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Lead €ork business through'R&D and

innovation
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Amorim & Irmdos, 5. A

arzke WhoJFERE

Bottling Storage conditions
Jaws of the bottling machine

High temperatures combined
with reduced headspace
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Cork with defects
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WHAT WE WONT FROM A CORK STOPPER ?

* Being an effective sealing system (liquid and gas)
* Preserve the wine sensorial quality

« Sensory neutrality

WHAT WE WONT FROM A CORK COMPANY?

* Being able to innovate
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Implemented to check all natural corks
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STORAGE UNDER A CONTAMINATED ATHMOSPHERE

I l ‘0 + Permeation of d,-2.4.6-Trichbore .mnuh via Vapor Phase
] through Different Closures into Wine Battles.
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STORAGE UNDER A CONTAMINATED ATHMOSPHERE
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STORAGE UNDER A CONTAMINATED ATHMOSPHERE

®imonth S12months B30 months

d,Eap dyE4G

5 70 ¥ 10
{mg] mg)

9

40 60
35 8
50 ?

30

6

* g

»

o N
=

==

0

o e oW B

" > e
_} "@ & ,z‘ & & & & & F & J&.‘w
é& & & & E
‘3, & &S & & & F A
4? & & T FES S

- - & b F
R o e &

PEREIAA, B LOES, B MAABQUES, £ PRAINTA, M. AL
ot it rmatianal S48 ARG S 13 Vg o1 dy

. ROSEMA, | MENGES, & CABIAL M. 013, Seaing #Mecliessis of Gfarent Trie of Ciasures 16 woatie phansis and hasisoies.

IMPACT OF THE CLOSURE IN WINE AGING

36 MONTHS AFTER BOTTLING

Riesling

Chardonnay
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OXYGEN FROM THE CLOSURES
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CORK PHENOLIC COMPOUNDS

Acids and phenolic aldehydes Hydrolysable tannins
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* 40 compounds detected and identify in cork
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CORK CHEMICAL COMPOSITION

Structural fraction
45% suberin
27% lignin

12% pedysaccharides

Extractible fraction

6% tri terpenes

6% phenolic compounds

1% minerals
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PHENOLIC APPORT FROM CORK TO WINE

eq. galic acid
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CONTRIBUTION OF CORK FOR THE BOTTLE WINE AGING

HE R D G

anze74vD

k=

I S
[ \l e P
Oy L ~
J LI s
~ !.f | /i
- o
(X
N i
hi
sy ]

C X VAL IYHE

TCA L

STRATEGY ANTI-TCA

,/, -
r'r'
i Eradication of
OM@ TCA

Cl

Cl

PREVENTION

CURE

QUALITY CONTROL

TCA DR

(il

!
[EIFRUBL
!
ATAERCEE



@®uy DR L
A3V T4

O RERILDK
£ a

=]

Off DR ICHE

¢ F %) ' F
s ’ ﬁ—éfﬁ:ﬁﬁj\@:’ﬂ/ cl ?@ e -]
; Improvement of Yo

\.\ («} (=] \\ =]

storage

3 ; 4 2,4,6-Trichlorophenal e 2,4,6-Trichloroanisol
S 7 D BR < (2,4,6-TCP) D ®e

@ o (2,4,6-TCA)

UPGRADE OF ROSA SYSTEM

Cork planks Natural discs Granules Natural corks >
Vaporization Whashing ROSA ROSA Evolution ROSA | ROSA N ROSA N
40% TCA reduction 60% TCA reduction 95% TCA reduction 80% TCA reduction Reduction of TCA Reduction of TCA Reduction of TCA
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VALIDATION OF ROSA 1lI .
MNeutrocork - Expedition
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QUALITY CONTROL TCA RESULTS FROM NATURAL CORKS IN USA

€QE Incoming TCA Analysks
Average TCA(ppt) from Group Soaks of Natural Corks

Chemical analysis (GC-SPME)
Releasable TCA: corks, discs, planks, granules
2 GC-MS et 14 GC-ECD (LD, = 0,2 ng/L and L.Q, = 0,5 ng/L)

1400 analysis/day

TCA Reduction = 94%
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Sampie Period by Quanes

Sensorial analysis

Methodology 150 22308-2005:
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