CONTACT US ' )
» Miriam Morgan,
Food Edilor
wine@sfchroniclecom . ..
(415) 777-6044 - . .
CONUNE o
» sfgate.com/wine ' 3

San Francisco Chronicle

THURSDAY, JANUARY 30, 2003

Craic LEE ..1.4: Chronicle

‘CORK ANGUISH NO :cum. The Kmmoar makes opening

on wine bottle a snap

New bottles boast hassle-free tops

ZmﬁmOo% lets ﬁrw cork comes out S:r a FE easy twists of the wrist

ByLindaM 563.

SPECIAL TO THE CHRONICLE

o you hate the tools yet love the
tradition of pulling corks from wine
bottles? Ready to say goodbye to
corkscrews, foil cutters, broken and crumbly

- corks, chipped bottle lips and linen-staining

m:vmw Not a fan of screw caps?

1f so, meet MetaCork, a new wine closure
being introduced today at the Unified Wine
and Grape Symposium in Sacramento. It
maintains the romance and tradition of
cork, but without any of the hassles.

Five or six twists of the capsule that tops
the bottle and the cork is out. Remove the

cork and its anchor and spin the capsule -
back on to reseal leftover wine and create a. -

drip-proof pour. The recapped bottle fits on

the refrigerator door, and everything goes_

into the recycling bin.
Consumers should see MetaCork, the in-
vention of retired UC Davis engineering

professor William Gardner and his compa ~

_ ny, Gardner Technologies in Napa, on bot

tles of wine within a few months. Fetzer
Vineyards and Cles du Bois will begin sell-
ing small lots of MetaCork-fitted wine in
California and Texas by early summer
about the time when Amusant Wines, a
small producer in Napa, will release its
entire production ~ 600 cases of Cabernet
Sauvignon ($30 a bottle) and 550 cases of
Chardonnay ($20) — in the MetaCork clo-
sure. Kerry Manahan-Ehlow, Gardner’s na-
tional sales and marketing manager, is also a
partner in Amusant. =

If Gardner Technologies has read the

‘market correctly, MetaCork and its sister

‘product, MetaSeal, a fancy screw cap, will

“Metacork offers a
 transition from cork
to screw cap for those
who want the more
traditional closure.”

WiLL1AM m\Owo:m._u_,_
Cardner Technologies CEO

find mnnmv_mwnm from those who are intimi-
dated by the tools and techniques necessary -

ta open bottles of wine.

MetaCork does not directly solve the
problem of wines ruined by cork taint —
TCA, short for 2,4,6-trichloroanisole — be-
cause wineries use their own natural or

synthetic corks with the capsule. For pro-.

ducers who favor taint-free screw caps,
Gardner has crealed the stopperless Meta-

" Seal, which will be available late this year

and is removed with the same twist-off ac-
tion as MetaCork.

“No one is arguing over wine a:&:«

issues with screw caps,” says Gardner Tech-
nologies CEO William Borghetti. “The ar-
gument is they’re ugly. Metacork offers a
transition from cork to screw cap for those
who want the more traditional closure; Me-
taseal has the safety of a screw cap and the
appearance of a foil-finished wine.”

If MetaCork catches on, life will be sim-
pler for picnickers, those with arthritis, res-
taurant servers and flight attendants. The

new closure will add anywhere from 3 cents

to 30 cents to the cost of producing nmn_._

bottle of wine.

A proponent of MetaCork is Bill mm-
wards, director of beverage marketing for
the Olive Garden chain of restaurants. He's
charged with training some 33,000 servers
who work at more than 480 OE..m nﬁana

in the country. T

“We want to erm wine as mogmm_v_n mm

possible to our guests,” Edwards says. “Serv- ™

ers will embrace this because there is noth-’

ing more uncomfortable for them than to

have a bunch of strangers watching while.

they struggle to remove a cork from a bot-
tle.”
Tom Meyer, vice president of marketing

for Fetzer Vineyards, bottled 1,000 cases of

the 2000 Fetzer Barrel Select Cabernet Sau-
vignon ($20) with the MetaCork closure
fitted with Fetzer's own composite corks.

“MetaCork has potential for a consumer .

revolution on how people view closures of
wine,” Meyer says. “It’s a unique option for
those who want to continue to use cork and
eliminate the requirement that the consum-
er use a corkscrew.”

Sonoma County wine preducer Clos du
Bois will put 1,000 cases of a still-to-be-de-
cided MetaCork-finished wine on the mar-
ket, also in early summer. Brown-Forman,
owner of Fetzer, and Allied Domecq, which
owns Clos du Bois, will work with Gardner
Technologies to collect and analyze con-
sumer response to the no-tool technology.

Linda Murphy is a freelance wine writer in
Sonoma County. E-mail her at
wine@s{chronicle.com.




