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Oxygen that impact wine quality after bottling

TOTAL OXYGEN INTAKE
4

3. :
1. : o,
Dissolved 0,in the O, within the permeability Total intake

0, headspace closure through the ]

closure

Wine exposition to oxygen before and during bottling are very important, their effect (cumulative) can be only observed

during post-bottling
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Bottled wine oxygenation related with closures

OXYGEN TRANSMISSION KINETICS
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Oxygen ingresses through closures regardless the storage position

Lopes, P.; Saucier, C.; Glories, Y. Nondestructive colorimetric method to determine the oxygen diffusion rate through closures used in winemaking. J.
Agric. Food Chem. 2005, 53, 6967-6973.




Bottled wine oxygenation related with closures

OXYGEN TRANSMISSION PER YEAR
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Bottled wine oxygenation related with closures

MAIN ROUTES BY WHICH O, ENTERS INTO BOTTLES

O, PERMEABILITY
[

O,

Vo

*Depend on the liner :
k Saran-tin —impermeable

Saranex — slightly permeable
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Cork Synthetic Screw caps*
DIFFUSION

Oxygen transfer occurs through the gas phase
in the lenticels plasmodesmatas or inside cells
by Fick or Knudsen mechanisms

LOPES, P.; SAUCIER, C.; TEISSEDRE, P.L., GLORIES, Y. Main routes of oxygen ingress through different closures into wine bottles. J. Agric. Food Chem.
2007,55, 5167-5170.




