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* 49 mm natural punched Cork (NC), OTR: n.a. CHDI0O CHD5 CHD3 CHNC CHD10 CHD5 CHD3 CHNC

» Closure consistency based on final SO, consumption levels?

* DIAM 3* (D3), OTR: 0.6 mg/ year

BACKGROUND + DIAM 5* (D5), OTR: 0.4 mg/ year
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Figure 2: Free (left) and Total (right) SO, levels in mg/L after 65 months of CH (barrel-aged) aging of 12
bottles and their respective variances at p<0.05. Letters indicate significant similarities or dissimilarities in
variance.
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variety/closure treatment were measured after ~5 years of aging and

Figure 3: Free (left) and Total (right) SO, levels in mg/L after 65 months of CS aging of 12 bottles and their
respective variances at p<0.05. Letters indicate significant similarities or dissimilarities in variance.

analyzed with descriptive statistics (variance, n-1) and Bartlett's test to
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tree’s most determine homogeneity of variance and a pairwise comparison to show CONCLUSIONS

active growth "R S - . . .

phase significant ditferences among closures. *Same letters in bar graphs indicate * For the Pinot Noir, free and total SO, levels were at the detection limit and are not

no significant differences In variance at p<0.05. and the opposite. reported. However, over the time curse of 5 years, we could see that NC had

RESULTS significantly lower free and total SO, levels than all three investigated DIAM closures.

. * The presented bar graphs in Figure 1-3 of the free and total SO, levels indicate that
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DIAM Cork Production and DIA Procss

* To make a TCA free cork

15.0 100.0 D10 and D5 closures had more consistent performance In retaining SO, levels than NC
| _} CO, “supercritical state” : - 20.0 and D3 after 5 years of aging.
- (specific temperature +high pressure)  “Clean” suberin particles + Microspheres A B C ' . .
W ©asecarams. > Penetrating gas and draining liquid ~10.0 = A B B C  Form the annual time curse data (n=3 per wine closure/treatment, data not shown), we
3,....} ~>Developed by DIAM (DIAM process) E" I c ¥ 60.0 ude th had th . on for all cl
STCA TeCA PCA. TBA Food grade binding agent +heat 5 s 106 : can conclude that NC had the most impact on SO, consumption for all closures.
gumssye W puwey - E 5 0 ;’U * More detalled results and discussion will be presented soon.
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