
Clef du Vin 

 
Clef du Vin: a calibrated tool that allows you to immediately 
enjoy a good wine that was opened before its ideal time and 
reveals the ageing potential of any wine.  
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(Professional pocket 
model)  
 
 
 

Clef du Vin “dot” 
 
 

100 ml pour of wine 

 

 

How to use Clef du Vin:   

• Pour a glass of wine, taste it and memorise your sensations. 

• Dip the Clef du Vin dot in the wine for one second and then 
taste again, noting any changes.  

• Continue this process until the taste no longer improves, or 
begins to turn.  

• Each successive dipping of the Clef du Vin should be added to 
the previous one.   

Example: 1 second + 1 second equals 2 seconds' contact, 
which reveals two potential years' ageing. 

• Every second the dot is in contact with the wine reveals one 
year's potential ageing.  

• The effect of each dip of the dot is cumulative and irreversible  

 

 

Frequently Asked Questions about Clef du Vin:  
 

Q Is “ageing” with the 
Clef du Vin identical to 
bottle ageing?   

No – that is impossible.  Clef du Vin softens the 
acids of all wines and the tannins of red wines, 
making a good young wine immediately more 
enjoyable, while revealing its ageing potential.   

Q Will Clef du Vin 
improve the quality of a 
wine?   

Clef du Vin is not a magic wand, so it cannot 
change the quality of the wine’s ingredients or its 
vinification.  

Q Will it make every wine 
more enjoyable?   

If a wine is fully matured, or if it has no ageing 
potential, the effect if the Clef may be neutral or 
even negative.  

Q What do you mean by 
“Clef du Vin is a 
calibrated tool”?   

This refers to the size of the dot with each model:   
� The pocket and service models are both 

calibrated for a 100 ml / 3.4 oz glass of wine.   
� The bottle model is calibrated for a full 750 ml 

bottle of wine.  
For the stated volume of wine, one second of 
contact between the wine and the dot reveals one 
year’s ageing potential.  

Q How does the Clef du 
Vin work?   

The dot, a patented alloy of metals, acts as a 
catalyst.  It rapidly accelerates the oxygen 
reduction process, specifically targeting and 
softening the acids all wines (including sparkling) 
and the tannins of red wines.  As they soften, the 
wine’s aromas and flavors that are normally 
revealed with age can now be accessed.   

Q Can a wine be over-
exposed to the Clef du 
Vin dot?   

Just as a wine can be over-aged and spoil in the 
bottle, so too can it be spoiled by over-exposure to 
the Clef du Vin.     

Q Does the Clef du Vin 
add anything to the 
wine?   

No – it is a catalyst only, therefore loses nothing of 
itself in its function and transfers nothing to the 
wine.   

Q Is there a warranty on 
Clef du Vin?  

Yes – if used according to its instructions, Clef du 
Vin is guaranteed to be effective for life.  

Q How do I care for my 
Clef du Vin?  

Simply rinse it in warm water and dry with a soft 
towel.  Do not use detergents or solvents and do 
not place in the dishwasher.  

 


