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Introduction
• All wines naturally contain trace level concentrations of a variety of 

transition metals (see poster 123)

• Some metals, including copper (Cu) and iron (Fe), can have detrimental 

impacts on wine oxidation and reduction chemistry. 

• Cross-linked polymers (CLPs) can be used to sequester these trace elements 

from wine.

• A benchmarking study evaluated the efficacy of two commercial CLPs for 

scavenging metals, specifically copper and iron, from a range of commercial 

Australian wines.

Conclusion
• Cross-linked polymers can be an effective strategy for sequestering 

copper and iron from wines, mitigating the risk of unwanted metal-

catalysed oxidation or reduction reactions.

Materials and methods
• 19 white and 19 red commercial wines were subjected to CLP treatment:

• CLP-1: PVI/PVP with chitosan and organic acids.

• CLP-2: PVI/PVP with silica

• 250 mL of each wine was treated using the average dose rates of the CLPs (as 

recommended by the supplier) under anaerobic conditions. 

• Wines were dynamically stirred for 3 hours on a mixing plate and filtered using a 

0.2 µm regenerated cellulose filter post-treatment. 

• All samples were analysed for a series of 23 metals pre- and post-treatment using 

inductively coupled plasma mass spectrometry (ICP-MS).

Outcomes
• Figures 1 to 4 detail the actual concentrations of Cu and Fe post-CLP 

treatment.

• Figures 5 and 6 show the range of percentage reductions of Cu and Fe as a 

result of CLP treatment.

• Average percentage decreases for Cu and Fe in white and red wine:

Figures 1 to 4. Copper and iron concentrations for white and red wine pre- and post-treatment with cross-linked polymers  

Figure 5. Percentage concentration decrease of copper and iron for 
each CLP in white wine relative to their base wine concentrations

Figure 6. Percentage concentration decrease of copper and iron for 
each CLP in red wine relative to their base wine concentrations
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