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Wine storage facilities are responsible for their client’s wines,
whether storing barreled wine or bulk wine in tanks. The
value of stored wines can be in the millions of dollars.
Claims of client’s wines being contaminated at storage

facilities are not unusual.

Routine handling of wines or movement within the storage
facility may expose a client’s wine to pumps, hoses, and
tanks that have been in contact with wines from multiple
clients. In most cases, it is difficult to conclusively determine
the source and time of contamination. Maintaining the
integrity of a client’s wine is critical to the success and
reputation of a storage facility. In the wine industry bad
news travels quickly, and warranted or not, reputations can

be damaged.

Wine screening during delivery and release from storage
facilities can help mitigate risk from these types of claims.
Wine analysis upon arrival at the storage facility provides
baseline information on key wine parameters. This baseline
information can be used for comparison at a later date to
help assess the validity of client claims of improper handling

or contamination claims during storage.

WINE STORAGE SCREENING ANALYSIS
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Screening wines prior to release from the storage facility and
comparison with the original baseline data provides a record
of any changes that may have occurred during storage. The
prior to release analytical data can be used to identify any
changes that occurred in the wine during the transport and

handling back to the winery.

Screening wines prior to acceptance for storage can help
identify heavily contaminated wines before admittance to
the facility. Knowing the condition of incoming wines is a
key step to preventing inadvertent contamination of other
stored wines. If a storage facility is willing to accept heavily
contaminated wine, special handling procedures and/or
quarantine measures can be implemented to help prevent
cross contamination. Prospective clients will recognize the

storage facilities efforts to insure the integrity of their wines

by maintaining the highest quality standards.

WINE STABILITY

FSO, and TSO,, Malic, Glucose/Fructose, pH, Ethanol,
Potassium Concentration Product (white wine) and Heat stability (white wine)

MICROBIAL SPOILAGE

4-EP/4-EG, VA, Biogenic amines, Wine Scorpion Combined Panel

HALOANISOLES
(TCA, TBA, TeCA, PCA)

Wine Panel, Atmospheric Trap

This document is a compilation of information and views from various sources provided for the convenience of our clients. Information provided in this document is provided "as is" without
warranty of any kind, either expressed or implied, including but not limited to the warranties of merchantability, fitness for a particular purpose and freedom from infringement. User assumes the
entire risk as to the accuracy and the use of this document. This document may be copied and distributed subject to the following conditions: 1) All text must be copied without modification and
all pages must be included 2) All copies must contain ETS' copyright notice and any other notices provided therein 3) This document may not be distributed for profit.

All trademarks are acknowledged. Copyright © ETS Laboratories 2001-2011.
ETS Laboratories | 899 Adams Street | St. Helena CA 94574 | Tel 707.963.4806 | Fax 707.963.1054 | info@etslabs.com | www.etslabs.com

Satellite Laboratories | Healdsburg, CA | McMinnville, OR | Roseburg, OR | Walla Walla, WA




