
STUDY

SINGAPORE UNDER THE STARS:
Fine wines shine in

Michelin-starred restaurants 



What are the preferences of sommeliers in the most
prestigious fine dining establishments of the city-state,
according to Wine Services?

In February 2025:

🍷35 000+ wine references studied 
🍽 277 restaurants of which 41 Michelin-starred surveyed

SCOPE OF THE STUDY



📌 4th highest density of Michelin-starred
restaurants globally

 🏆 Culinary icons with extensive wine lists: 

 
📝 Their wine programs are benchmarks in Asia,
curated with precision and prestige in mind.

ONE OF THE MOST SELECTIVE
DINING SCENES IN THE WORLD

Les Amis*** Odette*** JAAN**



France leads the way:
🍾Champagne: Krug Grande Cuvée, Dom Pérignon
Vintage, Salon
🍷Bordeaux: Pichon Comtesse, Mouton Rothschild,
Margaux
🍇Burgundy: Domaine de la Romanée-Conti

 🌍 Also gaining ground:
 Italy: Sassicaia, Tignanello
 California: Opus One

WHICH WINE REGIONS 
SHINE UNDER THE STARS?



WINE BY THE GLASS: 
PRECISION, ACCESSIBILITY, AND PRESTIGE

A game-changing tool for sommeliers:

 ✔ Perfect for food & wine pairings

 ✔ Access to iconic labels without full bottle commitment

 ✔ Elevated guest experience

 🌟 Adopted by leading restaurants: 

Cut* (21 wines)

Odette*** (14 wines)

Saint Pierre** (13 wines)



KEY DATA FOR BRANDS 

Singapore: A strategic market for global visibility

For wine producers, it offers strategic benchmarks to:

Evaluate their presence in the most influential

establishments,

Refine their local distribution strategies,

Activate key levers (by-the-glass offers, terroir-

specific cuvées, selected vintages, etc.).



Click here to read our contribution to Voice
of the Industry 

https://www.vinexposium.com/en/voice/voice-2/?page-nb=60

