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The Revolutionary Metacork

C(Jrk purists like to point out that
no satisfactory wine bottle clo-
sure has come along since the first
woody plug was rammed into a bottle

sometime at the beginning of the 17th
century. A few small blips, like syn-

thetic “corks,” composite corks and, of

course, the return of the vaunted screw
cap, have raised the purists’ eyebrows,
but cork continues to reign supreme
among wine bottle closures.

Now, a quiet, mild-mannered,
Napa-based communications engi-
neer and his small staff have come up
with a new closure that they say will
forever change how people approach
the ritual of opening a bottle of wine.
The three-part hybrid device, part
cork closure, part “twist capsule,” is
called MetaCork, from Gardner Tech-
nologies. Heading the small start-up
company is founder and CTO William
A. Gardner, CEO William Borghetti,
Patrick Whelan, P.E.,
product development and Kerry

Manahan-Ehlow, vice president of

sales and marketing.

director of

By Gerald D. Boyd

Innovation Versus
Tradition

Working on the principle that it is
easier to ease a cork from a bottle by dis-
tributing the pulling pressure through
an ingenious triple helix screw, than it is
to grunt and pull, or even use the lever-
age of the best corkscrew, MetaCork
cases the cork out of the bottle with a
turn of the wrist. As a single unit on the
bottle, MetaCork appears as a foil-cap-
sule finished bottle, but when you see
the parts laid out on a table, the device
looks like it shouldn’t work, but does. A
MetaCork bottle is a little bulkier around
the neck and the glass is indented slightly
so the thicker plastic capsule fits against
the neck more snuggly without standing
out. Perhaps most striking is the tradi-
tional appearance of a MetaCork finished
bottle alongside one with a Stelvin
screwcap.

MetaCork consists of an outer hard
plastic capsule with a threaded interior
surface, a matching plastic threaded
cap and a natural cork or synthetic clo-
sure fitted with an anchor pin. A simple
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effortless twist, followed by a few
turns, and the cork is eased out of the
bottle, thanks to the triple-helix
threads, mated to ones on the bottle,
that are longer and smoother than
those on a screw cap. To remove the
cork and anchor and the cap from the
capsule, simply insert the thumb and
push upward. Redressing the bottle is
just as easy; simply spin the capsule
back into place on the bottle and you
have a neat package that doubles as a
drip-resistant pourer. Although the re-
cyclable cork and anchor are dispos-
able, the plastic cap can be used to
form a leak proof bottle seal.

Market Research Strongly
Supports Acceptance

The development of MetaCork stems
from the desire of Borghetti and the
Gardner staff to improve the wine ex-
perience, validated by market research.
TRD Frameworks, a Seattle-based mar-
ket research firm, was commissioned
to conduct a national survey of
MetaCork. According to Borghetti, the
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results “strongly support our premise
that MetaCork will have a high rate of
acceptance.” The study found that 73
percent of the survey group preferred
a MetaCork sealed wine over tradi-
tional packaging and 83 percent de-
scribed their image of wineries using
MetaCork “as innovative, more pro-
gressive and more in tune with con-
sumers’ needs.”

In the initial roll out, MetaCork is be-
ing market tested by three wineries:
Amusant Wines Napa Valley Cabernet
Sauvignon, Chardonnay and Sauvignon
Blanc, and limited amounts of Clos du
Bois 2002 Sonoma County Chardonnay
and Fetzer 2001 Barrel Select Sonoma
County Merlot. All of the wines were
released last August and are available
at retail wine merchants and restau-
rants in Texas and California. While
actively working with the three Cali-
fornia wineries, Manahan-Ehlow says
that Gardner is in the talking stages
with other California wineries, includ-
ing Opus One. Additionally she notes,
MetaCork is now available to wineries
worldwide.

Chris Lynch, senior vice president of

marketing for Clos du Bois, says that
when they were approached by Gard-
ner Technologies, the idea was intrigu-
ing. “We have been concerned how
people will adapt to alternative clo-

www.vwm-online.com

sures and were intrigued by MetaCork
because the wine is still cork-finished
and no corkscrew is required to re-
move the closure. Cork is clearly a sym-
bol of wine quality, so we wanted to
retain the image.” The Clos du Bois roll
out is 500 cases of the 2002 Sonoma

County Chardonnay with the
MetaCork twist-to-uncork closures.
Whether the wine is closed with the
usual cork stopper or a MetaCork, the
wine will still retail for $ 14.00.

Doug Gillespie, U.S. brand director
for Fetzer, says the Mendocino winery
is excited about participation in the
MetaCork market test. “Fetzer has a
history of innovation and we’ve been
testing a lot of alternative closures, in-
cluding the screwcap.” He points out
that California and Texas are two of
Fetzer's major markets, so the 1,000-
case release of the 2001 Barrel Select
Merlot, closed with MetaCork, will be
a good test prior to the release to a
broader market. “With this limited re-
lease we can fully assess if MetaCork
will be a success for Fetzer,” says
Gillespie.

MetaCork Mechanics

Manahan-Ehlow notes that Gardner
Technologies has two plans for the re-
lease and use of the MetaCork. “Plan A
has the winery fill the special bottles,

Last year, he
kept over 4O
annual grasses
and broadleaf
weeds out of
your fields
for months,
A battle won,

Vineyard & Winery Management NOV/DEC 2003 61



Medal Wm”zy Wines Selt

The Best

From
American
Viticulture
Areas

Vineyard & Winery Management Magazine

COMPETITION

The only wine competition where wines are
Judged only with those of the same region
or AVA. Judges’ comments on typicity of
terroir are made available.

Event: February 2004
Entry Deadline: January 9, 2004

Benefits the American Vineyard Foundation
and Santa Rosa Symphony Association.
Open to producers from CA, WA, OR, ID,
NV, BC, and Western Mexico. Culminates in
public tasting of medalists. Co-sponsored
by the Santa Rosa Press Democrat.

Event: April 2004

Entry Deadline: March 8, 2004

In its 28" year, IEWC is one of the oldest
and largest competitions featuring wines
produced world-wide. Benefits the Gorning
Museum of Glass. Culminates in “Summer
Bouquet,” a public tasting of medalist
wines served by winery designates at the
Museum, June 18, 2004

Event: May 2004

Entry Deadline: April 15, 2004

Three Leading Wine Competitions.

One-Stop Registration at
800-535-5670 x27 or

www.vwimn-online.com

VIEHRD &N

iy

62 Vineyard & Winery Management NOV/DEC 2003

made with a cylindrical neck, to handle
the torque force needed to extract the
cork, by Vitro Glass of Plano, Texas at
their plant in Mexico. The bottles must
then go through a Gardner-designed
semi-automatic machine that inserts
the cork and anchor with plug. The
winery then can either bring the
corked bottle to Gardner to have the
capsule spun into place, locking itself
to the anchor and plug, or Gardner will
bring the machine to the winery.

The cost of MetaCorks to wineries
will vary between 9 cents and 39 cents
depending on how special the winer-
ies want the closures to look. This cost
is on top of the cork itself as well as
any adjustments that have to be made
to the bottling line to accept the re-
styled bottles and capsules.

When the machine spins the cap-
sule into place, the action causes the
anchor plug to snap into the outer
cap. Finally, a tamper proof seal is
affixed to the bottle and capsule at
the point where the bottom of the
capsule meets the glass. The length
of the capsule is determined by the
length of the cork used by the win-
ery, Manahan-Ehlow says, adding that
MetaCork works with natural cork or
synthetic closures and is available in
virtually any texture and color, in-
cluding clear. “In quantity, the bottles
could be less expensive than regular
wine bottles,” she says, noting that
eventually there will be 12 different
stock bottles available.

In Plan B Gardner Technologies sup-
plies the cork supplier with the ma-
chine that inserts the shank, which
resembles a short wood auger topped
by a small plug that will stick out above
the cork by approximately one-quarter
inch. A winery using MetaCork would
then order the corks fitted with the
anchor and plug from the cork sup-
plier. Manahan-Ehlow notes that the
winery will need to have an orienter
on their corking machine, similar to
the ones used in Champagne cellars.

As attractive and easy-to-use as
MetaCork is, the device is not without
a few minor drawbacks. When the
MetaCork capsule is twisted off by the
consumer, the cork naturally swells as
it is extracted. The consumer or
sommelier throws the cork with an-
chor away and, then can either screw
the capsule back in place for a drip-
resistant pourer or screw on the cap

for a leak-proof seal. Not a problem for

home use, but it could be a bother on
premise.
By spinning the capsule back onto
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the bottle (just start it and the weight
of the capsule will cause the capsule
to spin down without twisting) the
bottle is redressed, clean and neat,
making a very good appearance on the
table, better by far than a bottle with
the screw cap removed. However,
when wine is poured, the depression
in the top of the capsule, where the
reseal-cap sat, is a collecting point for
wine, a potential problem for the res-
taurant customer who wishes to take
the remainder of the wine home. When
the capsule is removed, the small
amount of wine could spill out unless
care is taken to keep the capsule up-
right.

MetaCork Components are
100 Percent Recyclable

Then, there’s the question for on
premise use about what to do with the
reseal-cap during the meal, put in your
pocket, leave on the table, give it to
sommelier? Though Gardner Technolo-
gies says that MetaCork is 100 percent
recyclable, the various parts, capsule,
cork and anchor, reseal-cap, must be
collected for recycling. “MetaCork will
definitely change how the wait staff in
a restaurant would approach wine ser-
vice,” says Chris Lynch of Clos du Bois.

“But the most intriguing aspect of

MetaCork to me is the presentation; it
is what people would expect.” Doug
Gillespie of Fetzer says he does not
anticipate any inconvenience related
to MetaCork, “but we will survey and
talk to wait staffs and get their input.”

While the most important jury, wine
consumers, is still out, all indications
are that MetaCork is capable of bridg-
ing the gap between those favoring a
cork or a cap. And perhaps most ex-
citing, MetaCork is just the beginning.
Gardner Technologies is also working
on a variation of MetaCork, which they
are calling “MetaPop,” for sparkling
wine bottles that will address the safety
issue of corks exploding accidentally
from bottles. And research continues
on MetaSeal, a “non-cork” closure,
with a synthetic plug on the inside that
will retain the traditional look of a foil-
finished cork-sealed bottle of wine.
Gardener says he wants MetaSeal to be
“far superior to the screwcap.” Plans
are for a release of MetaSeal in late
spring of 2004.

While natural cork may always be
the closure of choice for most high-end
wines, it is possible that cork purists
may also be ready to admit that the
wider world of premium is poised for
MetaCork. 1
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