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A couple of years ago, it seemed that wines by the glass in upscale restaurants rarely were less than $10. But lately,
comparable venues are starting their prices at $8 or $9 -- sometimes even $7.

| ;
e e Just as prices on menus have edged down, so have wine list prices, as restaurant £
o owners look for ways to keep their bar stools and tables filled in a struggling ,
economy. :
Kristen Jonna, owner of Vinotecca in Royal Ozak and Vinology in Ann Arbor, says \
wine drinkers have responded to the recession in a couple of different ways.
"I think they drink down. They may buy cheaper wine or they may switch to beer. \

Also, instead of buying a bottle, they might buy a glass or a carafe." ‘

% These days, she adds, "I find it very difficult to sell white wines over $55 a bottle. ' ! }
- APY Two years ago, that wasn't a problem. . » T

But restaurant wine pricing always has been a contentious issue. Many customers

NO MONTHLY FEES simply don't understand why their favorite wine costs two to three times as much
in a restaurant as in a store.
A version of this story appears on page 9F of the Sunday, Sept. 27, 2009,

NO MINIMUM BALANCE "I would love to talk about this," says Jonna, who grew up in a prominent wine- print edition of the Detroit Free Press.

retailing family.
B |
A HIGH-YIELD SAVINGS ACCOUNT "I came into the restaurant business thinking I could charge retail prices. I always MORE COLUMN HEADLINES

FROM AMERICAN EXPRESS wondered as a restaurant customer, 'Why can't they charge less? It's because the * October truck sales could reveal strength of recovery

overhead and structure of a restaurant, versus a retail store, is completely ¢ Win-starved Lions can finally feast

: different,” she says. e A password'sjob? To keep your info from you
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"Retail stores don't have to be in the heart of a downtown ... and pay outrageous
rents. They get much better deals than restaurants. They don't have to spend

thousands of dollars on decor. They don't have to buy Riedel stemware. They don't —
get scrutinized over cleanliness and service and variety like we do in the restaurant Text Alerts
business." —

Cet breaking news alerts sent to your phone.
And then there's the issue of waste with by-the-glass offerings.

Enter your phone number:

"I have 50 wines opened at a time" and those that don't sell quickly have to be

poured out.
Like other restaurateurs and sommeliers, Jonna tries to seek out wines that Your info {optional)
represent great value, to help hold the line on prices. Sex: @ Male () Female
PERSONAL SAVINGS Zo:
from American EXpl’ eSS "I really have to look hard for wines that over-deliver for the money," she says. Age: T

"But it's rewarding because it is letting someone feel they're indulging without
Accrunis alarsd by American Expess Baskc having to pay the price, and that's good for people's morale now."
FSB. MEMBER FOIC
With the arrival of fall, she is looking forward to "heavier, more complex, more e Ao
e . , " : ; acy | Cancel s
round whites ... and medium body reds" to complement autumn ingredients. Powered by 4INFO. Standard Messaging Rates or other charges
apply. To Opt-out text STOP to 4INFO {44838). For more

Look for them on your favorite restaurant wine list. They won't be offered at retail prices, but at least you'll know why. "fmme’“ HELP 1o 4INFO {44838). Contact your camer for

Contact SYLVIA RECTOR: 313-222-5026 or srector@freepress.com
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