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The Mastery of Time

DEMONSTRATION

-

SALES POINTS

The first thing to do is define the client's motives: wine lover, just interested, buying to lay the wine down, wanting to drink it now, has got a wine cellar, owns a Eurocave…

Have him taste a young wine, a powerful red with strong tannins, (e.g. a Bordeaux or a cotes du Rhone) or else a syrupy white Loupiac.

"If you haven't tasted it, you wouldn't believe it. It's amazing!"

Clef du Vin™  allows you to know immediately if your wines are suitable for laying down: its ageing potential.  

It will gradually modify the organoleptic qualities of the wine (taste, aroma, flavours and bouquet).

But in a controlled way.

Clef du Vin™  has been carefully calibrated so that one second's contact in a 10 cl glass will show the potential laying down time of one year.

Let the client taste the wine, dip the key in for two to three seconds. Watch the client's reactions. He will ask you what is happening. Help him arrive at his explanation.

The wine is opening up, the tannins are melting away, and it's rounder, fuller in the mouth, less grating, astringent. On the white:  less acid, less green, sweeter, fruitier. The development of the bouquet and the softening of the structure are being speeded up

Just as if…it had aged!!!

Continue the demonstration, tasting the wine, going through all of the phases up to its "death".

"Isn't it just incredible?"

Move on to the scientific explanation if necessary.

What is it's purpose?

. 

1. From now on only buy wines, which will age well, or even wines, which you know should be drunk within a year.

For example: You are at the wine merchant's or at a wine fair; you taste the wine and then dip Clef du Vin™  in the glass for a few seconds.  If the wine remains agreeable or improves, then you can be sure it will age well.  But if the wine rapidly deteriorates (taste becomes flat, oxidised, metallic…) then it has little or no ageing capacity and should be drunk within a year or two…

2. To know how long to lay down your wines for.  
When you buy a case (or for a case in your own cellar), the next time you open a bottle, do the dipping test second by second, tasting at each point. You will see for yourself: I like it, I like it I like it…I don't like it anymore.

If you prefer the wine after 4 seconds, keep it for 4 years (or else drink that wine after 4 seconds in contact with Clef du Vin™ ).

If your partner prefers it after 2 seconds, he/she'll keep the wine for 2 years.

There is no hard and fast rule.  Drink the wine how you like it, when you like it (besides, you've paid for it…).

Some prefer young wine, some when it has developed more.  

3. Drink a young wine today.

Take advantage of the fact you don't need to wait 5 or 10 years to drink the wine.

Whether in a restaurant or at home you don't always want or you can't always afford to buy an old wine.

Take for example a 1990 vintage at 50 euros and the same wine, vintage 2000 at 10 euros.

You buy the young one and benefit immediately.

The Clef du Vin softens the structure of the wine and speeds up the aromatic development of its flavour.  One could say that the wine is “opened up” with the key. 

- Red wines will see their tannins becoming softer, and their elegance being expressed.

- The acidity of dry white wines will be reduced, revealing the subtle flavours of the fruit. 

- With sweet white wines, expect an explosion of flavours in your mouth! 

We are talking about a tool, which will help you buy your wine, manage your cellar and help you with your wine tasting. 

Attention!  : 
Clef du Vin does not age the wine!!!! (see the scientific explanation below) 

Attention!  : 
Clef du Vin does not turn a bad wine into a good one.  It isn’t magic! A poor quality wine, or one without any ageing potential, will be quickly and completely spoiled by Clef du Vin (generally 2 seconds of contact is sufficient). 

To recap, Clef du Vin™ allows you to 

- Fully appreciate a good young wine or even a wine that is much too young, without having to wait, as we tend today to drink wines younger and younger.

- Determine the best possible moment to appreciate a wine.

- Feel reassured when buying your wine, and avoid buying wine with no aging potential, and identifiy wines with high potential, which are not necessarily the most expensive;

FOR WINE ENTHUSAISTS

· An additional tool to help you make your selections, extend your buying and tasting experience.

· Never ever again be had when making a purchase. The sales person or guide who guarantees that such and such a wine will be good in 10 years won't be there when you open that bottle.

· It's a pity to open a bottle too soon (however, with Clef du Vin™ ….); it's a bigger pity to open it too late! No more wine thrown away. No more waste. We've all kept good bottles for too long. 

· Wine aged using Clef du Vin™  is not “exactly” as it would be naturally. But it is an excellent measuring device to help reassure you about your purchase, to manage your own cellar.

· The Clef du Vin™  can similarly help with the appreciation of a closed wine. E.g. the other day in the restaurant (give date and day) we ordered a Cote Rotie 2000. You are aware how much that costs…well, after it was uncorked…nothing! No nose, nothing in the mouth. Fortunately we had Clef du Vin™ . It took only 4 seconds to reveal the wine, as it should be. And at that price, it could have been such a disappointment. 

· Drink your wine at its peak. Or just how you like it.

· Discover the times when, like with all great wines, there is regression in its development. Wine is a living thing.

· The Clef du Vin™  will accompany you everywhere you go, to your wine merchant, wine fairs, to the restaurant, to your friends'

· It would make a wonderful gift for somebody

HOW CLEF DU VIN CAN SAVE MONEY

· I don't like talking money when thinking about wine, but well…

· We're drinking less today but we're drinking better quality wine.

· The Clef du Vin™  will prevent you buying cheap, drink it now wine when you are looking for a wine to lay down.

· It will stop you throwing away cases of wine you believed you could age.

· Clef du Vin™  will have paid for itself by stopping you buying that case (12 bottles at 7 euros).

· The first two "old" bottles you don't have to throw away, Clef du Vin™  has recouped its cost.

· With the high cost of aged wines today, it's better to buy young wine with good potential and drink it now, how you like it. You can do exactly the same in a restaurant.

· Clef du Vin™  is a fabulous present. It's totally new and innovative. It makes a change from the inevitable tie!

· In a restaurant have wine by the glass. It's less expensive and you will have a far wider tasting experience.

· The Clef du Vin™  never wears out. It will last a lifetime.

· It is not an expenditure. It's an investment.

FOR BUYERS OF YOUNG WINES

· They don't have a wine cellar, so why not buy young wines and take advantage of being able to have it at its best?

· Use the same example for when they are at the restaurant.

· Use the same example for wines from 1990 and 2000.

· The secret of oenology has been revealed. Shed daylight on a little known and difficult to understand phenomenon reserved for the chosen few: how to lay down wine.

· A very fine gift.

TO SHOW OFF
· Develop Clef du Vin™ 's entertaining side. (Test, guess…)

· The Clef du Vin™  becomes centre of attention at a get-together. (You drank the wine after one second; I like it better after 4 seconds...)

· Amaze your friends.

· It's a unique, exclusive and a luxury item.

· It's a technical and scientific device conceived by a recognised professional (Best Sommelier of France and Europe).

· Used by professionals

· In a restaurant, with the client or supplier it's an immediate topic of conversation.

· A very fine gift.

THE RANGE

The 
"Professional" Range

The Professional Collection is designed for winelovers and enthusiasts looking for clean lines, ease-of-use and great utility.

 Clef du Vin™ 's patented metal alloy disk is set in the highest quality stainless steel topped bya pewter crest. 

The modern and sleek design will attract wineprofessionals (sommeliers and oenologists alike)as well as informed amateurs who will appreciatethe firm yet comfortable grip the rounded contoursafford. 

Stylishly presented in a padded box, each modelin the Professional Collection comes with a cleaningcloth and a five language user guide.

Professional Pocket

Conveniently compact, the 'Pocket' model will help you evaluate a wine's cellarabilityat tastings and allow you to make your purchases with increased confidence.

At the restaurant or at home, surprise your guests and enliven the atmosphere.

Both luxurious and handy, the pocket "Clef du Vin"will soon become your everyday companion.

Calibrated for 10cl glasses.
10cl - 1 second - 1 year

Professional Service

Elegant and magnificent, the 'Service' model will be at home on any sophisticated dining table.  Offer each of your guests the chance to experience the wonder of "Clef du Vin" and drink wine to their own taste.

A technical and user-friendly device for every day.

Calibrated for 10cl glasses.
10cl - 1 second - 1 year
Professional Bottle

An ideal complement to the 'Pocket' and 'Service' models, this bottle-sized 'Clef' will enable you to craft the ideal drinkable age of a given bottle, having already determined the optimal amount of 'aging' time required in a glass.

Calibrated for a 75cl bottle
75cl - 1 second - 1 year

The “Elegance” Line

Uniting classic forms with stylish materials to yield true technological innovation.

Assembled entirely by hand, the Elegance Collection combines the unique feel of lacquered wood, the unmatched elegance of a pewter crest with the technological magic of the patented disk, set in the highest quality stainless steel base.

The rounded design and sensual shapes - void of any sharp angles- ensures a firm and pleasant grip. 

Presented in a magnificent wooden box with a Chinese lacquered finish, the Elegance Collection is the perfect gift for the wine lover who appreciates sophistication and style in addition to technical merit.

Elegance Pocket

Conveniently compact, the 'Pocket' model will help you evaluate a wine's cellarability at tastings and allow you to make purchases with increased confidence.

At the restaurant or at home, surprise your guests and enliven the atmosphere. 

Both luxurious and handy, the pocket 'Clef du Vin' will soon become your everyday companion.

Calibrated for 10cl glasses.
10cl - 1 second - 1 year

Elegance Service

Elegant and magnificent, the 'Service' model will be at home on any sophisticated dining table.

Offer each of your guests the chance to experience the wonder of the 'Clef du Vin' and drink wine to their own taste.

Calibrated for 10cl glasses.
10cl - 1 second - 1 year

Elegance Bottle

An ideal complement to the 'Pocket' and 'Service 'models, this bottle-sized 'Clef' will enable you to craft the ideal drinkable age of a given bottle, having already determined the optimal amount of 'aging' time required in a glass.

Calibrated for a 75cl bottle
75cl - 1 second - 1 year

CUTTING-EDGE  TECHNOLOGY

Clef du Vin is an alloy made up of many different metals, which have been prepared and produced using a special technique. 

It is the outcome of scientific study combined with accepted traditions and methods in the wine industry.

Clef du Vin was invented over 10 years ago by Laurent Zanon, chemist and oenologist, chemistry and biology teacher, in collaboration with a sommelier, Franck Thomas, Best Craftsman of France, Best Sommelier of France and Europe (year 2000) and French candidate for the next world championships in Greece (which takes place every 4 years). 

As a winemaker, Laurent Zanon needed an instrument to help him decide when is the right moment to do whatever he needs to do during the wine making process. 

 "Now I use the key as follows, Mr Zanon says :

If the wine in the vats is in “reduction” (closed smells of sulphur, marzipan, or even rotten eggs) I fill a 10 cl glass and dip the Clef du Vin in for 2 seconds.  If the reduction persists, I need to intervene (rack the wine …).  If not, I can wait." 

We have created a tool, which is user-friendly and accessible to everyone.

During its life cycle, the wine passes from a phase of reduction (fermentation process in vats or casks) to a phase of oxidation (wine which is too old to be drunk).  Between these two phases, the wine will evolve along its curve of oxidation-reduction, going through periods of equilibrium when it can be appreciated at its best (depending also on personal taste).

What happens when the wine ages in bottle under favourable conditions?  

The wine will be oxidising during its evolution, and some do it faster than others.  Moreover this phenomenon is increased after the bottle has been opened.  This will considerably change the wine’s quality for better or for worse.

By using Clef du Vin you will be able to accelerate maturing in order to work out the laying down potential, knowing that one second of contact is equivalent to one year of “ageing” (of oxidation-reduction).  

Of course, Clef du Vin has not invented reduction by oxidation!  Mankind have known about this natural process for over 2000 years.  But on the other hand, the team of Clef du Vin have mastered how to measure it, gauge it and reproduce it in a controlled and regulated way.

In order to bring out the ageing potential of a wine, Clef du Vin gradually modifies amongst other things the balance in oxidation-reduction up to its destruction (taste). Each second of contact in a 10 cl glass (or 75 cl bottle with the corresponding wine key model) will advance the wine one year on its oxidation-reduction curve (life), showing its laying down potential or ageing potential.

It will show you the pleasure that you will have drinking the wine in 1, 2,…5,…10 years.

        Total reduction 

Oxidation-reduction curve

Total oxidation
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    Equilibrium


10cl  -  1 second  -  1 year

One second for one year, two seconds for two years…

The result obtained with Clef du Vin is irreversible.  The successive dips (contacts with the wine) are cumulative (one second plus one second = one dip of two seconds).

The Clef du Vin is a catalyst that activates and accelerates a natural phenomenon: oxidation.

But be careful!  Clef du Vin does not age the wine.

There are many more things happening during the natural ageing of a wine that Clef du Vin does not claim to reproduce (there are more than 100 components known in wine, which are related to wine aging).

The Clef du Vin also acts on the aromatic components: the esters, ketones, aldehydes and on the tannins.

The aromatic components are “protected”, “inhibited” by sulphured components (atoms of sulphur “S”), very sensible to oxidation.

Clef du Vin acts in a similar way on the aliphatic chains by modifying the simple connections of carbon, sulphur and hydrogen.

Three years of research went into the creation of Clef du Vin alloy. Then seven years were spent validating the right calibration of one second to one year.  The inventors started by buying a batch of bottles.  Then professional sommeliers met together every year organising blind tastings (duo-trios, triangles…).  The objective was to compare the actual results with the Clef du Vin’s predictions.  More than 95% of the time, the Clef du Vin proved to be correct!!!

Patents were applied for in 2000.

Clef du Vin does not wear out. Everything happens on the molecular level.  There is no migration of metal to the wine.  The Key simply reorganises certain of the wine’s molecules.  Nothing is lost, nothing is created, but everything is transformed… 

What does the alloy contain?  The answer forms the basis of four international patents, so I am not allowed to tell you (I don't myself, anyway!).

ANSWERS TO THE QUESTIONS

Do you need to be a real connoisseur to use your gadget?

I don't know enough about wine!

No Sir/ Madam. All you need to know is: I like or I don't this. I prefer this? This is not as as good.

So you've tasted and noticed the difference?

Go ahead, have a taste. You will see this is truly spectacular.

Clef du Vin™  is for everyone who likes drinking wine. It's so simple.

There's no need to know anything about it to drink wine how you like it.

Clef du Vin™  will in fact help you make no more mistakes when you buy wine for yourself or somebody else.

It will help you know how long the wine can be kept.

I don't drink enough wine.

Just so. Drink it how you like it. Make the best of the little wine that you do drink.

You must know a wine lover you could give this amazing, unique and above all practical gift to.

It's expensive.

I'm sure you've already thrown away a bottle of wine that had aged too much.

Instead of buying 3 case to lay down, Clef du Vin™  will show you it is better to buy 1 case that you will be able to drink within the year.

You can drink a young wine now that isn't too expensive and not have to wait.

The key is only the price of a few bottles. The bottles you drink only once, Clef du Vin™  will last a lifetime.

Clef du Vin™  is not just an expenditure it is an investment that will go on giving more and more pleasure and save you money.

It has 4 international patents and there are 10 years of research behind it.

It is a very beautiful, luxury handmade object. For a fine practical gift, you could do no better.

The alloy is very complex to produce.

Have you seen the price of good corkscrews?

Everything has its price.

See also financial arguments 

Does it only work on reds?

The key can be used on all types of wine.

· Red wines will see their tannins becoming softer, and their roundness being expressed. 

· The acidity of dry white wines will be reduced, revealing the subtle flavours of the fruit. 

· With sweet white wines expect an explosion of flavours in your mouth!

For champagne, try it out going from second to second. Champagne is a white wine.

I don't have a cellar!

So , this key lets you buy young wines that have potential at a good price. And you have all the benefits today, as if they were much older.

It's magic!

No it can all be explained.

Have another look at the technical explanation.

We're losing the traditional, magic, inexplicable side to wine!

The key is an additional tool. 

We will never be able to replace traditional ageing in a good cellar.

It's a measuring instrument at your disposal.

If only you knew what is being used today to make wine: micro-oxygenation, inverse osmosis, and yeasts…

You're paying for the wine. This is an extra guarantee.

I don't need a cellar anymore!

You're right up to a point.

But we will never be able to replace traditional ageing in a good cellar..

It's a measuring instrument showing you the potential for laying down.

We are not ageing the wine, even if we are coming close to it.

How long do I (have to) put the key in for?

Some wines deteriorate after 2 seconds, others achieve their peak after 15 to 20seconds. It's your palate that will say stop, you will decide according to your personal taste.

It's open to every kind of fraud! 

A wine producer could alter his barrels with it.

You could of course imagine all kinds of things.

But if a producer has brought his wine to its peak before bottling, you'll realise that immediately with your Clef du Vin™ . It will turn immediately and you won't buy it.

A restaurateur could sell me a 2000 in place of a 1989!

Usually the bottle is uncorked at your table in a restaurant.  

I've got a 2000. Could I turn it into a 1990?

No because the wine in 1990 was different from that in 2000.

On the other hand, you could project it to 2010.

So now we can take a cheap wine and turn it into a good one!

No, you'll just end up with an old cheap wine!

You can't improve wines.

You can show their potential in the years to come.

Your gadget's just made of copper!

My granddad used to do exactly the same trick with an old penny.

If that was really so, then we wouldn't have needed 10 years research.

We all know the harmful effect copper has on wine. You've only got to try it…

We have succeeded in mastering and calibrating the extraordinary phenomenon

of oxidation-reduction.

Is it bad for your health?

There is no metal migration into the wine. A test at the National Testing Laboratory in France concluded the absence of migration after 10 days continued contact with wine.

In simple terms Clef du Vin™  reorganises some of the wine's molecules. Nothing is lost, nothing is created, and everything is transformed.

How can you be sure a second corresponds to one year?

We've been doing this for ten years!

It took 3 years to produce the correct alloy for Clef du Vin™ .

Then it took 7 years to find the correct calibration of 1 second to 1 year.

The inventors bought a batch of bottles at the start. Then they got together with sommeliers every year to do the blind tastings (duos, duo-trio etc.)The aim was to compare each year Clef du Vin™ 's forecasts with what had actually happened in the bottle.Clef du Vin™  was more than 95% correct.

Look at our findings!

It'll work, won't it, if I put a small key in a bottle?

Yes of course Clef du Vin™  will give a result. 

But you will lose all idea of time. You don't have the correlation of one second to one year anymore.

You'll lose allClef du Vin™ 's effectiveness.

Compare the key calibrated for a 10cl glass with the one for a 75cl bottle. It is seven and a half times smaller! That's because wine in a bottle is in a much more reduced environment from that in a glass.

If I dip the key in a 5cl glass instead of a 10cl one, will it be twice as fast?

No, the effect is exponential. It is going to be much faster. The wine key is a catalyst. The effect is not linear.

Where are they made?

The alloy key is made in Europe. Each batch is tested. 

The rest of Clef du Vin™  is produced in Asia. If it this wasn't so, we wouldn't be able to sell it at such a reasonable price.

It is assembled by hand under strict quality control regulations.

The wooden case is a bit too luxurious.

I don't need the box.

Take the "professional" model in that case.

You'll find full instructions in the case and a cloth with Clef du Vin™  logo to wipe up any drops of wine.

Can I put it in the dishwasher?

No. Clef du Vin™  is a technological device made from noble metals.

It 's reasonably expensive and you need to take care of it.

To clean it, just rinse it in clear water and wipe it.

What's it all made of?

The Elegance case is produced with a Chinese lacquer finish, with 7 layers of lacquer.

The key is in special stainless steel of food hygiene standard, the same sort of steel used in the manufacture of wine vats. This doesn't interfere with the alloy or alter the wine.

The crest is in pewter.

The wood, which is cut on digitally set lathes, is hand lacquered.

As far as the composition  is concerned, the alloy is the subject of 4 international patents. I am not expert enough to tell you just what it is, I don't even know myself!

The wine growers are not going to like you very much!

Those who produce good laying down wines, even at lower prices, are really taken by Clef du Vin™ !

Some have ordered several for their representatives so they can impartially demonstrate their wines will age well.

But those who make wine with no potential, produced for drinking straightaway and selling it to be laid down…Well…

Clef du Vin™  fits the current mood…drink less, but better!

What do the professional sommeliers think about all of this?
They are already using it: 

for choosing the wines for their cellars,

to know just when to offer the wine to their customers,

not to have to throw away any old bottles.

Just have a look at our references!

What if  my wife sticks it in her mouth?

You'll see what she'll look like as she's getting older!

Before, to know what a young girl would like, you had to look at her mother.

No need to do that anymore. 

But be careful, the effect is irreversible!!! We still haven't invented the fountain of youth!




WINE LIFE CURVE
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Point 0 indicates bottling, the birth of the wine.

This area represents the “bottle sickness” period that all wines go through lasting from 1 to 4 months.  This is part of the wine’s natural evolution.  It causes a regression in the wine’s development and time is required for it to improve in the bottle. 

Area 1 : The young wine opens up and starts to be enjoyable. 

Area 2 : While evolving, some wines actually go through a stage of closing up again for a short time.  Red wines become ordinary.  Pleasure in the mouth is diminished by a firm and tannic structure, oak is in a domination phase.  White wines become even more ordinary and less pleasant.  For some wines, this phase doesn’t happen; they immediately reach their peak.  This is the case with “Beaujolais Nouveau” for instance. Some wines will even pass through several phases of this kind.

Area 3
: represents the wine’s peak and the phase where it will give most pleasure. This phase may take one year to several years.

Area 4
: represents the wine’s decline. 

Confidential


