Ullage, Bottle Size Descriptions & Summary of Abbreviations Used in this Catalog
LEVELS OF WINE
For Bordeaux, Port and other wines in bottles with defined shoulders the extent of ullage (or wine level
in the bottle) is described by its position in the bottle. Our policy is to note levels only when we feel that
significant ullage has taken place since bottling. Our interpretations are as follows:

NECK
BN
TS
VHS
HS
MS
LS

NECK
BN: Base neck
TS: Top shoulder
VHS: Very high shoulder
HS: High shoulder
MS: Mid shoulder
LS: Low shoulder

The normal level of young wines
Totally acceptable for any age of wine
Normal level for wines 15-20 years old
Typical for any wine of 20 years of age or older
Natural reduction through the cork, usually acceptable
Typically due to some deterioration of the cork and therefore some
variation in overall condition of wine
Risky, usually not accepted for sale

For Burgundy, German and other wines in bottles with sloping necks the ullage is measured in centimeters from the base of the cork or capsule, whichever is lower.

BOTTLE SIZES

3cm
4cm
5cm

Half-bottle:

375 milliliters (ML)

Bottle:

750 milliliters (ML)

Magnum:

1.5 liters (L)

Double-magnum:

3 liters (L)

Jeroboam:*

5 liters (L), except when used to designate Burgundy or sparkling
wine, in which case the contents are 3 liters (L)

Rehoboam:

Same literage as a jeroboam, but in a bottle of different shape

Imperial:

6 liters (L)

Methuselah:

Same literage as imperial, but in a bottle of different shape

Salmanazar:

9 liters (L)

Balthazar:

12 liters

Nebuchadnezzar:

12 to 16 liters (L)

Melchior:

18 liters (L)

Case:

12 standard bottles, 24 half-bottles or 6 magnums

* Please note that prior to 1978 Bordeaux wines bottled in jeroboams were typically 4.5L bottles
KEY: oc = original case • owc = original wooden case

Our Auction Venue
WA
AG
NM
AM
JR
JS
IWC
WFW

TASTING NOTES KEY
Robert Parker’s Wine Advocate
Antonio Galloni, In the Cellar
Neal Martin’s Wine Journal
Allen Meadows, Burghound.com
Jancis Robinson
James Suckling
Stephen Tanzer’s International Wine Cellar
The World of Fine Wine
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TRU Restaurant
It is a privilege to hold our auctions at the award-winning restaurant
TRU in Chicago. Since opening in 1999, Tru has attracted international
attention and has received many prestigious awards and nominations,
including a James Beard nomination for Best New Restaurant in 2000.
Auction attendees will experience the stunning, art-filled
dining room and enjoy the award-winning cuisine of Chef Anthony
Martin and Pastry Chef Gale Gand, while ordering wines from the
17,000 bottle wine cellar. Tru is a feast for the senses, with extraordinary fare and unparalleled service.
A buffet style luncheon will be served beginning
at approximately 11:30am.
To make your reservation, please contact Hart Davis Hart
at 312.854.0096 or info@hdhwine.com.
The cost is $75.
TRU, 676 North St. Clair St., Chicago, IL 60611

Valet Parking Available

Hart Davis Hart Wine Co.

tel: 312.482.9996

fax: 312.335.9096

www.hdhwine.com

