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d SHELF LIFE FACTORS — IMPORTANT FACTORS enartis

w Sulfites reacting with aluminum - Liner
permeation

w Copper-Bound Sulfides — Re-release in
reductive environment

wlemperature — accelerates appearance
of H,S



COPPER BOUND SULFIDE REMOVAL
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Sample key

TO Cu and H,S addition

CONT Cu and H,S addition, 5 hrs contact
time, filtration

ST Cu, H,S and CLP1 addition, 5 hrs
contact time, filtration

CcL Cu, H,S and CLP2 addition, 5 hrs
contact time, filtration

CONTO.3 Cu and H,S addition, 5 hrs contact
time, filtration, 0.3 mg/L Cu(ll)
addition

STO.3 Cu, H,S and CLP1 addition, S hrs
contact time, filtration, 0.3 mg/L
Cu(ll) addition

CLO.3 Cu, H,S and CLP2 addition, 5 hrs

contact time, filtration, 0.3 mg/L
Cu(ll) addition
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H,S TESTING FOR CANNING TRIALS
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SHELF LIFE FACTORS — TEMPERATURE
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d H,S TESTING VIA GDT - CORNELL enartis

Copper-Complexed Hydrogen Sulfide in Wine:
Measurement by Gas Detection Tubes and Comparison
3 of Release Approaches

rrr

Yi Chen.! Jillian A. Jastrzembski.? and Gavin L. Sacks>*




H,S TESTING VIA GDT
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P4 CANNING TRIAL TASTING — WWW. SURVEYMONKEY.COM/r/XXXXXXX enartis

Sample 1 Sample 2 Sample 3 Sample 4

r/5J2FSLG ltaliano r/KQ4F8PL

1. Comparesamples1 &3
2. Compare samples1 &2
3. Compare samples 3 &4

r/'5SQNF6WY
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CANNING TRIAL TASTING: June 29, 2020 enartis

Chardonnay in | Control Claril HM
22p:rar:“;soz Stainless Steel tank with wine at 32F '.
67 ppm TSO2 Transferred to 5- 60 gal SS drums ‘ ‘l
880 pm CO2 "
Sihs = 8.8 C for 2.5 M\
yedars ;
Heat half
0D 02)
days

Control Claril HM

Control CIHM

Claril HM: Add 25 g/hL, Mix with SS stirrer for 30 minutes total, 1 hour Control Claril HM Heated Heated
settle, Nitrogen displace to rack wine
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CANNING TRIAL TASTING: REVEAL & PURPOSE enartis

1 2 3 4
Control ClarilHM  Control  Claril HM
(Heated) (Heated)

1. Control vs. Control heated

Evaluate the impact of temperature on shelf life

2. Control vs. Claril HM

Evaluate the impact of Claril HM treatment on shelf life
3. Control heated vs Claril HM heated

Evaluate the impact of Claril HM treatment on shelf life
with increased temperature



ﬂ KEY TAKE AWAYS enartis

1. Canned wines can suffer from development of H,S during
storage

2. Low SO, protocols lowers the chances of H,S
development

3. Increased temperature increases rate of development of
H,S

4. Claril HM or Stabyl Met decreases H,S formation even
with elevated temperatures
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QUESTIONS?
COMMENTS?
IDEAS!?
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