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EXPERIMENT ON WINE STORAGE CONDITIONS

HEBEREEN T ER

Four bottles of 2007 Chateau Ferran from the same case are being used this experiment.

Have you ever wondered how wines would age when
subjected to heat and vibration? On 24" June 2014, a
group of 6 serious wine lovers plus myself gathered at
the Wine Vault for a blind tasting to find out.

Back in November 2012, | decided to carry out this
experiment to see how wines would age under different
storage conditions. We sacrificed 4 bottles of 2007
Chateau Ferran (Pessac Leognan, Bordeaux), all from the
same case and subjected them to different storage
conditions to see how they will turn out after 18 months.

Bottle stored under sunlight suffered from
protruding cork.
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Sample | Storage Condition Heat Vibration Sunlight
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Stored in 13°C wine cellar

1 TFRY 13°C %2 No No No
Stored in 13°C wine cellar, inside an A/C fan-coil unit

2 Y 13°C HZER % AN No Yes No
Stored at room temperature, sealed in foam box

3 FIRENR, HEABa%EE Yes No No
Stored at room temperature, by window under sunlight

4 FINEDR, EO5FEIZ5t RSt Yes No Yes

Before we pulled the corks, we have the following
interesting observations:

1. The bottle stored at room temperature away
from sunlight (probably 10°C in winter up to low-
30°C in summer) did not suffer from any seepage
or protruding cork.

2. The bottle stored under sunlight suffered from
heat so much that wine has expanded and
pushed the cork out by a few millimetres.

Each person is asked to rank the 4 wines by age, with 1
point being youngest and 4 points being oldest and we
have arrived at the scoreboard below. The results of the
experiment are somewhat surprising!

The 4 bottles are served blind and it is impossible to tell the difference from wine colour.
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For the bottle stored under sunlight, the wine
expanded and seeped through the cork (left).




Sample Storage Condition Score
BA HFRERE ZAL 3\
Stored in 13°C wine cellar
1 TFRY 13°C 2 15
Stored in 13°C wine cellar, inside an A/C fan-coil unit
2 P 13°CIHZERTA RIEN 17
Stored at room temperature, sealed in foam box
3 FINEMR, HE B a%EE 22
Stored at room temperature, by window under sunlight
4 ERER, B OS5I 16

We drew the following conclusions :

1. Visually all 4 wines are of the same colour, and
they remain very similar on the palate too.

2. By comparing the scores of Samples 1 and 2,
vibration seems to have no noticeable impact on
the aging of a young Bordeaux wine.

3. We were all expecting the wine stored under
exposure to sunlight to have turned into vinegar,
but to our surprise it turned out to be still quite
fresh and fruity, maybe with a hint of rubber, but
only if you really look for it.

4. We concluded that for such a young wine,
especially for a cabernet sauvignon blend that is
known to be robust, it can withstand heat very
well.

It looks like we will have to experiment using an older
wine and for a longer storage period, perhaps with more
fragile grape variety like pinot noir. | hope to have more
results to share with you a few years down the road as
we continue with this experiment!
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