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Pinot Noir Day 0 Day 3 Day 5 Day 7

Control

mg/L FREE SULPHUR DIOXIDE 19 14 8 7

mg/L TOTAL SULPHUR DIOXIDE 55 45 35 33

AU ABSORBANCE** 22 2.4 2.54 2.57
, Wine Preserva

mg/L FREE SULPHUR DIOXIDE 18 15 12 1

mg/L TOTAL SULPHUR DIOXIDE 66 60 60 54

AU ABSORBANCE** 2.23 2.35 2.46 247
%
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Day 7

gi:te::let Sauvignon Day 0 Day 3 Day 5 E) . m
mg/L FREE SULPHUR DIOXIDE 25 9 - 12 10
mg/L TOTAL SULPHUR DIOXIDE 74 62 56 48 %5
AU ABSORBANCE** 4.75 4.9 5.07 5.13
Wine Preserva 5 '&'/
mg/L FREE SULPHUR DIOXIDE 25 21 19 18
mg/L TOTAL SULPHUR DIOXIDE 76 67 66 63 '&1 #a
AU ABSORBANCE** 4.75 4.83 4.91 4.94 "
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WINE PRESERVA SPIKED TO TEST
DAY 0 DAY 7
2,4,6 - TRICHLOROANISOLE 10 6.5 ng/L
2,3,4,6 - TETRACHLOROANISOLE 9.8 5.2 ng/L
PENTACHLOROANISOLE 9.1 2.5 ng/L
2,4,6 - TRIBROMOANISOLE 11.3 5.4 ng/L
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