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-(54) Title: LIQUID AERATOR 

A(57) Abstract: A fluid aerator (1) comprising a fluid 
vessel (2) and a pipe (4) extending from the interior of 
the fluid vessel (2) to the exterior. The pipe (4) has inlet 

- Li means for permitting liquid to flow into the pipe (4) from 
the vessel (2) and is closed at its lowermost end but has 

- one or more outlet holes (8) arranged in the wall of the 
- pipe where the fluid exists from the pipe (4). The pipe 

(4) is movable relative to the vessel (2) between a first 
- position in which the outlet holes (8) are distant from the 
= vessel and a second position in which the outlet holes (8) 

are closer to the vessel. By means of the movable fluid 
supply pipe (4) the same fluid aerator can be used both 
in relation to delivering aerated fluid into a large bottle 
and to delivering smaller amounts of aerated fluid to a 
smaller container, such as a wine glass.



Description 

Technical field 

[0001] The present invention is concerned with a liquid aerator and in particular an aerator adapted for 

5 use with small quantities of wine and other beverages known to benefit from aeration.  

Background art 

[0002] It is generally acknowledged that certain beverages, in particular certain wines, improve in 

flavour if exposed to air prior to drinking. This has the effect of re-oxygenating the wine.  

Traditionally, wine has been aerated during the decanting of the wine. This generally involves 

10 slowly transferring the contents of a wine bottle to a decanter whilst holding the neck of the 

bottle over a candle or other light source so as to halt the transfer of the wine when residue is 

seen in the neck of the bottle. More recent wine aerators have sought to automate the aerating 

process. For example, in FR2862241 the wine receptacle includes an agitator and in 

US4162129 two receptacles are interconnected to permit fluid to flow from one to the other and 

15 are attached to a motor driven oscillator. In US5713263 the wine receptacle is fed by means of 

a valve controlled funnel. This permits the receptacle to be tipped upside-down so that the wine 

may be agitated, but without any wine escaping from the end of the funnel. To ensure adequate 

aeration of the wine, the receptacle in US5713263 is intentionally larger in capacity than a 

conventional wine bottle so that air remains in the receptacle even when an entire bottle has 

20 been emptied into the receptacle.  

[0003] All of the wine aerators available to date are designed to aerate the entire contents of a bottle of 

wine at one time. However, increasingly, people are choosing to have an occasional glass of 

wine at home and do not wish to consume the entire contents of a standard bottle (750 ml).  

Therefore, the present invention seeks to provide a liquid aerator that is particularly adapted to 

25 aerate liquid both in larger volumes, for example 750 ml, and in smaller volumes such as that of 

a conventional wine glass 125 ml or 175 ml.  

[0004] A fluid aerator in accordance with the preamble of claim 1 is disclosed online in the internet at 

URL: http://www.beer-wine.com/product.asp?sectionlD=28CategoryD= I 798productlD= 1357.  

Disclosure of the invention 

30 [0005] The present invention therefore provides a fluid aerator in accordance with the features of claim 

1, comprising a fluid vessel and a pipe extending from the interior of the fluid vessel to the 

exterior, the pipe having inlet means for permitting liquid to flow into the pipe from the vessel
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and one or more outlet holes arranged in the wall of the pipe below the inlet means, the pipe 

being at least partially closed at its lowermost end and being movable relative to the vessel 

between a first position in which the outlet holes are distant from the vessel and a second 

position in which the outlet holes are closer to the vessel, the fluid aerator further comprising 

5 pipe holding means for holding the pipe in at least the first and second positions.  

[0006] In a preferred embodiment the inlet means and outlet holes are arranged such that the rate of 

flow of fluid at the outlet holes is substantially the same at both the first and second positions of 

the pipe.  

[0007] Ideally, the one or more outlet holes are arranged radially in the wall of the pipe and adjacent 

10 the lowermost closed end of the pipe.  

[0008] In a preferred embodiment the inlet means comprises a perforated region of the pipe and may 

additionally includes a mesh filter. Alternatively the inlet means may comprise a mesh filter 

inset into the wall of the pipe or a mesh filter may be provided which extends across the interior 

of the pipe at a position between the inlet means and the outlet hole.  

15 [0009] Ideally, the vessel includes a plurality of fins extending outwardly from the vessel which define 

air channels therebetween and the one or more outlet holes are arranged with respect to the fins 

so that the flow of liquid from the outlet holes intersects the flow of air along the air channels.  

Brief description of the drawings 

[0010] An embodiment of the present invention will now be described by way of example only with 

20 reference to the accompanying drawings, in which: 

Figure 1 is a perspective view from above of a wine aerator in accordance with the present 

invention; 

Figure 2 is a perspective view from below of the wine aerator of Figure 1; 

Figure 3 is a side elevation of the wine aerator of Figures 1 and 2 in small quantity delivery 

25 mode; 

Figure 4 is a side elevation of the supply pipe of the wine aerator in accordance with the present 

invention; and 

Figure 5 shows a wine aerator in accordance with the present invention, in use.  

Best mode for carrying out the invention 

30 [0011] In Figure 1, the wine aerator I generally comprises a vessel or collector 2 which is open at its 

top and has an aperture 3 at its base and a supply pipe 4 which extends through the aperture 3 

and is movable relative to the collector 2.  

[0012] The collector 2 has an inner surface 5, which in the Figures is substantially hemispherical, and 

which describes the boundary of a fluid collecting region 6. It will be apparent that it is not 

35 essential for the inner surface 5 of the collector to be hemispherical. Alternative shapes, for
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example frusto-conical, are envisaged for the inner surface of the collector as long as the shape 

described by the inner surface funnels liquid received in the collector towards the base of the 

collector.  

[0013] The outer surface of the collector 2 has a plurality of fins 7 extending outwardly from the 

5 collector. The fins 7 increase in size from the top rim of the collector to the aperture 3. At the 

base of the collector, the depth of the fins 7 corresponds to the length of a guide pipe which 

fluidly connects the fluid collecting region 6 with the aperture 3. The fluid aerator shown in the 

Figures has ten fins 7 but it will be immediately apparent that alternative numbers of fins may 

be employed. The collector diameter, measured to outside of the fins 7, varies. This enables the 

10 collector 2 to be mounted in apertures falling within a range of diameters e.g. 3 cm to 10 cm, 

although larger and smaller diameters are also possible, subject to the size of the collector 2.  

[0014] An o-ring or other fluid seal (not illustrated) is provided in the interior wall of the guide pipe 

and engages with the supply pipe 4 which is dimensioned to form a sliding fit with the walls of 

the guide pipe. Thus, the inner wall of the guide pipe functions as pipe holding means to hold 

15 the supply pipe in position relative to the guide pipe. Although the supply pipe 4 is cylindrical 

in the Figures, alternative shapes for the supply pipe may be employed as long as the guide pipe 

and aperture 3 match.  

[0015] As may be more clearly seen in Figure 2, the supply pipe 4 is closed at its lowermost end.  

However, a plurality of small feed holes 8 are arranged radially around the wall of the supply 

20 pipe adjacent the closed end of the supply pipe. The number and arrangement of the feed holes 

8 may be varied. A single small feed hole would provide aeration of the wine but would take 

time to dispense the wine. Increasing the number of feed holes increases the speed with which 

the wine can be dispensed without loss of aeration function. The supply pipe 4 need not be fully 

closed at its lowermost end. Instead, the end of the supply pipe 4 may be adapted to restrict the 

25 flow of wine so that wine is caused to flow from both the end of the pipe and the one or more 

feed holes 8 arranged in the wall of the supply pipe.  

[0016] Additionally, an upper region 9 of the supply pipe, above the feed holes 8, is perforated to 

function as a liquid inlet means; the perforations providing fluid passage between the exterior 

and the interior of the supply pipe 4. Furthermore, as shown in Figure 4, the supply pipe 4 

30 additionally includes a radially extending rib 10. The rib 10 acts as a detent which engages with 

the guide pipe so as to restrict further movement of the supply pipe in a downward direction 

beyond a predetermined position.  

[0017] As mentioned earlier, the supply pipe is arranged for substantially fluid-sealing but sliding 

movement relative to the collector 2. In a first position, illustrated in Figures 1 and 2, the 

35 supply pipe 4 is at its most downward position in which the feed holes 8 are distant from the 

aperture 3 in the collector. In a second position, illustrated in Figure 3, the supply pipe is at its 

uppermost position in which the feed holes 8 are positioned closer, and preferably adjacent, the
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aperture 3 of the collector. In both the first and second positions the guide pipe acts to hold the 

supply pipe in these positions and in any position between these two extremes.  

[0018] In use, as shown in Figure 5, the wine aerator I is positioned in the opening of the receptacle 

into which the wine or other fluid is to be poured. Where an entire bottle of wine (e.g. 750 ml) 

5 is to be aerated, the supply pipe 4 is placed in its first position with the feed holes 8 distant from 

the aperture 3. Moreover, in this first position the wine aerator I is fully capable of handling 

even larger volumes of wine such as the volumes found with methusaleh and salmanazar sized 

bottles.  

[0019] In the illustrated example, only a glass of wine is required and the wine aerator has been placed 

10 into the opening of a conventional wine glass with the supply in its second position where the 

feed holes 8 are adjacent the aperture 3 in the collector. Wine is then poured into the collector 2 

and passes from the collector through the perforated region 9 of the supply pipe to the interior of 

the supply pipe and from there to the feed holes 8. As the feed holes 8 are arranged radially in 

the wall of the supply pipe, the flow of wine from the feed holes tends to follow a path which 

15 initially continues radially away from the feed holes 8 before gradually falling downwardly to 

the bottom of the glass. As a result of this arrangement of the feed holes in the wall of the 

supply pipe, the wine is subjected to greater aeration. This is because the passage of the wine 

through the air in the wine glass is longer than if the wine was poured directly from the bottle 

into the glass. Also, the division of the flow of wine through multiple small holes 8 ensures a 

20 greater percentage of the wine is successfully exposed to air in the glass.  

[0020] The adjustable position of the supply pipe 4 relative to the collector 2 is required so as to ensure 

that the feed holes 8 in the supply pipe do not become submerged as the glass or other 

receptacle is being filled. The first position of the supply pipe 4, in which the feed holes 8 are 

distant from the aperture 3, generally achieves greater aeration of the wine, as greater air 

25 circulation can be achieved. However, by enabling the supply pipe 4 to be movable to a second 

position where the feed holes 8 are adjacent the aperture 3, it is still possible to ensure aeration 

of a significant proportion of the wine even where the receptacle is to be filled close to its 

uppermost edge. In this way, smaller volumes of wine, namely less than 750 ml, and more 

preferably 250 ml or less, may be aerated directly into a glass or other small volume receptacle.  

30 [0021] It will be appreciated that in both positions the rate of flow of wine, or other fluid, at the feed 

holes 8 is substantially the same.  

[0022] Optionally, as the wine in the collector 2 will often be dispensed from the collector more slowly 

than it is poured into the collector, the inner surface of the collector 2 may include one or more 

markings (not illustrated) to indicate the level to which the collector 2 should be filled with 

35 wine in order to dispense a standard wine glass measure (e.g. 125 ml or 175 ml).  

[0023] Furthermore, it will be apparent that the engagement of the fins 7, provided on the exterior of 

the collector 2, with the opening of the wine glass or other receptacle defines a plurality of air
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passages or channels therebetween. Preferably, the fins 7 are arranged so that the air passages 

are aligned with one or more of the feed holes 8. These air passages are believed to provide 

additional aeration to the wine as it flows from the feed holes 8. This is believed to be because 

the flow of wine intersects the natural flow of air along the air passages, resulting in a greater 

5 agitation of the air and the wine further increasing the percentage of wine which is successfully 

exposed to the air.  

(0024] Thus, it may be seen that the wine aerator describe above is a simple yet efficient means for 

aerating both larger quantities of wine, such as an entire bottle or more, and smaller quantities 

of wine such as a single glass. Although reference herein has been specific to the aeration of 

10 wine, it will be apparent that the aerator may also be employed to aerate other liquids without 

adaptation.  

[0025] In an alternative embodiment of the wine aerator (not illustrated), the perforations 9 in the 

supply pipe are replaced with a mesh which acts as a filter preventing any residue or other 

foreign bodies passing from the collector 2 to the feed holes 8. In a further alternative, the mesh 

15 may be additional to the perforations or may be arranged to extend across the interior of the 

supply pipe 4 below the perforated region 9 but above the feed holes 8.  

[0026] The collector may be made of a metallic material which is substantially inert in the presence of 

liquids such as wine. Examples of suitable metallic materials are silver or stainless steel.  

Alternatively, the collector may be made of a hard plastics material. In the latter case, the 

20 plastics material is preferably partially translucent so that the collector appears striped as a 

result of the greater thickness of each of the fins relative to the wall of the collector between the 

fins. The plastics material may additionally be coloured to emphasise the striped effect.  

[0027] Further alternatives to the details of the wine aerator described above may be employed without 

departing from the scope of the invention defined in the accompanying claims.
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Claims 
[001] A fluid aerator comprising a fluid vessel and a pipe extending from the interior 

of the fluid vessel to the exterior, the pipe having inlet means for permitting 

liquid to flow into the pipe from the vessel and one or more outlet holes arranged 

in the wall of the pipe below the inlet means, the pipe being at least partially 

closed at its lowermost end and being movable relative to the vessel between a 

first position in which the outlet holes are distant from the vessel and a second 

position in which the outlet holes are closer to the vessel, the fluid aerator further 

comprising pipe holding means for holding the pipe in at least the first and 

second positions.  

[002] A fluid aerator as claimed in claim 1, wherein the inlet means and outlet holes 

are arranged such that the rate of flow of fluid at the outlet holes is substantially 

the same at both the first and second positions of the pipe.  
[003] A fluid aerator as claimed in claims 1 or 2, wherein the one or more outlet holes 

are arranged radially in the wall of the pipe.  

[004] A fluid aerator as claimed in any one of claims 1 to 3, wherein the one or more 

outlet holes are located adjacent the lowermost closed end of the pipe.  

[005] A fluid aerator as claimed in any one of the preceding claims, wherein the pipe 

forms a liquid seal with the vessel.  

[006] A fluid aerator as claimed in any one of the preceding claims, wherein the inlet 

means comprises a perforated region of the pipe.  

[007] A fluid aerator as claimed in claim 6, wherein the perforated region additionally 

includes a mesh filter.  

[008] A fluid aerator as claimed in any one of claims 1 to 5, wherein the inlet means 

comprises a mesh filter inset into the wall of the pipe.  

[009] A fluid aerator as claimed in any one of claims 1 to 5, wherein a mesh filter 

extends across the interior of the pipe at a position between the inlet means and 

the outlet hole.  

[010] A fluid aerator as claimed in any one of the preceding claims, wherein the vessel 

including a plurality of fins extending outwardly from the vessel which define air 

channels therebetween.  
[011] A fluid aerator as claimed in claim 10, wherein the one or more outlet holes are 

arranged with respect to the fins so that the flow of liquid from the outlet holes 

intersects the flow of air along the air channels.












	Bibliographic Page
	Abstract
	Description
	Claims
	Drawings

