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Assess the ageing potential

of your wine
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« | am happy to congratulatey\0\/
on the launch of the Clef du Vin, | « | know Clef du Vin fo
an innovative tool which | more than two years no
considerably helps the | and | still regularly use i
sommelier, the wine expert as| during my tastings to hely
well as the amateur to "discover"| me evaluate a winel can
with almost a mathematical | only recommend it to
certainty the aging potential of | wine lovers. »

wines.

It will allow us all, professionals

or not, to make wine purchases Best French Sommelier 2004
Best Young French Sommelier

David Biraud

with more rigor considering the 1098
significant investments in our Best French Worker
2004
cellars. » Chef Sommelier at les
Ambassadeurs restaurant -
Giuseppe Vaccarini Hatel de Crillon, Paris.
Best World
Sommelier

N Y
- /

e



Ksince the launch of Clef du Vin, | have participdta \

many wine tastings with my friend Franck Thomas dunvigich
| observed thandisputable usefulness of threvolutionary
tool.

| regularly use it to learn the opening curves ofngis as well as
their aging potential. »

Third Best European
Sommelier 2004

Dominique Laporte Best French Sommelier
2004

Best French Worker 2004

International Port Master
1998

«Very skeptical at first, | discovered tleffectiveness of Cleh
du Vin by testing it on closed up wines (wines in atstaf
reduction); in one to two seconds Clef du Vin revedlée
aromas and softened the tannins in aamazing way.

Incredible!!»

Production Manager at
Diane Flamand Domain de Rothschild
( Lafite Rothschild ),

& Enologist(Wine Scientist) /
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/«Clef du Vin isrevolutionb

in my opinion. It's incredible
to have theability to control
the aging process of a
wine. Clef du Vin has to
become a tool used by all
professionals involved in
high-end hotels, restaurants
and the wine business. Good
bye to money wasted due ta
wrong wine evaluations and
a Big Hello to Clef du Vin!»

Germain Lehodey

Previous Chef of La Tour d'Argent
Tour Eiffel

-

« The product iperfect for\
checking the evolution of wine|.
Today, this tool, with a bit of
experience, allows to bring an
open bottle to its peak,

meaning to its ultimate

moment of consumption.»

Jean-Luc Sweerts

Wine Maker in South Africa
Enologist (Wine Scientist)




aparticipated in a blind «Beautiful objectin a ni&

tasting with three glasses of the Package.
same wine: It has apowerful effect on
wines.

» 1 control glass

« 1 Clef du Vin treated glass Now, a story has to be
with 2 seconds of contact | developed to cultivate the

« 1 Clef du Vin treated glasg imagination. »
with 4 seconds of contact

These three glasses were

served to me with my knowing
of their treatment. | was able t¢
find quite easily the right order
of these wines as it was so

obvious that the winetreated k /

Gerard Sibourd-Baudry
Cellar Legrand daughters and sons

with Clef du Vin offered a
clear tasting difference, the |/ «Surprising !
results were marvelous!! | wgs  Interesting !

won over!! » Fantastic ! »
Khaled Rouabah Elio Seroni |
Winegrower Domaine des Coeurs, Chef — Bulgari Hotel Milano
Beaune 1 star Michelin

Wholesaler & expert in old wines,
Bruxelles
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« | met Franck Thomas during an annual tasting of South
African Wines (the CXT 2004) organized by our frieddan
Vincent Ridon.

The judges at this competition were able to attest theefulness
of Clef du Vin. | myself tested theffectiveness of Clef du Vir
on a Chardonnay. To dip this tool into a wine that was
appreciated by all was rathemagical. To my surprise, the
guality of the wine immediately improved after usingeCidu

Vin. This allowed me twalidate the qualities of this wine,
which without Clef du Vin would have been forgotten too
quickly !

Congratulations on this invention, which will becomena
essential tool for any wine lover wanting to do a fuand
interesting tasting between friends. »

Denis Garret
Chef Sommelier




m would like to express ngincere enthusiasm for your \
product, which I happened to discover and test durinast

"Best Sommelier of France" competition. | am confidemill
get all the success it deserves.»

Christine Vernay
GEORGES VERNAY DOMAIN
Winegrower-Owner
At Condrieu

(Itisa very helpful tool for sommeliers and wine Iove)

in order to eliminate the reduction aromas during tastings,
in the glass or the settling decanter.

These characteristics, with a beautiful presentation and
good marketing, make the Clef du Vin gractical, magical
and attractive object. »

Mireia Torres
Enologist and Production manager of The Torres House Spain

N /
e




« Concerning my opiniom (The Clef du Vin has rehly
the Clef du Vin, in few wordp charmed me because it is

it is a wine tool which leads truly original and I could

to the aromatic balance understand its usefulness with

opening. Franck Thomas. »

| discover adifferent facet

on wines givingall Lucas Paly
satisfaction. Sommelier « El Bulli » Spain

My experience is still thin to
be really precise but it is

delighting in the results. » K /
Vincent Desaubeau / \
Champagne Francoise Bedel
and Sons « | find that the Clef du Vin is
an amazing tool totest and
throw wines in times.
| use it a lot in the cellar.

K / Moreover, it is reallyeasy

and convenient to handle !»

Guillaume Mochel
Frédéric MOCHEL Domain
at Traenheim (Alsace)

o ./
e




« | have discovered the Clef du Vin in 2006 durin@gtnings
with wine commercial agents, co-animated by Franck
Thomas. | have beenmpressed by the resulsbtained
after 5 to 10 seconds on closed young wines with asti@mt
tannins: a nose opened to the most intensive aromas, the
tannins become silkier and more velvety. Being wineger
in private cellar, | have wished to test it on my winasd by
using the Clef, | could proceed to some blind tastings

| am convinced of the interest of its utilisation and
reliability during the follow-up of the wines durindpeir
elaborations (wine making, blends and farm).

| also use it in demonstration during trainings whith
organise for professionals and wine amateurs to shive
relevance of a wine oxygenation before its tasting by
decanting or also by serving it in appropriated glasse
This is alsca way to eliminate a sulphur excess in a wine
already in bottle which bothers its appreciation durimg
sensorial analysis.

| always have the Clef du Vin in my handbag, on tlsame
basis as the Sommelier and the Thermometer.

A unit of measurement to appropriately use without
moderation! »

Sylvie ELLUL
Oenologist - Winegrower
at Ellul-Ferrieres Domain (Languedoc)
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« The Clef du Vin presenthe interest to bring an opening tc
wines having a low oxidation-reduction potential or agdst a
reduction presence. »

Mr Mlillet
Wine warehouse Master (cenologist)

K VOGUE DOMAIN /

« During a training, | had the chance to tethis famous Clef
du Vin with some passionate friends. Reactions were
spectacular. After many tests, everyone has been unaus.
First, some people were suspicious, but after repeahtests,
they quickly highlighted that this tool incredible,
indisputable for wine purchasing, to exactly know the
evolution, and especialhandle correctly its cellarA
revolution in the Wine World.

Congratulations to everyone and Thank you.»

Jacques Puffeney
K Winegrower(Jura) /
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« | could test the Clef du% « The Clef du Vin has rem
and appreciate its surprised me by itselevance

effectiveness. | wish you a on a lot of red or white wines
verygood use and of different countries.

A real help to discover

discovery» :
wine. »

Gordon Gaby Christophe Brunet

. Qe”era' Malnager sommelier maison Chapoutier
Mount Langi Ghiran grampians (Vallée du Rhéne)

Australia

o AN /

« | discovered the Clef du Vin and | coulgppreciate \
its effectiveness on my own wine and in particular the
spectacular effect on the tannins texture of my nethes. »

Gerovassiliou Evangelo
Owner of one of the most
well-known greek domain.

o /
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« The Clef du Vin waa real\ / \

discovery and on my vintages,| . | am myselpassionated by

| have been impressed of its the Clef du Vin and | don’t
ageing potential beyond 50

seconds:Astonishing !! »

<

MIisS one opportunitto
show it to my clients »

Dirk Nieeport

Owner of Nieeport portos Stephan Macchi

Cuisines’ Chef of the French

@bassy at Zagreb /
KCIef du Vin, yes! \

Playful key also.
Magic key beyong.

K / Amazing, | amconvinced.
Congratulations »

Henri Ramonteu
Owner — Winchester
CAUHAPE DOMAIN (Jurangon)

. !
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6 haven’t tested a lot the Clef du Vin but | am workim\mh
with some 2007 wines very or too closed: Vacqueyras,
Gigondas and theresult seempositive. We need to find a
relation

between the first tasting and the contact time where | fuenal
little bit... »

Daniel Coulon
Beauremard Domain

k (Chateauneuf du pape) /

4 )

«The Clef du Vin is aery good tool.
For the moment we only use it during tastings. »

Philippe and Vincent JABOULET Domain
(Vallée du Rhone)

- J
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« We have to acknowledgthe Clef du Vin works!!!

First, we could think that a kind of tablespoon that wépdin wine
and which permits us in few seconds to know the futofea
divine beverage appears to be a strange idea, a dulnie gadget
or even a joke.

But no. The wine alchemists exist, | have met them and | have
been convinced. In other wordghe Clef du Vin is really
predicting the future !

Indeed, this tool by dipping it, really easily allows to know the
wine evolution of its tannic structure, its colour, texture future,
even if first the Clef du Vin seemed very simple.

Nonetheless | have beeimpressed by the quality of this key, b
the aromas restitution of wine evolution. [...]

This instrumentetranscribes really the aromatic future of eac
wine, each grape variety, each land. Incredible. »

Frederic Vache
Enologist
Clos des Cazaux Domain
(Vacqueyras)
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Scientific Tests

The Clef du Vin has been analysed in the NV Conseils
laboratories, under the direction of Dr. Nicolas VIVA& the
Analysis and Studies Center of organic molecules, N&S
University of Bordeaux, TALENCE.
The oxidation-reduction potential evolution has been#n
on 3 wine samples.
(Evaluation made by titrator , work under nitrogen
atmosphere).

1) Control red wine

2) Control red wine with 3 seconds of Clef du Vin

3) Control red wine with 10 seconds of Clef du Vin.

For dram a conclusion from the studies of potentiomete
titration curves:

In comparison to the control glass, more the Clef ispghed in
the sample, the more the wine becomes sensible to the/ge
by the effect of the oxidation reactions. Transformatson
concerning tannins are perceptible at the tasting: after
seconds, the wine seems more softened and its nose enor
opened. After 10 seconds, corresponding to the 10 ysar
ageing potential for this wine, it is more thin and erogted.,

—
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