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BOTTLE STORAGE DEVICE
Nº publicación WO2022272280A1 29/12/2022
Solicitantes

WINE MASTER CELLARS LLC [US]

Resumen

A wine bottle holder including a plate and an extension member
coupled to the plate. The extension member may extend
outwards from the plate and a ring may be coupled to the
extension member. The ring may be configured to receive a
portion of the wine bottle. The ring may include a cylindrical
body with opposite surfaces that are parallel to each other. The
opposite surfaces may define oblique openings.

WINE DISPENSER
Nº publicación WO2022267172A1 29/12/2022
Solicitantes

YIWU LOCYOP HOUSEHOLD PRODUCT CO LTD [CN]

Resumen

A wine dispenser, which comprises a liquid storage container
having an open top, a vertical flow-separating column (4) being
arranged in the middle of the bottom of the liquid storage
container, and a through hole (13) penetrating the bottom of the
liquid storage container being disposed in the center of the flow
dividing column (4); an upper cover (1) is sleeved over the
flow-separating column (4); a channel (12) connected to the
through hole (13) is reserved between the upper cover (1) and
the flow-separating column (4), and a gap (11) in
communication with the channel is provided between the upper
cover (1) and the bottom of the liquid storage container. The
structure is simple, and it is convenient to use; a siphon is
formed by a combination of the flow-separating column and the
upper cover to avoid a cup overflowing due to excess pouring
of wine, thus avoiding waste; the use is convenient and
somewhat interesting.
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Tamper resistant reusable wine bottle stopper compatable with cork-screw-extractors
Nº publicación US2022411136A1 29/12/2022
Solicitantes

FRICANO PHILLIP JAMES [US]

Resumen

A rigid stopper (10) made of synthetic materials, particularly for wine bottles, comprises a substantially cylindrical
body (12) defining a longitudinal axis (20), with a side surface (14) and two opposing substantially flat end faces (16,
18), and at least two compressible-elastomeric “O”-rings (22, 24) seated in corresponding
semicircular-circumferential-grooves (26, 28) on the side surface (14). The semicircular-circumferential-grooves (26,
28) are positioned symmetrically about a central-plane (56) toward faces (16, 18) of body (12) respectively. Faces
(16, 18) are comprised of foramen (42, 44) respectively which communicate with a volute cavity (14) for the purpose
of accepting a typical cork-screw-extractor. Stopper 10 having longitudinal symmetry about a central plane (56), either
face (16) or face (18) of stopper body (12) is configured to rest flush with bottle (48) top for the purpose of maintaining
compatibility with random orientation of the stopper 10 with the “corking” process of packaging machinery. A
predetermined diameter (32) of stopper body (12) is slightly less than the interior neck (54) of bottle (48) for the
purpose of allowing the “O”-rings (22, 24) to be compressively engaged between the stopper body (12) and interior
neck (54), thereby sealing and maintaining position by means of friction of stopper (10) within bottle (48). The two
compressible-elastomeric “O”-rings (22, 24) are made of a different material of that of the cylindrical

Liquid Medium Purification and Stirring Device
Nº publicación US2022411296A1 29/12/2022
Solicitantes

ARMITAGE JENNIFER [CA]

Resumen

The present invention relates to a liquid and drink purification and stirring device. The device is handheld and can be
used for a variety of liquid drinks, such as water, juices and wines. The device is designed like a stirring rod or straw
and has the material composition that enables the device to attract and adhere various solutes thereto when
suspended in liquid mediums. The device features an elongated wand and a handle. The wand is made from
food-grade copper and when submerged in a liquid, attracts unnatural solutes, and kills pathogens such as bacteria,
algae, viruses and many more. The handle can be made from any food grade and FDA approved material and can be
integrated or removably-attached to the wand. The device is also used for stirring the liquid and enables consumers
to play a greater role in managing their own health and to prohibit consumption of pathogens
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EXPANSION CHAMBER FOR A WINE BOTTLE AERATOR
Nº publicación US2022410085A1 29/12/2022
Solicitantes

STEVENSON ROBERT A [US]
STEVENSON WENDY L [US]
STEVENSON RYAN A [US]
STEVENSON JENNIFER L [US]

Resumen

A hollow expansion chamber of the present invention is
configured to temporarily contain an expansion of bubbles
during an aeration process for aerating a liquid, where a
chamber body of the expansion chamber has a rounded shape.
When moving circumferentially downward along the chamber
body starting from a maximum inside diameter, the rounded
shape of a bottom portion has a first integral transition that is a
tangential transition to a first frustoconical shape. Continuing
moving circumferentially downward, the first frustoconical
shape has a second integral transition to a cylindrical
extension. The cylindrical extension at a distal end has a
bottom opening configured to fit within an opened bottleneck.
The first frustoconical shape has a minimum angle of 15
degrees relative to a horizontal plane. The second integral
transition is a radial second integral transition having an inside
surface radius of at least 0.25 inches.

Manufacturing method of raw rice wine using a sesame leaf
Nº publicación KR20220165901A 16/12/2022
Solicitantes

김성현

Resumen

본 발명은 돌깻잎을 이용한 막걸리 제조방법에 관한 것으로서, 멥쌀과 찹쌀을 7 : 3의 비율로 혼합한 쌀 6㎏을 물에
10~13시간 담가둔 후 찜기에 넣고 18~23 분 가열한 후 실온에서 식히는 제1단계와; 상기 제1단계의 식힌 밥에 누룩
600g, 드라이이스트 3스픈(작은술), 추출액 9ℓ를 혼합한 다음 25~30℃ 의 온도 조건에서 4~6일(96시간~144시간) 동안
발효시키는 제2단계로 이루어진 것을 특징으로 한다. 이와 같은 본 발명은 돌깻잎 추출액을 이용하여 안전한 발효가
가능하고, 저장기간이 길고 기호도가 향상되는 효과를 가지고 있다.
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Yeast strains for fermented beverages, particularly wine
Nº publicación NZ740997A 23/12/2022
Solicitantes

LESAFFRE & CIE

Resumen

The invention relates to a yeast strain that can be produced by
hybridisation of a strain S1 with a strain S2, said yeast strain
having, according to test A, the following characteristics:
kinetics of fermentation of between 15 and 22 days at a
temperature of 24°C; a resistance to alcoholic strength which is
higher than or equal to 15% v/v; and a nitrogen requirement
which is lower than or equal to 200 ppm. The invention also
relates to the method for producing said strain and to the use
thereof.

FILLING TAP
Nº publicación WO2022262088A1 22/12/2022
Solicitantes

TALOS TECH CORPORATION [CN]

Resumen

A filling tap, comprising a valve body (1). A wine intake passage
(5) and an air intake passage (3) are provided in the valve
body. The lower end of the valve body is provided with a
straight cylindrical butt joint part (14) a port of which faces
downwards. An exhaust joint (2) is fixed in the axial direction in
the butt joint part. A wine outlet passage (15) is formed
between the outer peripheral surface of the exhaust joint and
the inner peripheral surface of the butt joint part. The wine
intake passage communicates with the wine outlet passage.
The air intake passage communicates with an inner hole (22) of
the exhaust joint. The filling tap can reduce liquor residue, thus
preventing liquor from being contaminated during the next use,
and ensuring liquor quality.
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FERMENTATION MONITORING SYSTEM
Nº publicación AU2022271373A1 15/12/2022
Solicitantes

WATGRID S A [PT]

Resumen

A system and method are provided for monitoring, for example,
wine fermentation. The system comprises a conduit which is
adapted to be inserted into a container, and an enclosure
operably coupled to the conduit and having a level configured
to indicate when the conduit is vertical. The enclosure is
operably coupled to at least three legs, each individually
adjustable in height. The adjustable legs of the enclosure
enable the conduit to be vertically positioned in the container.
o0 oooa °60 Vat 400 cm max. Sensor Enclosure 10 cm min.
Fig. 4 °00

OENOLOGICAL YEASTS FOR CONTROLLING THE ACID CONTENT OF WINES AND METHODS FOR SELECTING SUCH
YEASTS
Nº publicación EP4101863A1 14/12/2022
Solicitantes

BIOLAFFORT [FR]

Resumen

The invention relates to a yeast strain of the species
Saccharomyces cerevisiae, comprising at least one peptide
sequence polymorphism in at least one of the sequences of the
proteins encoded by the genes selected from the eleven genes
YLL041C, YGL008C, YDL054C, YKL029C, YDL021W,
YOR380W, YOR090C, YBR218C, YGL037C, YBL036C and
YDL237W.
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DEVICE FOR OPENING A BOTTLE OF WINE OR THE LIKE WITH A HOT CLAMP
Nº publicación EP4100357A1 14/12/2022
Solicitantes

HARO GUILLAUME [FR]

Resumen

The present invention relates to a device for opening a bottle of
natural sweet wine such as port or the like, comprising a clamp
(1) consisting of two arms (2) pivotably connected around a pin
(3), each arm (2) comprising, at a first end, a handle (4) or a
ring, and, at the opposite end, a jaw (5) having a semi-annular
or semi-cylindrical shape, the radius of curvature of each jaw
(5) being substantially equal to the radius of curvature of the
neck of the wine bottle; the device is characterised in that it
comprises at least one base (6), heating means (7) positioned
on the base (6) and a bracket (8) rigidly attached to the base
(6) and comprising means for retaining the clamp (1) such that
the jaws (5) of the latter extend in line with the heating means
(7).
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