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WINE AGING - TANNINS & OXIDATIVE STABILITY

JULY 16, 2018 - 12.30 PM, AUSTRALIAN WINE RESEARCH INSTITUTE

12.30 PM - 1 PM Arrive, Lunch & Coffee

1.00 PM - 1.05 PM 
Ben Trealease, Amorim Welcome

1.05 PM - 1.35 PM
Christy Thomas

Understanding the Impact of Bending and 
Toasting on the chemical composition of oak

1.35 PM - 1.55 PM
Marie-Laure B-Murat

Latest Research: Relationship between wood 
tannin potential and wine quality 

1.55 PM - 2.10 PM Break

2.10 PM - 2.30 PM
Marie-Laure B-Murat Latest Research: Oxidative stability

2.30 PM - 3.10 PM Comparative Tasting of Cabernet Sauvignon 
with different tannin and toast levels

3.10 PM - 3.50 PM
Christy Thomas, Ben 
Trelease

Q&A and tasting of red and white Burgundies 

VICARD GENERATION 7 USA · ŒNOLOGIE BY MLM

SUMMARY
A.W.R.I, CORNER OF HARTLEY GROVE AND PARATOO ROAD, URRBRAE SA 5064, AUSTRALIA

RSVP  
Padma Singh : +61 (0)8 8340 9033
vicard@amorimcork.com.au
PLEASE RSVP BEFORE JULY 9

JULY 16, ADELAIDE, AUSTRALIAN WINE RESEARCH INSTITUTE

RELATION BETWEEN WOOD TANNIN 
POTENTIAL & WINE QUALITY

For many years, the cooperage industry sought 
tools for selecting and classifying oak wood 
with a goal of ensuring quality, precision and 
reproducibility in barrel making with limited results.  
Utilizing cutting edge technology, wood selection 
is moving from origin and grain, to focus on its 
compositional chemistry.

In this seminar, Dr Marie-Laure Badet-Murat will present the latest 
research regarding the impact of oak tannin selection on wine 
oxidative stability which was conducted in partnership with the 
University of Burgundy under the direction of Dr. Regis Gougeon.   
She will also present a study done in partnership with a Grand Cru 
Classé of Bordeaux and the ONF (Office National des Forêts), 
to understand the impact geographic origin and oak ellagitannin 
content on sensory profile of red wines. The conference will conclude 
with a tasting of barrel samples with different tannin and toast levels.

Christy Thomas joined the Vicard Group in 2013 as the Business 
Development Manager for the launch of Vicard Generation 7 in the US 
Market.  Ms. Thomas has 15 years of industry experience with barrels 
and corks and her territory includes Napa, Sonoma, Paso Robles and 
Santa Barbara as well as managing a team in the USA and Canada.  
She’s also overseeing the expansion of Vicard Generation 7 into the 
beer and spirit markets.  Her partner, Chris Loxton, is a 4th generation 
grower and winemaker from South Australia.  They live on a winery 
and vineyard property in Sonoma, California.  

Christy THOMAS
Business Development Manager, Vicard Generation 7 USA

Marie-Laure Badet-Murat, joined Denis Dubourdieu’s research team at 
University of Bordeaux for her Ph.D. which focused on Sauvignon Blanc 
and Rosé aromas. Post doctorate, she joined the Laffort Group and 
assisted in establishing the renowned Sarco laboratory, specializing 
in wine specific analysis as well as research services. With 20 years 
of experience in the wine industry, she founded Œnologie By MLM, 
a consulting and research services firm based in Bordeaux.  She is 
consulting for VICARD group (cooperage) and also working for the 
National School of Agricultural Sciences of Bordeaux (BSA, Bordeaux 
Sciences Agro) as consulting professor.

Dr. Marie-Laure BADET-MURAT
Independent consultant, ŒNOLOGIE BY MLM, France


