Guaranteed
without cork taint

and other flavour
modifying factors

Tailored
permeability

fo match every wine's
requirements

The nobility
of cork

Consumers love cork best

Protects flavour

and aroma

Batch

consistency

Identical ageing from
one botle to the next

Eco-accountable
manufacturing

Environmentfriendly

TECHNICAL SPECIFICATIONS ()

SPECIFICATIONS
METHOD PARAMETERS —~ = = |~ I~ |
DIAM 2 DIAM3 DIAM 5 DIAM 10 DIAM 30
ORGANOLEPTIC CHARACTERISTICS
Souk festn 12% byt 2,4,6TCA releosable (ng/L)  <QL(b)  <QL®) <QL(b) <Q®b <O (b
alcoholic solufion acidified to ~ 2.3/4,6TeCAreleasable (ng/l) - <QL(b) ~ <QL()  <QL(b) <QL®b) <O (b
pHt 3.5 /25 corks PCA releasable (ng/L) <Q® <0k <0 <0b <0bh
SPINE/6C/MS
2,4,6-TBA releasable (ng/L)  <QL(b)  <QL(®)  <QL®)  <QL®)  <QL(b) .
DIVENSIONAL CHATACTERSTS [ he guardian of aromas
Calliper gauge / 32 corks AQL1S
Diom 2: : 38/44mm Length (mm) L+04 L+04 L+04 L£0,4 L+0,4 (N /RD)
@:23,5/24,5mm ALTS
Diom 3: L: 38/44mm Diometer (mm) 00,3 D03 00,3 D03 00,3 (A]/R,Z)
0:23,5/24,2mm
Diam 5: L:.44/47mm 10205
 B28,5/241mm (¢ low) ML25
Diam 10: L: 47mm Chamfer (mm) 20405 2005 10405 1,005  (A2/R3)

0:23,5/24,2mm 2005 (0
Diam 30: L: 49/54mm (P Medium)
@:235/24,2mm

PERMEABILITY (P)
0,4 (Low P ratio = 0,15)
0,6 (Medium P ratio = 0,35)
1,3 (Low P rafio = 0,15) 08
1,6 (Medium P ratio = 0,35) (Very low P rafo = 0,07)
PHYSICAL CHARACTERISTICS

OTR (Oxygen Transfer Rate) (mg/year) (g) 03
(Very low P ratio = 0,07)

OIR (Oxygen Intake Rate)
(Intake after approx. 6 months of bottling) (g)

Siwaker/ St QreseREO /g e o 2w 2 (D
Tracti i } AQL 2,
n;%iﬁ?ﬁec;rgpzﬁii:m Elastic recovery (N/cm?) (e)  >1,6 >22 >25 >28 >3 (EO/RI?)

Calibrated tubes / 6 corks ~ Liquid tightness (%) (e) }050:;{;? }050?0? }050:“; }OSUZZ? }050‘;;6[;
15< 18< 18< 20< 25<
OnCElEboffeneck/ pyocionfoce (o) 00%6<  100%<  W0F<  100%< 10
350 35 35 40 (h 45 ()
Bystiingondfeing /- gt ontent (mg/b) <03 <03 <03 <03 <03
By titration / 4 corks Residual peroxide (mg/bch)  <0,1 <0,1 <01 <01 <0,

THE ABOVE TECHNICAL SPECIFICATIONS ARE VALID 2years  3years  Syears  10yeas 30 years

They comply with FDA standards (CFR21 code) and 2002,/72,/CE and 94,/62/CE European regulations.

(a) The above specifications assume compliance with manufacturers bottling and storage guidelines.

(o) QUANTIFICATION LIMIT (QL): the quantification limit by SPME/6C/MS is 0.3ng/L for TCA, it is 1ng/L for TeCA and PCA and it is 2ng,/L for TBA. This is an
indicative value based on internal methodology, available upon request.

(c) ACCEPTABLE QUALITY LEVEL (AQL): A2/R3 implies that for 32 corks tested: the batch is accepted if o maximum of 2 corks only, show results outside our
specifications and the batch is refused if 3 or more corks show results outside our specifications.

(d) Internal methodology, available on request.

(e) The follow up frequency of this parameter is established in order to regularly evaluate our production batches.

(f) Values are established for corks with a diameter between 23,9 and 24,5mm (length = 44mm) with a silicone-based surface treatment.
DIAMANT, an DIAM BOUCHAGE / CEA technology (PATENT EP 1216 123 B1).

(g) Permeability average value.
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DIAMANT'

technology

It took 7 years of research to apply
supercritical CO2 technology to cork and
giving rise to DIAMANT® technology,

a proprietary cork cleaning process.

Thanks fo this proprietary CO2 cork cleaning process, Diam®
closures are free of 2,4,6-TCA (the molecule behind cork taint)
and many other molecules responsible for flavour medification.
Stringent testing at all stages of production means that Diam®
is the only cork individually guaranteed free of releasable TCA.
[Releasable TCA < to measurable limit of 0.3 ng/!.)

Each wine has its own special cork permeability requirements,
and the winemaker knows exactly what's best for their wine.
The Diam® range delivers a spectrum of permeability opfions
fo suit each style of wine and its cellaring potential.

The Diam® manufacturing process delivers consistent cork
performance every fime. This makes for smooth botiling line
operafion, absence of dust and suspended particles and
eliminates leaking, seeping bottles and damp corks through
capillary action. Consistency also improves the way wines age
in the bottle: compared to other closures, Diam® provides the
most consistently aged wines from one botile to the next affer

5 years in the cellar (AWRI 2002 study).

Riviere&Co  (opyright : Recto : Philippe Laurent, Frédéric Daniau. Verso : Patrick Gripe, Getty images, Corbis

Because they are free of flavour, Diam® closures are
completely taste-inert. They profect even the subtlest notes and
aromas of the wine.

Different permeability levels let you control gas exchange and
select the best cork for each wine and ifs lifetime in the cellar.
Seamless consistency from batch 1o batch guarantees smooth
botiling line operation and identical ageing of all botfles from
the same vintage.

Put a stop on the “cork faste syndrome” and the damage it
does to wine and producer’s image dlike.

A real cork closure is incontestably recognized as a distincfive
sign of quality by consumers. Diam® is made of cork and
perceived as cork by consumers (IPSOS INSTITUTE 2009).
Because Diam® protects flavour and aroma, you know
consumers are gefting the faste experience the wine was
designed fo give them, bottle after bottle, year after year.

Fine cork, the raw material used to make Diam®, is a
sustainable, long-lasting resource and the supercritical CO,
process is a clean fechnology.

The CO; is used in a closed circuit [CO; is recycled

after undergoing purification). Its bacteriostatic and
antifungal properties mean that no chemical washing with
peroxide is required.

Diam® is the first cork fo commit fo a carbon footprint
approach aimed at measuring and reducing greenhouse gas
emissions. Diam® improved its carbon footprint by a further
12% from 2006 to 2008.



