The Australian Wine
Research Institute

GRERURESEIR) CDLER. FaLod4( s, AWRI OREBZS CEIERLIZEDTT,
https://www.awri.com.au/wp-content/uploads/2020/10/248-October-2020-Technical-
Review-Godden.pdf

FERICFAODERZHHOTVFIN, TE2HERVIEHEHAZRIEIT DD TEHIFEA.

THE AUSTRALIAN WINE RESEARCH INSTITUTE > INFORMATION SERVICES > TECHNICAL REVIEW >
TECHNICAL REVIEW - TECHNICAL NOTES, Technical Review October 2020 - Technical Notes

Summary of AWRI closure trials and other investigations into closure
performance
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Table 1. James Halliday Australian Wine Companion (C2007~20184E(3gHaNnfzA
—ANST7OHREEDA > 00—y

F AOV1—-FvvD [ Diam
2018 87.9%* 5.8% 4.7%
2017 90.0% 5.3% 3.1%
2016 88.4% 5.8% 4.5%
2015 90.7% 5.5% 3.1%
2014 91.7% 4.6% 3.0%
2013 91.0% 4.8% 3.2%
2012 85.0% 8.0% 5.0%
2011 84.0% 9.0% 6.0%
2010 79.0% 14.0% 5.0%
2009 68.0% 17.0% 5.0%
2008 65.0% 22.0% 6.0%
2007 51.5% 43% 5.5%

*BHI121397.3%
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