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When there are doubts about the microbiological state of a barrel before filling it

with a new wine, several questions to help you choose the more appropriate cleaning method in order to ensure the best possible maintenance.
Stage 1: maximum quantification of the microbiological state of the barrel (wine analysis):

	QUESTION
	
	“Quantified” ANSWER 

	Are there Brettanomyces ?
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	Quantified with Q PCR

	The organoleptic "phenolic" character is already present?
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	Determination of volatile phenols



Stage 2: Effective cleaning processes:

No product disinfects the barrel completely.

The ideal solution is to combine the effect of different techniques.

       An example of an efficient process for cleaning / disinfecting barrels
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BARREL CLEANING AND PREVENTIVE TREATMENT OF BRETTANOMYCES: CHOICE OF THE APPROPRIATE METHOD








Volatile Phenols


<250 μg/L


or


Brettanomyces  PCR


<10eq.UFC/mL





High risk: It is recommended not to use & withdraw the barrel





Volatile Phenols


250 - 450 μg/L


or


Brettanomyces PCR


10 - 10000.eqUFC/mL





Volatile Phenols


>450 μg/L


or


Brettanomyces PCR


>10 000 eq.UFC/mL





Low risk: "normal-classic" cleaning





High risk: "enhanced" cleaning
































