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iFavine:
Making Wine Better, Noticeable and Different
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Readers are aware of the launch of iFavine now,
but are very curious about how it works and if it really
works well. What are its drawbacks? How do the wines
taste after iFavine decanting compared to an ordinary

decanting? Every one is very interested to hear more.
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The future is here and it is called the iFavine iSommelier smart
decanter, a technology that quickly makes your wine taste better
proving that technology and tradition can exist alongside each other.

The iFavine decanter is gaining consensus in the dusty cobwebs
of the wine world from the deep cool cellars of Bordeaux to trendy
harbour side Sydney restaurants. Experts and guests say it quickly
makes wines taste noticeably different and better.

Much has been done to make wine more accessible, growing in
the Southern hemisphere warmer climates make for wines that are
more drinkable young. Wines are fresher than ever thanks to screw
caps. iFavine is another new step in the same direction.

High speed decanting is sensible in the 21st century, yet the
idea is ahead of its time for many people in traditional wine countries.
The newly released iFavine Smart Decanter, simply put, makes wine
destined to be aged for long cellar times taste better, and it does it
quickly. The benefit of your highest quality wines tasting brightly fruity
with softer tannins and more personality young is a significant feature
of wines that have been smart decanted.

Decanting means the wine is oxygenated quickly and to high
standards. It does not clarify red wines. The best wines to use are
those that will age well as a result of their growing region, variety,
ripeness at harvest and inherent chemical balance. Replace hours
of red wines sitting in decanters with minutes; tame tough tannins,
flesh out fruit flavours making red wines easier to drink young, really
favouring wines from cooler climates and those made from early picked
fruit such as riesling and semillon in whites and cabernet, cabernet
blends, syrah or shiraz, nebbiolo and Monastrell.
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The benefit of aerating quickly, with precision, is
that the sommelier can vary decanting time in seconds
and minutes to replace hours of waiting and guessing.
Practical experience in Australia suggest that this control
creates more use of the machine and better sommelier
understanding.
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This is a disruptive technology, a new way of performing a
traditional practice and the opportunity it affords has been grasped
most quickly by those with the greatest need. Sommeliers with
customers to satisfy must quickly serve wines meant to be cellared
for years and iFavine allows them to do this quickly and elegantly
meet customers expectations.

Wines destined for cellaring will with iFavine controlled high
speed decanting quickly display more aromatic generosity, tannin
softness in reds, flavour vitality and intense expression. Hours of
patient waiting can be replaced with minutes.

Eric Li, one of the inventors has thought long and hard about
the role of decanting and by extension people’ s knowledge of
decanting. The smart decanter comes with an app, which via cloud
technology allows for sharing knowledge of wines and decanting.
The core of the iFavine system is both wine enhancement and
improved consumer communication. Described as a multidimensional
approach that will advance the promotion and ubiquitousness of
wine in China. It is a decanting and aeration device with an app for
sharing and communicating user experiences and winemaker advice
in a two way exchange between wine brand owners and owners of
smart decanters via iFavine.

Firstly the decanting experience: Screw caps have made a huge
difference to the freshness of Australian wines and in my experience
most of them improve by decanting, yes even white wines and
especially older wines, providing they are drunk within about 30
minutes of decanting

Experience of wine meant for long cellaring:great wines and their
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decanting times requires deep knowledge and experience and even
Masters of Wine can be challenged to predict the best length of time
to decant a great wine.

Does your 1990 Penfolds Grange need two or three hours in a
decanter or does it need more time or indeed a double decant or
not? And how to vary the decanting time between Chateau Laffite
when it comes from 1988, 1989 or 1990, all good vintages but also
quite different in personality.

Ben Cumming, a sommelier and General Manager of the Sydney
Restaurant Group, with its flagship Acqua Dining revealed during
interviews that the machine has become an everyday item in his
restaurants. He calls it a new ritual and he sees its advantages every
day. Ben finds the opportunity for preparing wines, such as Barolo
made for longer aging being ready for service in short time periods
of time in his restaurants as the asset. The smart decanter increases
the drinker's pleasure and his experience confirms this. The name
of this article is a quote from Ben in response to my question about
how consumers respond to the iFavine machine. He has sold a lot
more wine in his restaurants, Aqua dining, Ormeggio, thanks to the
machine.

Jean-marc Nolant, a former wine director for Hyatt group in North
and South America, and latter Asia commented this device helps
solve a problem sommeliers around the world are facing, young
bottles of red that are too young and not really what consumers
expect as they do not meet their taste expectations.

iFavine offers three advantages over conventional decanting.
The first is that it aerates wine with a constant flow of purified, near
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medical-grade oxygen via a specially designed glass decanter. Ambient
air has 21% 02; the iSommelier gives air containing highly concentrated
oxygen filtering pollutants and moisture, and removing most of the
nitrogen from the air.

The benefit of aerating quickly, with precision, is that the sommelier
can vary decanting time in seconds and minutes to replace hours of
waiting and guessing. Practical experience in Australia suggest that
this control creates more use of the machine and better sommelier
understanding.

Lastly, the decanter evenly diffuses oxygen throughout the entire
volume of the wine, rather than just the surface area which creates shorter
decanting times.

Oxygen saturation displaces dissolved carbon dioxide. Winemakers seek to
balance CO, at bottling as the level of dissolved carbon dioxide can have a major
impact on how a wine lands on the taster's palate. Too little can render white
wine flavours flat and too much can make red wines seem harsh and tannic.

When in solution CO, is retained as carbonic acid and exerts a
contribution to overall acidity by affecting perception more than chemical
balance. The removal of CO, may affect the freshness and zip of Riesling
or Semillons acidity and palate profile when young, but in reds the loss of
CO, enhances the round fruitiness and tannin softness making the wines
moreish. The removal of dissolved CO, enhances the special sensory
evolution iFavine iSommelier creates in wines meant for cellaring.
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It was launched on Sunday November 8th in Guangzhou the home
of its inventor Mr Eric Li with mass tasting demonstration including red
wines, cognac and Chinese white spirits. In large scale demonstration
is China it was shown to change red wines, oak aged spirits such as
cognac and brandy and tank aged spirits (vodka and other white spirits
such as baijiu).

The current system, targeted at restaurants and wine bars,
while expensive at US$2,000 is aimed at professional use and is
to be followed up with a consumer model in 2016.The device will
create market disturbance as wines will be presented to consumers
in ways that wine makers have never had to consider before. | think
future Chinese tasting experiences will be improved by the smart
decanter as makes for smoother wines with more supple round
tannins. The mouth taste improves and it makes young reds easier
to drink. The softer tannins from iFavine treated wines have been
shown in restaurants to lead to increased sales as people enjoy
their wines more and drink faster.

Sharing information about decanting times and wine knowledge will
help consumers and brand owners knowing where and when their wines
are drunk will also help understand real time consumption, be able to
improve new vintages tastes, stimulate new vintage sales and establish
interaction and communication with consumers. A new, smarter world of
decanting is coming. @
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