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Bottle closures (white wine)
MNatural cork, inverted 0.85 Keenan et al. (1999
Stelwin, inverted 0.81 Keenan et al. (1999
MNatural cork, horizontal 1.8 Casey (1994)
X L barrel storage
DB BEDER Barrel storage '
3 S ol Mew barrals 20-45 Wivas (1997)*
Old barrels 10 YWivas (19977*

Microoxygenation
1 menth at 10 mL/LYmonth then

4 months at b mL/Lfmonth 42 McCord et al. (2002)
0-5 mLY/Lfmonth, 3-4 menths F42 Otto (2002)

30-40 mL/Lfmenth up to 4 weeks

pricr to completion of MLF 42-54 Loch (2002)
Operations

Wine transfer 2-4 YWivas (19977
Racking 3-5 Wivas (1997)*

ke tasangyo.com Full saturation

20 degrees Celsius 8.4 Moutounat and
Mazauric (2001)

Source: “Recent Topics in Wine Industry, World and Japan”

Presentation by Kita Sangyo, Mar. 2008 *Dioctoral thesis of Nicholas Vivas, as reported by Ribereau-Gayon et al. (2000},
Table 1. Cxygen exposure of wine during storage and operations. Reported rates
Source: “Exposure of red wine to oxygen of oxygen permeation through wine storage vessels and oxygen additions as a
post-fermentation” (AWRI REPORT) result of standard winemaking operations are listed a5 mafliyear [rates) or ma/l
Wine Industry Journal VVol.19 No.3 [single additions).
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