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Wine in a Can  

Presently, wine in a can it shows great momentum within the alternative wine packaging universe, with a 

wide range of wine styles being offered. However, there is great inconsistency in the quality of the wines 

presented in a can.

Unfortunately, this variation steers to a perception of low quality product by the wine consumers, which is 

something that the industry needs to revert.  

The wine faults encountered in canned wines, are mostly due to 2 main factors:

1. Canned wine doesn’t meet the recommended chemical parameters at bottling – from current technical 

information, particularly important to adhere to for sulfur and copper levels;

2. Degradation of the can lining.



Chemical Analysis Recommendation for wine 
intended for canning. 
Parameter Threshold

Alcohol Content < 18.5 % v/v

Free SO2 < 20 mg/L

Total SO2 < 75 mg/L

Molecular SO2 < 0.2 mg/L

pH > 3.2

Residual Sugar Wines w/ RS > 4 - 5 g/L must be treated w/ 
Velcorin (Dimethyldicarbonate, DMDC) 

Copper (Cu) < 0.2 mg/L

Iron (Fe) < 1.0 mg/L

Total Dissolved Oxygen (DO) Red Wine < 1 mg/L

White & Rose Wine < 0.5 mg/L

Source: Enartis Laboratories USA



Sulfur Dioxide (SO2)

High levels of SO2 can degrade the liner, creating pits        Wine comes in direct  contact 

with the aluminum         SO2 reacts with the aluminum, originating H2S (sulfides).

In order to meet SO2 thresholds, the winemaker should reduce the use of SO2 , from the beginning of the 

winemaking process, all the way through bottling.

An alternative to sulfur that is presenting very positive results are chitosan based products, which have 

been successful in inhibiting the growth of a wide spectrum of microorganisms. These products can be 

used during fermentation, as well as during ageing, with very satisfactory results.



Copper (Cu)

Copper plays a significant role in reduction reactions in wine, particularly in the generation of hydrogen 

sulfide (H2S). Copper in wine can exist in free and sulfide-bound forms.

A common source of H2S found in canned wine, are volatile sulfur compounds that are bound to residual 

copper.

Often, winemakers do Copper additions to their wines shortly before packaging, which can leave 

considerable levels of residual copper in the wine.

When the conditions in the can become reductive         the copper bound sulfides release H2S producing 

off-aromas in the wine.



Hydrogen Sulfide in Wine (H2S)

Hydrogen sulfide (H2S) is produced when elemental sulfur is reduced to form sulfides, primarily giving the 

wine “rotten egg” notes. 

Other sulfides in wine include ethyl mercaptan (onion, diesel), diethyl mercaptan (canned asparagus), ethyl 

methyl mercaptan (wet wool) and dimethyl sulfide (canned corn). All of these are created by reducing 

conditions in the packaging. 

Hydrogen Sulfide is the most common wine fault found in canned wine.

A reductive character can occur in canned wine in as little as 6 weeks after packaging, which means that 

many canned wines have a limited shelf life because of this issue. 

How to prevent it?



How to prevent Sulfides in canned wine
1. By removing excess metals in wine; 

The addition of adsorbent cross-linked polymers of PVI/PVP to wine, were shown to be effective at 

removing both forms of copper, especially the sulfide-bound form, in both white and red wines. 

Furthermore, it was also effective in reducing the concentration of Iron and Aluminum. This is an 

important fact, since studies have demonstrated that the aluminum concentration increases during 

storage in a can, providing another pathway for H2S formation, which doesn’t exist in wines packaged in 

glass.

2. By reducing elevated levels of Sulfur in the wine

If/when the winemaker decides a wine is going to be canned, then proactive measures should be taken to 

meet SO2 thresholds in the wine. Enological Labs offer products that can cater to this (yeast hulls and/or 

mannoproteins).



Can Liners

In the United States, Ball is the number one producer of cans for wine packaging.

Currently, their cans have a liner coating “BPAIN”, which is a second generation liner. The use of BPA liners 

was discontinued 1.5 years ago. 

The liner acts as a protective barrier between the wine and the aluminum, in order to protect the sensory 

and flavor profile of the wine. 

All wines being canned need to be sent to Ball for corrosion testing. This will provide the manufacturer 

the necessary information to do any adjustments to the coating, and gives the winemaker the warranty 

that the cans have been produced to fit their wine’s chemistry. 

For instance, most cans used for wine are sprayed with liner coating three times, versus water, which gets 

only one coating. 



Potential can lining failure

Evidence of pitting in the aluminum  can interior surface

Source: AWRI (The Australian Wine Research Institute)



Studies carried on 
wines where the can 
liner was degraded, 
revealed:

 Significant decrease in the Total SO2 

level;

• Significant increase in the aluminum 

concentration;

Therefore, the winemaker should 

always test these 2 parameters prior 

to canning, to have a comparable 

benchmark. 



PRODUCING 
WINES 
INTENDED FOR 
CANNING

 Reduce the use of SO2, by replacing it with a chitosan based 

product. 

 Consider using a yeast that has lower nutrient requirements 

and therefore less likely to produce H2S, as a byproduct of 

fermentation.

 Consider the nutritional needs of the yeast and “feed” it 

accordingly. 

 Use moderate fermentation temperatures, i.e., avoid the 

extremes.

 If H2S is formed during fermentation, try to treat it by aeration 

(reds), with N2 (whites). However, better to add copper sulfate 

at this point than later. Close to 0º Brix is safe for the yeast, will 

also allowing for later adds, if needed.

GOAL IS TO HAVE A HEALTHY FERMENTATION. 

During 

Fermentation



PRODUCING 
WINES INTENDED 
FOR CANNING

 KEEP SO2 LEVEL AS LOW AS POSSIBLE

Consider continuing the use of chitosan's during ageing, which 

will allow to keep the SO2 molecular level lower (as per the 

recommended parameters).

 PREVENT WINE OXIDATION

Wine in barrel        topping every 4-6 weeks.

Wine in tank        keep tank with no headspace. 

Minimize movements, sparging with inert gases, when 

necessary. 

 TASTING & LAB QA

Important to be on top of QA, and tasting is the simplest way 

for a winemaker to gauge how the wine is developing. Routine 

analysis are also important. 

During 

Ageing



PRODUCING 
WINES INTENDED 
FOR CANNING

CORROSION TESTING

A sample of the wine must be sent for testing to the can manufacturer, 

ahead of time. This will allow them to adjust the thickness of the lining, 

in accordance to the wine’s chemistry. 

 CHEMICAL PANEL

2 to 3 months prior to bottling, send a sample out to a certified 

laboratory, for the recommended analysis. Doing so ahead of time, will 

allow the winemaker enough time to rectify any potential issues.

 FILTRATION

Wine should be sterile filtered ahead of bottling. 

Sparge wine with N2 while filtering/racking to bottling tank, to minimize 

O2 pickup.

Pre-Canning 

QC



PRODUCING 
WINES INTENDED 
FOR CANNING

 NITROGEN GAS DURING CANNING

N2 is the preferred gas for canning. Cans get a pre-fill blast, and a 

“nitro dollop” after being filled, and before the lids are seamed on. 

 TEMPERATURE 

In a “model canning line” the cans are individually warmed, so that the 

temperature difference between the wine and the can is neglectable, 

to avoid sweat. 

Wine temperature ~ 60 ºF (15.5 ºC).

 CAN SEAMER

Attaching the lid to the can is the most important operation of the 

canning process. The seaming of the interlocking parts must be 

flawless.

Canning 

QC



CURRENT WINE STYLES FOR CANNING – from 
the winemaker’s perspective…

WHITE AND ROSE WINES

The most popular wines in cans are whites, roses 

and sparklings. 

 Pinot Grigio;

 Rose;

 Chardonnay;

 Carbonated, off-dry white or rose wines are 

particularly popular;

RED WINES

Fruit driven, brighter style wines will be better suited 

for canning consumption. 

 Pinot Noir

 Grenache

 Carbonic Reds 

 Some top Napa producers are doing successful 

trials canning Cab. Sauvignon.



PRODUCING SUCCESSFUL WINES FOR 
CANNING – last thoughts…

If a winemaker is producing a wine intended to be canned, then its protocol should be adapted to meet the 
recommended chemical parameters.  

If the intention for a wine to be canned is an “afterthought”, if it happens shortly before the canning 
process, then the long term quality of the wine may be irreversibly jeopardized. 

Therefore it is up to the winemaker in charge of the project, to either select a wine that meets the chemical 
criteria, or to have the tools to remediate any parameters out of range.

The wine corrosion testing, with the can manufacturer, is of the upmost importance, as it insures the 
warranty on the cans.

Last but not least, it is fundamental that the winemaker understands the technical aspects of the canning 
process, and that the canning facility can ensure an accurate QC.



THANK YOU!


