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as well as human contrlbutlon and ‘T

the choice of the best raw material.

We are therefore proud to present
the new frontier of research
applied to cork: Selezione VIPES,

a cork stopper obtained thanks

to a combination of sensory and
instrumental analysis techniques,
that guarantees sensory neutrality-

and an exact quantification of TCA

for each individual cork stopper. . S E I. E Z I [] N E \” P®

- THE NEW FRONTIER OF
| THE ONE-PIECE NATURAL
o CORK STOPPER
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It is a process of sensory selection of the raw material and of
semi-finished cork stoppers and of instrumental on the finished
stoppers. The instrumental analysis with mass spectrometric
technique based on the Time of Fly (TOF) is an extremely fast
and precise analytical process aimed at detecting chloroanisoles
and chlorophenols in cork.

The first stage of selection is based on a thorough inspection
carried out by our skilled operators on the raw material, both
visually and sensorially, aimed at eliminating the defects
detectable on the raw cork bark. At this stage, the experience
and sensitivity of our operators are essential to reduce sensory
defects.

P il

T A ——

R T S '-EN. S e

S v -
¥ — .'_-.‘_"_ e .- !\ﬁ _'_'_‘M/

FAST SNIFFING CORK BY CORK

After the pre-selection of the planks, the semi-finished cork
stoppers are analysed by means of the “hot sniffing” technique,
an analysis method that involves the thermal conditioning of cork
stopper to release the volatile compounds attributable to TCA,
the smell of mould and negative off-flavours.

TCA INSTRUMENTAL QUANTIFICATION,
CORK STOPPER BY CORK STOPPER

After sensory selection, the
cork stoppers are evaluated
by instruments. Mass
spectrometric analysis
is based on Time of Fly
(TOF). The cork stoppers are
preheated in a special oven
with  individual = chambers
(this is the so-called thermal
desorption step) to release the
volatile organic compounds.
The preheating is carried
out under a laminar flow to
avoid cross-contamination.
This process does not cause
any variation in the diameter




and length measurements, nor protuberances and ovalization,
leaving unchanged the physical-mechanical characteristics of the
cork stopper. In the Selezione VIP®, volatile organic compounds
are released by means of soft ionisation, which allows a fast and
highly accurate detection in real time.
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In this way the instrument analyzes individually and quantifies in
each of them the presence of TCA, rejecting the cork stoppers that
exceed the maximum programmed threshold. The analysis time
is only two seconds. The cork stoppers are divided into different
quantitative classes according to the TCA concentration. This
gives the customer the opportunity to choose between different
quantitative classes according to his needs.

TCA value
Selezione VIP® Premium 0 - 0,5 ng/I
Selezione VIP® O - 1,0 ng/I

IEY CHOOSE SELEZIONE ViPe?

The selection process to obtain Selezione VIP® cork stoppers is the
perfect mix among the use the best raw material, the supervision
of human senses and the application of the most effective and
safe instrument analysis technologies ever. The union of all
these elements allows to obtain perfect cork stoppers, able to
guarantee the integrity of the wine over the years.




or are you interested
in our products?

se visit our website

Sugherificio Molinas is a family-run www.molinas.it

Sardinian company that for 100
Or send your email to

years has been the spokesperson for info@molinas.it

the truest and most profound Made
in Italy, the one that starts from the
care of the raw material, passing
through its transformation, up to

the creation of the finished product.
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An international company, rooted in ( @»

the territory, with a modern vision | I
PEPPINO MOLINAS

and the mission of giving life to a S

circular economy that sustains and

Sugherificio Molinas SPA
nourishes itself, where solidarity Localita Ignazioni, 07023

Calangianus (SS),

and social responsibility are the S -t

pillars that have always guided the

hand of those who lead it. o o 0 @

#sugherificiomolinas



