
How Yeast is cleaned out of champagne bottles:
 

 •   The Frozen impurities �oat to the top of the bottles where they adhere 
  to the cap, which is extracted before the cork seals the bottles
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Frozen impurities �oat to the top of the bottle
bottle and attach themselves to the temporary cap. 
They are removed when the cork is extracted. 

Cork in top of bottle
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How Yeast is cleaned out of champagne bottles:
 

 •   Bentonite or sparkaloid crystals are inserted into the bottles before they are sealed.
 •  The presense of the crystals stops the fermenting process
 •  The yeast and other impurities attach themselves to the crystals.
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Postive Yeast with Live Hairs

Other impurities

Betonite particles
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How Yeast is cleaned out of champagne bottles:
 

 •   Freezing the bottles kills the yeast which stops the aging process.
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Frozen Dead Yeast releases Hairs
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Final Animation

http://discoveryink.net/Discoveryink/Media/Cleaning.html

