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SMITH HAUT LAFITTE

“We wanted to carry out a complete 
audit for our bottling processes on the 
estate. Nomacorc o�ered a compre-
hensive solution, with an audit and 
a detailed report of the pre- and post-
bottling stages. It turned out to be 
very easy to use the PreSens system, 
and it meant that we could prove that 
our bottling supplier was very good 
at monitoring our total levels of oxy -
gen. After this, we introduced a num -
ber of checks with this device for grape 
must, during the pressing stage.”

Fabien Teitgen – Technical director

Te s t i m o n i a l s  :  L e s  a u d i t s

ALBERT BICHOT

“We chose to embark on the PreSens adventure after a presentation at the Vi -
nitech show in 2008. We’ve been analysing oxygen levels in wine for several 
years. The PreSens means that we can analyse oxygen in the head space of 
the bottle. The audit that was carried out pointed out ways in which we could 

improve our oxygen management. This system is incredibly useful in that it means you can monitor oxygen inside the 
bottles throughout the ageing process. In the not-too-distant future, we plan on investing in this area, and are considering 
buying a PreSens.”

Philippe Seguin - Maîte de chai

LES PRODUCTEURS 

PLAIMONT

“The Producteurs Plai -
mont produce white 
wines containing aroma -
tic thiols, which are very 
sensitive to the presence 
of oxygen. For a number 
of years, we have been in-

terested in measuring oxygen both in our vats and in our bottles. The 

Getting a PreSens seemed like the obvious thing to do. It has helped 
us be more pro-active and more autonomous when it comes to monito-
ring the bottling process, as it’s a crucial part of the packaging process 
for our clients.”

Les producteurs Plaimont , R&D department

MAISON SAPIN

“Our company has been investing in 
technology for many years now. Fol -
lowing on from an audit conducted 
with Nomacorc, we decided to make the 
most of PreSens technology. So, as of 
2010, our bottling lines will be equip -
ped with one, and so our sta� will be 

of oxygen with precision. Managing 
oxygen throughout our process (from 
the arrival of the wine in bulk right 
through to the bottling process) is cru -
cial in our job.”

Sébastien Steinfort - Production director

CANTINA ZACCAGNINI

“A year and a half ago, Can -
tina Zaccagnini, represen -
ted by oenologist Concezio 
Marulli, launched a research 
project in collaboration with 
Antonella Bosso from the 
CRA-ENO research centre 
in Asti. This wine study was a good opportunity to try out 
the PreSens prototype. The scope of the tests was to study the 
evolution of the wine with di�erent kinds of closure: natural 
cork, screw cap and Nomacorc. Thanks to the results of this 
study, we were able to appreciate the excellent performance of 
Nomacorc closures after a year and a half of testing”

Concezio Marulli - Oenologist

ENOVETRO

“Enovetro is 
the Nomacorc 
distributor for 
the Marche 
and Abruzzo 
region. We’re a 
young, dyna -
mic company 
and we put a 
huge emphasis 
on training our 

bought the PreSens. We immediately understood 
that this device would help us o�er our clients 
greater technical support as well as an enviable 
after-sales service. Enovetro is an innovative 
company. PreSens helps us take this innovation 
even further”

Francesco Piccioni -Sales Director

CANTINA TOLLO

“Cantina Tollo is the largest producer and bottler in 
central Italy. We successfully combine quality and 
quantity to create value-for-money products. I’ve de -

such as the PreSens as well as its wide range of uses. 
We’ve used it to test various types of closures and 
machines which means we’ve been able to choose the 
corking machine which best suits our needs.”

Daniele Ferrante - Oenologist 

Contact us for customised solutions: 

Europe
Jérôme Sciacchitano  
j.sciacchitano@nomacorc.be (+33632310436)

Australia/New Zealand/South Africa
Mai Nygaard  
mnygaard@nomacorc.com (+61437812211)

South America
Rodrigo Moraga  
rmoraga@nomacorc.com (+569941197919)

Other regions
Olav Aagaard  
oaagaard@nomacorc.com (+32473554191)

"Development of the PreSense oxygen dots is a real boon to us.  To be 
able to actually measure oxygen in the bottle after a closure trial is 
information we have not had before."

"Bottling is a topic that is not addressed as well as it should be in our 
industry.  Generally, winemakers dread bottling more than any other part 
of the winemaking process.  It is clear that we can introduce more 
variation at bottling than most anything else we do to that point.  What 
you do at this point can undo all the work you have done since harvest or 
it can preserve it as it is", said Pat Howe.

 Dr. Waterhouse, Professor of Enology at UC Davis, specializes in research in the area of  
 oxygen control during winemaking.  He became aware of oxo-luminescent technology  
 in 2004 and began using it for measuring oxygen as part of a research project initiated  
 with Nomacorc in 2007.  

 Dr. Waterhouse was particularly interested to try the PreSens oxo-luminescence  
 technology because of the rigorous analytical comparison of the leading oxygen  
 measurement tools conducted by Dr. Stephane Vidal of Nomacorc.  Dr. Vidal’s analysis  
 used gases with established calibrated standards to test the accuracy, precision, and  
 consistency of the available oxygen measurement tools.  (footnote  ICV publication of  
 paper by Stephane)  The PreSens oxo-luminescence system proved superior to other  
 technologies on all parameters.

Now marketed as NomaSense by Nomacorc, the oxo-luminescence technology has established a new benchmark in 
oxygen measurement and control in winemaking. “For researchers, the NomaSense equipment allows non-destructive, 
repeated measurements over an extended period of time on a single bottle of wine.  A large quantity of detailed data can 
be obtained without the need for costly, large numbers of bottles and quantities of wine.”  

One of the most important advantages of the NomaSense system is the ability to measure both dissolved oxygen and 
headspace oxygen which provides a precise calculation of total package oxygen.   According to Dr. Waterhouse, “with 
NomaSense the oxygen consumption data is more precise and with access to frequent measurements more mechanistic 
information is available than with traditional measurement methods.” 

The Enology laboratory at UC Davis is now using the NomaSense equipment in multiple research projects.  “This tool has 
become a general purpose instrument in our lab”, said Dr. Waterhouse.

The accuracy, ease of use, and access to real time data available with the NomaSense system allows winemakers to run 
trials on both substances and processes that control the consumption of oxygen throughout winemaking.  “Adopting the 
NomaSense technology will enable real oxygen management and control for winemakers”, said Dr. Waterhouse.
“Using this system to measure and control oxygen exposure during bottling can have an immediate impact on quality 
assurance and consistency.  When wine quality is improved, more consumers experience the wine as the winemaker 
intended.”
 
“In my opinion, the NomaSense oxo-luminescence technology from Nomacorc is the most important new product 
introduction of the year for wine processing”, said Dr. Waterhouse.

 


