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Spread of different OTR closures
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COpper & iron SCavenging CLP1 = N-vinyl imidazole The Australian Wine

CLP2 = Iminodiacetic acid (Na*) Research Institute
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FSO, mg/L

Free SO, depletion
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Metal concentrations after red ferment aeration The Australian Wine

8 x 10 L/min for 60 mins / 540 kg Shiraz; 2 months after bottling Mean of 3 fermenters; error bars ==SE

Metal (mg/L)

Fe Cu (x10) Zn (x10)
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Timing or dose-related efficiency effects of
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Barossa CHA, 2015
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Stage 1: Cap irrigation (3 mins) Stage 2: sub-cap recirculation to set DO

‘Vortex sparger’

Treatments:
= ‘Daily’ x4
= When TSS dropped by 20% (‘Early’)
= When TSS dropped by 80% (‘Late’)
= No sub-cap air addition (‘No Trtmt’)
= Post-press on ‘No Trtmt’
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Chemical differences --

decrease with ‘Daily’:

» Total phenolics

* Mean degree of polymerisation
« Total free anthocyanins

*  Wine colour density

decrease with ‘Early’ & ‘Daily’
* Hydrogen sulphide

disappearance with ‘Daily’
* Methyl thioacetate
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Measuring dO, using LDO st et

emission of light
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