To date, the best techniques involve displacing the air inside the bottle
with an inert odorless gas, such as nitrogen or argon. Many wine bars
use a device that hooks up a row of bottles to a source of these
gases. They just tap off what they need. Spray cans are designed to
do something similar, on the principle that the gas is heaver than air
and therefore displaces it on the wine's exposed surface.

A new product looks like a workable solution. At least my few
experiments with it have proven successful. It's called the Wine
Shield, designed and marketed by Australian Barry Rees, who got
interested in wine when he worked for Philip Morris during that
company's ownership of Lindemans and other Australian wines. More
recently he has been a turnaround CEO for hire.

The product, originally called Wine Preserva (Rees says he changed
the name to Wine Shield because “the public thought Preserva
sounded like it involved chemical preservatives”), is a thin, light-weight
flexible disk of bubble wrap, sealed with a food-grade plastic called
LDPE, the same material used for Saran wrap. It floats on the surface
of the wine inside the bottle, creating a barrier between the wine and
the oxygen. The bubbles in the center of the disk are cleverly
designed to look like a bunch of grapes. The edge of the disk is scored
so it can fit snugly in most bottle widths.

“That took a few tries to get right,” Rees said on a visit to his import
office near San Francisco. “My first patent on it was in 2004, the most
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recent in 2008." The early problems involved getting the dimensions right, and designing an easy-to-use

applicator.



