


Overview 

• Changing local / global requirements
• Carbon emissions (CO2e)
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Recent Oxidation Research 
“ In Bottle Measurement of Closure Oxygen Transmission Rates” AWRI; Roget, Macintyre, O’Brien

“ Impact of pre- & post-bottling oxygen exposure on the development of Shiraz wines during storage”

AWRI; Kwiatkowski, Waters et al

“ The Role of Oxidation in Wine Maturation” The University of Adelaide; Burrett, Taylor, Skouroumounis, Elsey

“ Managing Quercetin Instability in red Wines using Micro-Oxygenation & Oak Contact” The University of Auckland; Smith, 

Kilmartin.

“ Impact of juice handling & fining practices on Sauvignon blanc juice quality” Murat, Kemp, Moine, Bowyer.

“ Dissolved oxygen measurements during grape processing in the winery” AWRI; Day, Waters, Aagaard.

“ The photo- & thermo-oxidative spoilage of white wine & effect of bottle colour” The University of Melbourne; Dias, Smith, 

Ghiggino, Scollary.

“ The role of copper & glutathione addition & oxygen exposure in the evolution of key aroma compounds of Sauvignon 

blanc” AWRI; Ugliano, Waters et al.

“ Wine Oxidation & the Role of Cork” University of Bourgogne; Karbowiak et al.

“ Wine-making with protection of must against oxidation in a warm semi-arid terroir” University of Palermo; Corona.

“ The oxidation of Red & White Wines & its Impact on Wine Aroma” University of Auckland; Kilmartin.

“ Mechanisms of oxidative browning of wine” Northwest A&F University, China; Li, Guo, Wang.

“ Gas to Liquid Transfer Study” Air Liquide Bio Resources Centre, France; Le Bourse, Ibarra et al; 2008 - 2011.



History; Can we learn from it?

Oxidation control           fermentation control            SO2 sparkling          Pasteur



Modes of Wine & Juice Oxidation

• Most grow better at warm temperatures, surface film indication; most 

are sensitive to SO2.
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The Common (gas related) Element
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