INSTRUCTIONS TO INVENTORY AND GRADE YOUR WINE
To appraise and purchase your wines, we require an inventory of your wines that are for sale, their condition and how they have been stored.  If you have Microsoft Excel software on your computer, we have made available the Fine Wine Collector Purchasing Services Seller’s Form, a pre-formatted spreadsheet to simplify this task.  Just complete the form and email it to jim@finewinecollector.com.
If you do not have Excel, or have maintained your inventory in a different format, please provide us with the following information:
1. Winery or Chateau (Example: Ch. Mouton Rothschild, Dominus)

2. Appellation (Eur.) or Grape (US) (Example: Bordeaux/Margaux, Cabernet Sauvignon)

3. Vintage (Example: 1982)
4. Size (Example: 750ml) (See below)

5. Quantity (Example: 3 bottles)

6. Ullage (Example: TS) (See below)

7. Label (Example: P) (See below

8. Cork (Example: R) (See below)

9. Storage (Example: CAT) (See below)
10. Additional information (Example: In original wooden case, In original cardboard box, Other)

If your wines are young and there are no bottle issues (i.e. all bottles have wine fills above the base of the neck, there are no signs of seepage, labels and corks are in excellent condition), then just complete 1–5 above, and state the condition of the wine (as in the parenthesis above) and describe how they have been stored in your cover email.
If you have multiple bottles of the same wine for sale and their condition (ullage, label, cork) or means of storage varies, please list them separately.

Upon completion, email your list to jim@finewinecollector.com
If you have a photo of your wine cellar, please include it with your list.  Such proof of provenance may increase the value of your wine.
Please exclude highly undesirable wines such as white zinfandel, table wine and wines that are no longer drinkable (such as very old Chardonnay).
If you have any questions, please email me at jim@finewinecollector.com or call 619-231-WINE (9463).
*SIZE
375ml (half bottle)

750ml (bottle)

1.5l (magnum)

3l (double magnum/Jeroboam)

Other (specify liters)

**ULLAGE (fill)
Ullage is the term for the “level” of wine in the bottle when standing upright.  It is both a sign of the wine’s age and how it has been stored.  Young wine will generally be filled within one-eighth inch of the cork (although more space is perfectly acceptable).  More space will naturally appear in old wines, as well as those that have leaked and been stored poorly.  Following are two illustrations.  The first represents a bottle shape from Bordeaux.  It is also the shape for most wine bottles around the world.

The illustration of a Bordeaux bottle below is intended to be actual size, and if you desire can be printed and held up to your own bottle.  Please determine the fill level for each bottle and enter the appropriate abbreviation in the “Ullage” box on your Fine Wine Collector Purchasing Services Seller’s Form or your own list.
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The illustration below is a bottle shape for Burgundy.  Because of its lack of a well-defined shoulder, we describe its ullage in terms of distance from the cork.  The condition of Burgundy wines seems to be less affected by ullage than the wines of Bordeaux.  It is normal for a young wine to have a fill level one inch or one and one half inches below the cork.  Older wines may naturally possess double the ullage of young wines.  Please measure the fill level for each bottle and enter the appropriate level to the closest quarter inch in the “Ullage” box on your Fine Wine Collector Purchasing Services Seller’s Form or your own list.
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***LABEL CONDITION

Some collectors care greatly about the condition of the label.  Others are only concerned with the condition of the wine that they are about to drink.  Please note the condition of the label and enter the appropriate abbreviation(s) in the “Label” box on your Fine Wine Collector Purchasing Services Seller’s Form or your own list.

Pristine (P)

Slightly soiled (SS)
Soiled (S)
Wine stained (WS)
Slightly torn or nicked (ST)

Torn (T)

Faded (F)

Loose (L)

Wrinkled (W)

****CORK (AND CAPSULE) CONDITION
Ideally, the top of the cork should be level with the rim of the bottle.  Even though it is covered by the capsule, you can feel if it is protruding or depressed.  Please note any exceptions to the cork being even with the rim and/or damaged capsule conditions, enter the appropriate abbreviation(s) in the “Cork” box on your Fine Wine Collector Purchasing Services Seller’s Form or your own list.

Even with the rim and in Excellent condition (E)
Raised (R)

Slightly depressed (SD)

Depressed (D)

Cracked or Corroded Capsule (CC)

Seepage (S) (Look for “legs” or a sticky, dry residue protruding from under the capsule)

*****STORAGE
Please tell us how you have stored the wine that you are offering for sale and enter the appropriate abbreviation in the “Storage” box on you Fine Wine Collector Purchasing Services Seller’s Form or your own list.

Refrigeration unit specifically designed for wine (R)

Wine cellar, above ground level, natural environment (CAN)

Wine cellar, above ground level, temperature controlled (CAT)

Wine cellar, above ground level, temperature and humidity controlled (CAH)

Wine cellar, underground, natural environment (CUN)
Wine cellar, underground, temperature controlled (CUT)

Wine cellar, underground, temperature and humidity controlled (CUH)
Professional storage locker (P)
Other (O)
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