
How to Polish Wine Glasses 
to Remove Stains and Spots 

You have no doubt already read our basic instructions focusing on our 2-Step 
System showing just how simple it is to clean your wine and bar glasses on a 
regular basis. 


This tutorial is for problematic glassware that may get cloudy or get occasional 
stains. If by some chance you haven’t read the basic instructions, you can find 
them at this link: 


http://lifestylebanquet.com/how-to-polish-wine-glasses
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There's something special about sharing a bottle of wine with friends and 
family and that's why making sure your wine glasses are spotless by polishing 
them the right way is worth the extra effort. In this tutorial we will go over a few 
techniques that will help you get rid of stains and spots while making the most 
of your Lifestyle Banquet® Microfiber Polishing Cloth System.


How to Clean and Polish Wine Glasses 
to get rid of Spots and Cloudiness

Want to bring your wine glasses back to life? All you need is white vinegar, a 
bowl large enough to fit your wine glasses, a non-scratch scrub sponge (like 
Scotch Brite) or bottle brush, a long handled wooden or plastic utensil and your 
set of wine glass cleaning cloths in order to follow these steps:


• Fill the bowl with hot water

• Place the bottle of white vinegar in the bowl of hot water for 3 minutes so it 

gets warm

• Get rid of the hot water and fill the bowl with the warm wine vinegar

• Let the wine glasses sit in the warm vinegar for 1 hour

• After 1 hour, use the scrub sponge or bottle brush to scrub the glasses in 

order to get rid of any remaining cloudiness and spots.

• Rinse the wine glasses thoroughly using hot water

• Use the damping cloth, which is the 12” towel with the wine image on it, to 

lightly dry your wine glasses, while carefully holding them by the bowl using 
the utility cloth to avoid leaving smudges or finger prints. Then finish off with 
the large lint free polishing cloth to polish them to perfection.


• Avoid the temptation of holding your wine glasses by the stem and twisting 
them. Although it may seem like an efficient method, it’s a risky maneuver 
that can cause your glasses to snap at the stem.


• When your glasses are completely dry, place them in a safe place where they 
are protected from dust. 
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How to Clean Regular Wine Stains                                       
at the Bottom of Glasses

Although it is always recommended that you rinse wine glasses at the end of 
the night to avoid annoying red wine stains at the bottom of your beautiful 
stemware, it is almost inevitable to forget about it occasionally which leads to 
stubborn red wine residue stains and that’s when the following steps come 
super handy:


• Fill the bottom of your wine glasses with warm white vinegar and let them 
soak for 1 hour, then rinse thoroughly.


• This is often sufficient to remove the stains but, if necessary, use a bottle 
brush or the handle of the long wooden or plastic spoon wrapped with the 
utility cloth, to create a bottle cleaner that can be used to (very carefully) 
scrub the bottom of your wine glasses. 


• Then, once all stains are removed, rinse thoroughly in hot water, semi dry 
your glasses using the damping cloth then give them a final polish using the 
lint free polishing cloth, following the steps above.


• Use the utility cloth to hold the glass while wiping to avoid leaving 
fingerprints.
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How to Clean Extra Stubborn Wine Stains 
at the Bottom of Glasses

Due to the porous nature of crystal and fine glassware, there may be times 
when red wine stains can be particularly difficult to remove. For these types of 
problematic cases follow these additional instructions:


• Add half a spoon of baking soda and one cup of white vinegar to your wine 
glasses and let the reaction bubble away and soak for 5 minutes


• Use the handle of a regular spoon and wrap it using the utility cloth cloth 
included in your set to create a bottle cleaner


• Scrub the wine residue at the bottom of the glasses carefully

• Rinse thoroughly with hot water

• Lightly dry using the damping cloth while holding the glass with the utility 

cloth, to avoid fingerprints. Then, while still damp, polish with the large 
polishing cloth.
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Tips for Safe Dishwasher Use:

• It is recommended that you wash 
your fine glassware by hand but in 
these busy times some people 
prefer the dishwasher. Extended 
dishwasher use can cause wine 
glasses to scratch so make sure 
they’re not touching other items 
and use the top shelf only 


• If you do use the dishwasher, your 
glasses should come out sparkling 
clean, but you will occasionally get 
drip marks that can be removed 
instantly using the damping cloth 
and lint free polishing cloth 
included in your set


Bonus Tip:

• Use your utility cloth as a pouring 
towel by placing it over your fore 
arm and resting the wine bottle on 
it to prevent accidental spills or 
drops as you pour to add a touch 
of elegance to your evening
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