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Why Shafer Switched to Diam Corks in 2013 Merlot 
and Red Shoulder Ranch® Chardonnay

What is a Diam cork?
A Diam cork is made from 100% natural cork 
that is finely ground and put through a cleaning 
process that, at the molecular level, eliminates 
TCA (the chemical compound that causes wines 
to be “corked”) and other microbial contami-
nants that produce off flavors. Wine corks are 
produced in France from this clean ground cork 
using an FDA-approved, food-grade binding 
agent. For more details on the process visit this 
URL: http://www.diam-closures.com/ 
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Why is Shafer using Diam corks?
We don’t want a single bottle of Shafer wine to 
be corked. Ever. Over the past 30 years we have 
gone to extraordinary lengths to eliminate the 
presence of TCA in the natural corks we used 
and have been 98% to 99% successful. That’s 
not good enough. We want to be 100% TCA-
free and using this cork will get us there.

What do you like about Diam corks?
We have tested Diam corks in trials for seven 
years and have come to believe the company’s 
guarantee that its corks are 100 percent free of 
TCA. In addition, these corks offer something 
else that natural corks cannot – a guarantee of 
the amount of oxygen the cork allows into the 
bottle over time. This is referred to as Oxygen 
Transfer Rate (OTR). Natural corks, by con-
trast, have inconsistent density and permeabil-
ity, which means a variable amount of oxygen 
is allowed into the bottle. Using a Diam cork 
ensures that your wine won’t be “over the hill” 
before its time.

Why are Diam corks used in your 
Merlot and Chardonnay but not the 
other wines?
We have tested these corks for seven years and 
we like the results. Our Merlot and Chardonnay 
are wines that we know most consumers enjoy 
within two to three years of release. We con-
tinue to test these corks to see how they perform 
in terms of long-term aging. 

How are Diam different from other 
composite corks? 
Unlike other composite corks, Diam uses a safe, 
clean process to eliminate TCA from ground 
natural cork  at the molecular level – it’s the 
same process used to remove caffeine from cof-
fee beans. Also, Diam engineers its cork density 

to guarantee a consistent rate at which oxygen 
is allowed into the bottle over time. This ensures 
that every bottle will age in your cellar at a 
similar rate.

Can Diam corks be recycled like  
natural corks?
Yes. Most corks collected in recycling bins are 
re-purposed to make cork flooring, as such, 
Diam is perfectly useful.

Can I trust the Diam corks in your 
wines?
Yes. We have tested these corks for seven years 
and would not use them it we did not fully 
believe they are what’s best for the wine.


