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HSAFD?EEL:OL\T = 1 HSA Issue
21% of HSA (Head space air) is HSO (if ambient is usual air)
@0, @ bottling = 1 HSO (Head space O,) + 2 DO (Dissolved O,)
@0, @ opening = 0, @ bottling + 3 O, from closure (out-gassing) + 4 O, thru closure (depends on OTR )
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The AWRI 1999 Closure Trial: Same Semillon wine bottled with 14 different closures
-» Conclusion : Within 6 months 14 DIFFERENT wines had been created from the same wine
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