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A wine closure proves its point Jon Bomé

As my inhox goes, few changes go unheralded in the wine world. But sometimes the real impact takes a
hit longer to sink in. ...

But then there's Diam.

Created by French firm Oeneo, the Diam closure made a small splash when unveiled a couple years ago.
Technically, it is an technical cork (really technically, it's an agglomerate cork). But in this case, the cork
hark is hoiled, pulverized and then treated with supercritical carbon dioxide, which functions hoth Like a
gasandal
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But as I stewed over technical corks and their corkscrew-defeating ways, [ realized that the proof had quietly made its way into the market.It's one thing to read an e-mail
full of claims; quite another to find an effective solution on your dinner table, quietly doing its job.

Read more: http://wwwsfgate.com/cqi-hin/blogs/wine/detail %entry_id=51613#ixzz0X4u30007



