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Abstract: From their invention in the 1400s to the present, wine glasses have undergone both aesthetic and
functional changes. Clear glass was made possible in the fifteenth century by the glassblowing skills of
Venice, despite the glass industry's "glass disease." Lead oxide was added to innovations in the 17th
century, especially those of George Ravenscroft, which improved clarity and durability. The 18th century
saw a rise in the use of stemmed glasses, which were fashionable for their elegance and ability to regulate
temperature. It became essential to serve wine at the proper temperature; red wines should be served at
12—18°C, white wines at 8—12°C, and champagne at 5-7°C. Wine glasses' anatomical structure has been
developed to affect how flavours are perceived, ventilation, and scent retention.To bring out the distinct
qualities of each wine, several wine glasses were designed for reds, whites, and champagne. All things
considered; the evolution of wine glasses has improved the experience of sipping wine.
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