe-Ribeiro, 2021-02-10 This book, written by experts,
aims to provide a detailed overview of recent advances in oenology. Book chapters include the latest
progress in the chemistry and biochemistry of winemaking, stabilisation, and ageing, covering the
impact of phenolic compounds and their transformation products on wine sensory characteristics,
emerging non-thermal technologies, fermentation with non-Saccharomyces yeasts, pathways
involved in aroma compound synthesis, the effect of wood chips use on wine quality, the chemical
changes occurring during Port wine ageing, sensory mechanisms of astringency, physicochemical
wine instabilities and defects, and the role of cork stoppers in wine bottle ageing. It is highly
recommended to academic researchers, practitioners in wine industries, as well as graduate and
PhD students in oenology and food science.
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  wine aging: THE CHEMISTRY OF WINE DAVID SANDUA, 2023 The Chemistry of Wine is a
fascinating exploration of the science behind one of the world's oldest and most cherished
beverages. This book reveals how every aspect of wine, from its aroma to its taste, is the result of
complex chemical reactions. Delving into the chemistry of aromas, the author uncovers the
mysteries behind wine's distinct aromatic profiles, offering a new perspective on how these aromas
are created and perceived. Through a captivating narrative, the book demystifies the winemaking
process and provides a deeper understanding of the art and science of winemaking, making this an
essential read for wine enthusiasts and professionals alike.
  wine aging: Understanding Wine ,
  wine aging: Handbook of Enology, Volume 1 Pascal Ribéreau-Gayon, Denis Dubourdieu, B.
Donèche, A. Lonvaud, 2006-05-01 The Microbiology volume of the new revised and updated
Handbook of Enology focuses on the vinification process. It describes how yeasts work and how they
can be influenced to achieve better results. It continues to look at the metabolism of lactic acid
bacterias and of acetic acid bacterias, and again, how can they be treated to avoid disasters in the
winemaking process and how to achieve optimal results. The last chapters in the book deal with the
use of sulfur-dioxide, the grape and its maturation process, harvest and pre-fermentation treatment,
and the basis of red, white and speciality wine making. The result is the ultimate text and reference
on the science and technology of the vinification process: understanding and dealing with yeasts and
bacterias involved in the transformation from grape to wine. A must for all serious students and
practitioners involved in winemaking.
  wine aging: Wine Chemistry and Biochemistry M. Victoria Moreno-Arribas, Carmen Polo,
2008-11-06 The aim of this book is to describe chemical and biochemical aspects of winemaking that
are currently being researched. The authors have selected the very best experts for each of the
areas. The first part of the book summarizes the most important aspects of winemaking technology
and microbiology. The second most extensive part deals with the different groups of compounds,
how these are modified during the various steps of the production process, and how they affect the
wine quality, sensorial aspects, and physiological activity, etc. The third section describes
undesirable alterations of wines, including those affecting quality and food safety. Finally, the
treatment of data will be considered, an aspect which has not yet been tackled in any other book on
enology. In this chapter, the authors not only explain the tools available for analytical data
processing, but also indicate the most appropriate treatment to apply, depending on the information
required, illustrating withexamples throughout the chapter from enological literature.
  wine aging: Making Table Wine at Home George M. Cooke, 2004-06-01 If you've ever
thought about making your own zinfandel, pinot noir, chenin blanc, or any other table wine at home,
this manual can get you started. Organized into eight short chapters that discuss the ingredients and
practices that make a good table wine, you will learn how to bring those elements together in a
home winery. Individual chapters cover red wines, white wines, spoilage and stability problems,
juice and wine analysis, wine quality, and the wine-making facility.
  wine aging: WineSense Bob Desautels, 2015-01-28 Wine is a muse for poets and ordinary folks
alike, a great seducer and lifelong friend to many. It's integral to some of the finest cultures on
earth. But as simple and lovely as wine may be, the wine world can be intimidating. Many so-called
experts perpetuate an elitist approach to wine, with their explanations so jargon-filled that the wine
gets lost in the analysis. WineSense cuts through the jargon and complexities wine can present. In
this common-sense guide, Bob Desautels offers straightforward information on types of wine,
tasting, wine history, grape varieties, approaches to winemaking, and more. His Three Keys to
Understanding Wine allow the everyday wine enthusiast and the beginner to truly grasp the subject
while increasing their appreciation of wine. The ultimate purpose of this book is to teach you how to
find good and consistent styles of wine that suit your palate. You'll be able to look beyond the safe
choices and search for local wines that have the best qualities of your international favourites. With
a deeper understanding of wine, you'll gain true WineSense, offering you a newfound confidence in
choosing the right wine for the right time.



  wine aging: Concepts in Wine Chemistry Yair Margalit, Ph.D., 2014-06-02 More than 150
years after Louis Pasteur attributed fermentation to a living organism, the field of wine microbiology
and chemistry is vibrant with discovery. The last decade alone has seen great strides in our
understanding of the biochemistry involved in vinification. In this new edition of his classic text, Yair
Margalit gives the complete and current picture of the basic and advanced science behind these
processes, making the updated Concepts in Wine Chemistry the broadest and most meticulous book
on the topic in print. Organized to track the sequence of the winemaking process, chapters cover
must and wine composition, fermentation, phenolic compounds, wine oxidation, oak products, sulfur
dioxide, cellar processes, and wine defects. Margalit ends with chapters detailing the regulations
and legal requirements in the production of wine, and the history of wine chemistry and winemaking
practices of old.
  wine aging: White Wine Technology Antonio Morata, 2021-09-21 White Wine Technology
addresses the challenges surrounding white wine production. The book explores emerging trends in
modern enology, including molecular tools for wine quality and analysis of modern approaches to
maceration extraction, alternative microorganisms for alcoholic fermentation, and malolactic
fermentation. The book focuses on the technology and biotechnology of white wines, providing a
quick reference of novel ways to increase and improve overall wine production and innovation. Its
reviews of recent studies and technological advancements to improve grape maturity and production
and ways to control PH level make this book essential to wine producers, researchers, practitioners,
technologists and students. - Covers trends in in both traditional and modern enology technologies,
including extraction, processing, stabilization and ageing technologies - Examines the potential
impacts of climate change on wine quality - Provides an overview of biotechnologies to improve wine
freshness in warm areas and to manage maturity in cold climates - Includes detailed information on
hot topics such as the use of GMOs in wine production, spoilage bacteria, the management of
oxidation, and the production of dealcoholized wines
  wine aging: Introduction to Pauillac Wines Miroslav Kucera, 2015-11-26 Millions of tourists are
coming to France every year. Plenty of them enjoy sun on the beaches of French Riviera or Atlantic
Ocean. Others want to see Paris, the castles in the Loire Valley or invasion beaches in Normandy. I
am sure that majority of the adult visitors’ tastes some French wine during lunch or dinner in
restaurant or simply buy a bottle as gift or souvenir.
  wine aging: A Quest for Quality Wine, Every Time. Joyce Steakley, Bruce Steakley,
2020-07-31 Wine has been around for thousands of years, grape growing and wine production is
worldwide, and recipes are prolific. However, this approach to winemaking root cause analysis is
original and cannot be found in any other winemaking publications. The book start with the basics,
with the authors' own basic winemaking steps. This provides a winemaking process and common
language. With this understanding and departure point, they describe Root Cause Analysis (RCA)
methods as applied to winemaking. Though winemaking appears to have simple steps, problems or
flaws inevitably arise. Instant access to online materials can provide ad-hoc answers to given
conditions; however, the applicability of these solutions to one’s own situation ad particular
conditions is not always clear. Selective changes may or may not solve the problem and in the
winemaking world, it may take years to finish the wine and understand if the quality actually
improved or not. A finished wine will have thousands of particular current and historical conditions
that played some role in its quality.The root cause analysis (RCA) approach provides a path to sort
these out and guide winemakers to the solution. It creates a problem statement and systematically
divides the world into six discrete groups. This book tackles each and all of these, one group at a
time. The text contains examples that prioritize the contributing factors. Observations are noted,
possibilities identified, and likelihoods assessed. Actions and tests are identified to aid in assigning
risk, corrective action, and preventive measures. Given limited time and resources, prioritized risks
and actions improve the chance of solving the problem. The book provides problems exploring each
of their respective six group characteristics. Each RCA step is described and illustrated in detail.
The process is revealed and explained through multiple examples. Feature 1: Organized systematic



method for solving winemaking quality problems Feature 2: Applicable to amateur or commercial
winemakers or any other product or system development activity and organization Feature 3:
Unique new application to the wine making world but similar methods historically used in complex
aerospace product development Feature 4: Teaching winemakers and producers how to think about
uncertainty and error. It’s possible that gold medal wine, or 95-point Wine Spectator score, or
93-point Robert Parker score was deserved for that particular wine and vintage. But it is also
possible you were very lucky. It may not be earned again in next year’s vintage. This book teaches
approaches and methods to maintain and or improve the quality, every year. Feature 5: Application
of a potentially 'dry' rigorous root cause analysis approach in a world that enables the joy of creating
and appreciating something very enjoyable. It will help you smile, at least once a year.
  wine aging: Wine And Grapes Leo Musk, 2024-10-14 Wine and Grapes: A Global Exploration
of Winemaking Traditions and Technologies delves into the fascinating world of viticulture and
enology, exploring the intricate process of transforming grapes into complex, flavorful wines. This
comprehensive guide seamlessly blends historical context, scientific insight, and cultural
appreciation to provide readers with a holistic understanding of winemaking. The book's central
thesis posits that winemaking is a perfect fusion of tradition and innovation, where age-old practices
meet cutting-edge technology. From vineyard to bottle, the book guides readers through the
winemaking process, examining grape varieties, cultivation techniques, fermentation processes, and
aging methods. It also explores major wine-producing regions, highlighting how local terroir
influences wine characteristics. Intriguingly, the book discusses how technology is being used to
enhance wine quality and address challenges posed by climate change. The interdisciplinary nature
of winemaking is emphasized throughout, drawing connections to fields such as agriculture,
chemistry, and even tourism. What sets this book apart is its accessible yet informative tone, making
it valuable for both wine enthusiasts and industry professionals. By offering a blend of scientific
explanations and cultural insights, Wine and Grapes provides readers with the tools to make
informed wine selections and understand the impact of production methods on wine characteristics.
This unique approach makes the book an essential read for anyone seeking to deepen their
appreciation of the complex world of wine.
  wine aging: ART AND SCIENCE OF WINEMAKING DAVID SANDUA, 2023-12-20 Art and
Science of Winemaking is an exciting, in-depth exploration of the world of winemaking, an art that
combines sensory appreciation with scientific knowledge. The book traces the historical evolution of
wine from its humble beginnings in ancient civilizations to sophisticated modern practices,
highlighting the crucial role of fermentation and the impact of yeast in turning grape juice into wine.
The book delves into how the science and art of tasting work together to evaluate and perfect wine,
balancing elements such as acidity, sweetness, tannins, and alcohol. The texture and finish of the
wine, which are essential to its quality and character, are also explored. This book is an invitation to
appreciate winemaking as a harmonious blend of science and taste, offering a unique perspective on
the complexity and beauty of this age-old process.
  wine aging: The University Wine Course Marian W. Baldy, Ph.D., 1997-05-01
  wine aging: Wine Science Ronald S. Jackson, 2020-04-04 Wine Science: Principles and
Applications, Fifth Edition, delivers in-depth information and expertise in a single, science-focused
volume, including all the complexities and nuances of creating a quality wine product. From variety,
to the chemistry that transforms grape to fruit to wine, the book presents sections on the most
important information regarding wine laws, authentication, the latest technology used in wine
production, and expert-insights into the sensory appreciation of wine and its implications in health.
This book is ideal for anyone seeking to understand the science that produces quality wines of every
type. - Presents thorough explanations of viticulture and winemaking principles from grape to taste
bud - Addresses historical developments in wine production, notably sparkling wines - Provides
techniques in grapevine breeding, notably CRISPR - Compares production methods in a framework
that provides insights into the advantages and disadvantages of each
  wine aging: Emerging Food Authentication Methodologies Using GC/MS Kristian Pastor,



2023-07-27 This edited book provides an overview of existing and emerging gas
chromatography/mass spectrometry (GC/MS) based methods for the authentication and fraud
detection in all major food groups and beverages. Split in four parts, the book opens with a
comprehensive introduction into the GC/MS technique and a summary of relevant statistical and
mathematical models for data analysis. The main parts focus on the authentication of the main food
groups (cereals, dairy products, fruit, meat, etc.) and beverages (e.g., coffee, tea, wine and beer).
The chapters in these sections follow a distinct structure describing the nutritional value of the
product, common fraud practices, economic implications and relevant biomarkers for the
authentication process, such as volatile compounds, fatty acids, amino acids, isotope ratios etc. The
final chapter provides an outlook on where the methodologies and the applications may be heading
for. Food fraud is serious problem that affects food industries of all kinds, which is why food
authentication plays an increasingly important role. This book aims to serve as a knowledge base for
all researchers in academia, regulatory laboratories and industry employing GC/MS for food
analysis. Due to its comprehensive introduction and consistent structure, it can also serve as an
excellent resource for students in food science, food technology, food chemistry and nutrition.
  wine aging: Speciality Wines , 2011-08-22 The issue concentrates on the history and current
production practices unique to the specialty wines. This includes fortified wines, such as ports,
sherries, sparkling wines, and distinctive table wines, such as vin santo, botrytised, and carbonic
maceration wines. - The latest important information for food scientists and nutritionists -
Peer-reviewed articles by a panel of respected scientists - The go-to series since 1948
  wine aging: Practical Wine Talk Charles R. Thomas, 2013-05-31 The author approaches the
subject of wine from the standpoint of its Medical, Scientific, Historical, Sensory, Cultural, and
Health viewpoints. He tells you the Why, as well as the What. The book is a well-organized collage of
essays written on the numerous subjects in the world of wine, food, and health. The book starts from
the basics, through the components and what influences them, Wine defects, how and why you taste
and why you like what you like, the various wines, various wine tools, and then moves to pairing with
food, wine service, and finally the health benefits and risks of wine consumption. One chapter is
guest-written by Tim Hanni, MW, a Master of Wine from California.
  wine aging: Orange Coast Magazine , 1997-04 Orange Coast Magazine is the oldest
continuously published lifestyle magazine in the region, bringing together Orange County¹s most
affluent coastal communities through smart, fun, and timely editorial content, as well as compelling
photographs and design. Each issue features an award-winning blend of celebrity and newsmaker
profiles, service journalism, and authoritative articles on dining, fashion, home design, and travel. As
Orange County¹s only paid subscription lifestyle magazine with circulation figures guaranteed by the
Audit Bureau of Circulation, Orange Coast is the definitive guidebook into the county¹s luxe lifestyle.
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