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How many white claws equal a bottle of wine

It's happened to pretty much everyone. You have a few drinks and wake up the next day feeling like you've been hit by a bus. Hangovers are uniquely terrible, but are they all created equal? For example, the morning after a spiked seltzer-fueled darty might feel very different from a Wednesday morning when you had a glass of wine too many the
night before. There are a few reasons a White Claw hangover feels different than a beer or wine hangover.If you're not in the know about White Claw, this spiked sparkling water comes in a sleek can, is gluten-free, and it has pretty much dethroned rosé as the beverage synonymous with day drinking. What's more, some devotees claim White Claw
doesn't give them a hangover. One 29-year-old told W Magazine, "I danced to early '00s hip-hop all night and didn't even have the slightest hangover [after drinking White Claw]."Why White Claw Gives You A HangoverWhite Claw and other spiked seltzers contain alcohol, and they're not magic. This means, like any alcoholic beverage, they can
definitely give you a hangover if you drink enough. And that hangover — especially compared to a beer or wine hangover — might make your stomach feel like it's inhabited by aliens."With White Claw, you are seeing more day drinking, in part, because the product is keeping people more hydrated than traditional alcoholic beverages and is easier to
conceal as a 'soft drink,'" Dr. Niket Sonpal, M.D., an NYC-based internist, gastroenterologist, and faculty member of Touro College of Medicine, tells Bustle."While hard seltzers tend to have lower alcohol levels than other alcohols, given their sugar load and sweet taste, people tend to drink them even more quickly and in greater number than other
alcoholic beverages," Dr. Scott Braunstein M.D., medical director at Sollis Health, tells Bustle. "That can often lead to equally high, or higher blood alcohol levels." And that means a killer headache in the morning. "As far as stomachaches, these can be caused by sweetened seltzers that often get their taste from sugar alcohols, which your
gastrointestinal tract might have a tough time breaking down," Sonpal adds. Even though it may taste like carbonated water, hard seltzer is not something you want to chug. Because, as the Cleveland Clinic notes, the carbon dioxide bubbles in carbonated alcoholic beverages are absorbed more quickly into the bloodstream, which means they can
make you impaired more quickly (not to mention contribute to that bloated and gassy feeling).According to a 2011 study published in the journal Clinical Gastroenterology and Hepatology, excessive carbon dioxide in the system can potentially lead to "changes in intestinal transit and visceral sensation." And feeling bloated, experiencing acid reflux,
or constantly burping after drinking sparkling beverages are signs you may have overloaded your stomach with gas and it's time to cool it with the carbonation.How A White Claw Hangover Can Be Less Intense Than A Wine Or Liquor HangoverOn the other hand, because it doesn't contain congeners, a byproduct of the fermentation process that
produces chemicals like acetone, acetaldehyde, and methanol, the hangover from White Claw could be less intense for some people, especially if they don't generally experience stomachaches."Hard seltzers have a very low concentration of congeners, which are thought to contribute to hangover symptoms," Braunstein says. "Certain alcohols, such as
red wine, brandy, and whiskey, are known to contain much higher levels."That said, everyone is different and what makes one person wake up feeling like a dishrag leaves another feeling fine. The alcohol by volume (ABV) per can of spiked seltzer hovers around 5%, which is roughly the same as beer. Wine, on the other hand, is usually about 10-15%
ABYV, Sonpal points out. This means if you drink the same amount of wine as you would hard seltzer, it should go without saying you're going to be a wreck the next day. But if you're sensitive to gluten, you may feel better the next day after drinking gluten-free hard seltzer than after drinking the same amount of beer.The bottom line? The only way to
prevent a hangover, White Claw, wine, or otherwise, is to moderate drinking, with lots of water between alcoholic beverages — no, spiked seltzer does not count as water — or total abstinence. "The severity of hangovers increases with the amount of alcohol you consume," Sonpal says. "For this reason, the best way to prevent hangovers is to drink in
moderation."So if it contains alcohol, a good rule of thumb is: Take it easy day drinking to dodge tomorrow's sorrow.ExpertsDr. Scott Braunstein, M.D. Dr. Niket Sonpal, M.D.Studies referencedLacy, B. E., Gabbard, S. L., & Crowell, M. D. (2011). Pathophysiology, Evaluation, and Treatment of Bloating: Hope, Hype, or Hot Air?. Gastroenterology &
Hepatology, 7(11), 729-739.Rohsenow, D. J., & Howland, J. (2010). The role of beverage congeners in hangover and other residual effects of alcohol intoxication: a review. Current Drug Abuse Reviews, 3(2), 76-79. article was originally published on Oct. 13, 2019 The most popular is the buttery, oak flavored Chardonnay that comes from aging the
wine in oak barrels. Chardonnays are often described as having an apple, citrus, or melon flavor. The French Chardonnay white wine producing region is Chablis, where wineries have been making the best wines since the 12th century. Visit Chablis.net for more information. The warm climate of California’s Napa Valley often yields a fruitier, more
citrus-flavored white wine. In Australia, Jacob’s Creek Winery has won local and international awards, while Grgich Hills Winery of Napa Valley is considered by some to be one of the most popular Chardonnay makers in the world. For Chardonnay white wine food pairing, take a look at this quick cheat sheet: *With appetizers. Serve Chardonnay with
provolone or Gruyere cheese on a platter with a variety of nuts, black olives and crackers. Chardonnay also goes well with seafood appetizers such as crab cakes, oysters, stuffed clams and smoked salmon. *With main dishes. Dishes with ream sauces, such as chicken al a king, creamy pork chops, and creamy shrimp risotto, are excellent Chardonnay
food pairings. Any lobster, swordfish, and salmon will also pair with Chardonnay. * With desserts. Chardonnay white wine food pairings include sliced apples, mango fruit, pineapple, and most melons. Heavy cream desserts such as pumpkin pudding will offset the dry flavor of the Chardonnay. Rasa NabazaitéGetty Images Warmer weather has finally
arrived, so it's time to give your wine rack the refresh it deserves. We've rounded up the best summer-ready white wines for you to stock up on. Whether picnicking with friends, enjoying a relaxed BBQ at home, or looking for something a little bit more special, we've found the best bottles (and boxes!) to buy right now. Read on to discover what
sauvignon blanc, chardonnay, and picpoul our wine experts have been enjoying this week... Our editors independently research, test, and recommend the best products; you can learn more about our review process here. We may receive commissions on purchases made from our chosen links. Forget the cheap mass-produced sweet wines you may
have had previously. When made thoughtfully, sweet wines can provide some of the most complex, food-friendly and all-around-delicious drinking experiences on the planet. Technically, sweet wine is wine that has the presence of residual sugar in it. The word “sweet” is often misused in wine-related contexts, as many consumers tend to describe ripe
or fruit-driven wines as sweet, although technically they’re dry. Sweet wines must have some form of detectable residual sugar present to be correctly deemed as such. Sweet wines are produced all over the world and in nearly every wine-producing region. Some of the more popular regions for sweet wine include Asti in Piedmont, Italy; Germany;
Jerez in southern Spain; the Languedoc and Roussillon areas in the South of France; the Portugese regions of the Douro Valley and Madeira; Rutherglen in Australia; Sauternes in Bordeaux, France; and Tokaj in Hungary. Sweet wine is vinified using a variety of vinification techniques, and many of these are dependent on the style of sweet wine being
made and the region of the world in which the wine is being produced. These are some of the main ways in which wines obtain their sweetness. Botrytized: Otherwise known as “noble rot,” botrytis causes grapes to become dehydrated and lose their water content, which in turn causes the juice’s sugars to concentrate. Think of these grapes more like
raisins than actual berries. As the water level in the fruit goes down, the sugars become more concentrated. Fortified: This complex style of winemaking creates the most powerful sweet wines of them all. Popular in the Douro Valley and Madeira regions of Portugal and the South of France (in Vin Doux Naturel, or VDN, production), this style of
winemaking calls for the fortification of still wine, meaning that a neutral distillate, usually brandy, is added. This powerful alcohol addition forces fermentation to stop, leaves residual sugar in the wine and bumps up the final ABV to around 20%. Ice: This intense style of sweet winemaking involves harvesting fruit at subzero temperatures, which
causes the water inside of the fruit to freeze. The high-sugar juice is carefully extracted from the fruit without the water or ice, causing it to be extremely sweet. Note that fruit destined for ice wine production is not affected by botrytis. Straw: This old-school style of sweet winemaking is used in Greece, Tuscany, Veneto and beyond and involves
allowing fruit to dry out in the sun. Post-harvest, grape bunches are placed on straw mats and allowed to dehydrate in the heat. This causes the clusters to raisin and therefore allow the sugars to concentrate. Much of the wines’ final flavor profile is dependent on the grapes and styles used to create them. For example, light-bodied sweet wines, such
as moscato d’Asti, are frothy, fizzy and loaded with flavors of honey and stone fruit, whereas unctuous, fortified Pedro Ximénez sherries from southern Spain are often thick, molasses-like and loaded with flavors of dried fruits and roasted nuts. A good indicator of a sweet wine’s texture can be found in its ABV content. One with lower levels of alcohol
will generally be lighter on the palate, whereas fortified wines with an ABV of 15% or higher will tend to be heavier and more palate-coating. In terms of fruit flavors, think about the grapes being used and how they taste in dry wines. Love the tart petrol-driven notes found in dry riesling? Then a sweet riesling, often denoted as beerenauslese or
trockenbeerenauslese, may be right up your alley. Prefer the dry dark-fruited wines of the Douro? Then port may be a better pick for you. A general rule of thumb when pairing desserts with sweet wine is that the wine should always be sweeter than the food. For fruit-heavy pies and tartlets, grab a bottle of moscato or botrytized chenin blanc. Pair
chocolate-laden desserts with port or Madeira. For a savory-sweet pairing that promises to blow your mind, splurge on a half bottle of Sauternes and enjoy a pour with a pungent blue cheese. These are six bottles to try. 1 What Two Coins Make 30 Cents and One of Them Is Not a Nickel? 2 What Is a Legend on a Map? 3 What Is the Difference
Between Net Pay and Gross Pay? 4 What Objects Weigh 1 Kilogram? 5 Inspiring Women Civil Rights Icons Who Fought for Equality Because of the differences in white wine and red wine, there are different glasses for each as well. White wine glasses are different in size and shape from red wine glasses. White wine glasses hold 12 fluid ounces, while
red wine glasses are slightly larger and can hold about 12-14 fluid ounces. The glasses are different in order to serve the wines. White wine glasses usually have a slightly tapered, shorter design. Red wine glasses have a larger bowl and are taller, allowing the bolder aromas and flavors of reds to arise Wine Packaging New wine packaging trends have
emerged, allowing wine to be being offered in a wider variety of formats. Industry trends show that wine in glass bottles is still the dominant form of packaging for wine in the US. However, a growing mix of different packaging formats are on the rise. These include plastic bottles, screw top wine bottles, individual cans, and big-in-boxed (large and
mini). This rise in alternative packaging for wine is due to changing patterns of wine consumption in US society. Younger consumers are looking for easier and convenient options to open and drink wine. Without carrying cork openers, these younger consumers may look to alternatives to traditional corked bottles. Alcohol Content While 5 oz is the
standard wine pour, that number can change due to the alcohol by volume for a particular wine. The National Institute of Health offers some helpful guidelines to determine the amount of alcohol in drinks of standard sizes, from table wine to spirits. The higher the alcohol content in a bottle of wine determines the size of the pour. Lighter white wines
like Rieslings or Pinot Grigios offer alcohol by volume (ABV) between 8 percent to 11.5 percent. Bolder red wines like Cabernet Sauvignon, Merlot, and Pinot Noir have a higher ABV, between 12 percent and 15 percent. When a wine’s alcohol content rises, wine pours will get smaller to stay at the standard .6 ounces of alcohol per serving. This
matters more in public servings of wine, rather than for sipping at home. Size of bottle We mentioned above that most wine comes in 750 ml bottles or 1.5 L bottles. However, wine is sometimes served in half-bottles (375 ml) and larger than liter sizes. In wine circles, these bottles are named after kings mentioned in biblical stories. For example, a
Jeroboam bottle is 3 L, twice the size of a magnum, and offers 20 glasses of wine. A Methuselah bottle is twice that size, offering 40 glasses of wine. And the largest bottle of wine in the world is the 30 liter Midas, which provides 200 glasses of wine! How Many Servings Are in a Bottle of Wine? On average, when calculating how much wine you’ll need
for a party, estimate that each bottle allows for five 150 ml servings. This ensures you overestimate the amount of wine poured because, in general, most people can get six glasses of wine out of a standard bottle using 125 ml servings. Some wines are exceptions to this, however, due to the high alcohol content. You can pour 10 glasses of port wine,
for example, from a bottle. How Much Wine Should be Served? When drinking wine normally at home, rather than in a party environment, you’ll more than likely enjoy a larger serving of 175 ml. This means you’ll get slightly more than four glasses of wine from a 75 cl bottle. In bars and restaurants, servings vary between 125 ml, 175 ml, and 250 ml,
with the latter being a third of a wine bottle. At wine tastings, the servings are much smaller. Expect to receive servings of about 60 ml each, allowing you to enjoy about 12 different tastings. How Many Calories Are in a Bottle of Wine? It’s not easy to determine how many calories are in a bottle of wine because it depends on how much sugar has
been added, the grape type, and the length of time for which the wine is fermented. The U.S. Department of Agriculture (USDA) has specified an average amount of calories for different wine types. A bottle of average red table wine has about 625 calories while a bottle of cabernet sauvignon, merlot, or Syrah has about 610 calories in a bottle.
Average white table wines contain about 605 calories in each bottle while a bottle of Riesling has a lot less, at 590 calories. A bottle of sauvignon blanc contains 595 calories compared with chardonnay, which has 615 calories. The same size bottle of dessert wine, however, has a much higher caloric content. An average sweet dessert wine has 1,205
calories per bottle, whereas a dry dessert wine has 1,146 calories in the bottle. These liquid calories in wine are derived from the alcohol and sugar. They are easy to disregard because drinking wine doesn’t feel the same as consuming calories from eating food. You should also check the alcohol content to ascertain the caloric content. Higher alcohol
levels have more calories than wines with less alcohol. This is because there are seven calories per gram of alcohol. Note that low-alcohol wines contain more carbohydrates. Carbohydrates have four calories per gram. The Different Types of Wine Bottles As well as the standard size of wine bottle, there are numerous other sizes. A half, split, or demi
bottle is 375 ml while a magnum is double the size of a standard bottle. A double magnum, or jeroboam, is 3 liters and a jeroboam bordelais is 5 liters. Imperial and methuselah bottles hold 6 liters while a salmanazar bottle holds the same as a case of wine, 9 liters. Sizes continue to increase up to 30 liters for a melchizedek bottle size. Different Wine
Bottle Shapes The most basic wine bottle shapes are a Bordeaux bottle, Burgundy bottle, and Alsace flute. They look different from each other but hold the same volume of wine. Wineries often use Alsace flutes for highly scented white wines and Burgundy bottles for chardonnay, tempranillo, Syrah, pinot noir, and Rhone blends. All other wines are
generally placed in Bordeaux bottles.
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