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Disclaimer

This document and the information contained herein are intended solely for 
educational purposes. The content is provided “as is” and without warranties of any 
kind, either expressed or implied.

While we strive to provide accurate, up-to-date, and reliable information, we make 
no representations or warranties of any kind concerning the completeness, accuracy, 
reliability, suitability, or availability of the information contained in this document. 
The user of this document assumes all responsibility and risk for the use of the 
information provided. Under no circumstances shall the creators, distributors, 
providers, or contributors of the content be liable for any direct, indirect, incidental, 
special, exemplary, or consequential damages arising out of or in connection with the 
use or performance of the information, whether such liability arises from any claim 
based upon contract, warranty, tort (including negligence), strict liability or otherwise.
Users are encouraged to consult with appropriate and accredited professionals 
for advice tailored to their individual circumstances. Any reliance placed on the 
information contained within this document is strictly at the user’s own risk.

This document may contain links to external sites, and the inclusion of any links does 
not imply a recommendation or endorse the views expressed within them. We have 
no control over, and assume no responsibility for the content, privacy policies, or 
practices of any third-party sites or services.

The publishers and authors of this document disclaim any duty to update the 
information contained herein, and they are not responsible for any errors or omissions 
or for the results obtained from the use of such information. By accessing, reading, 
or using this document, you hereby agree to this disclaimer and assume any and all 
risks associated with the use of the provided information.

This document is not to be reproduced, distributed, or transmitted in any form or by 
any means, including photocopying, recording, or other electronic or mechanical 
methods, without the prior written permission of the publishers, except in the case of 
brief quotations embodied in critical reviews and certain other non commercial uses 
permitted by copyright law.

By accessing or using this document, you acknowledge that you have read this 
disclaimer and agree to be bound by its terms. If you do not agree to the terms, 
please do not use or access the document.



Red wine, an alcoholic beverage made 
predominantly from dark-coloured grape 
varieties, has been consumed for 
centuries and is deeply rooted in many 
cultures worldwide. Beyond its cultural 
significance and palatability, recent 
research highlights its health benefits.

Ancient Transcaucasia
The earliest evidence of wine production 
dates back to around 6000 BC in what is 
now Georgia. This region is often 
credited as the birthplace of viticulture.

Ancient Egypt
By 3000 BC, the Ancient Egyptians were 
cultivating grapes and producing wine, 
which played a role in religious 
ceremonies.

Ancient Greece
The Greeks were pivotal in spreading the 
art of winemaking throughout the 
Mediterranean. They honoured 
Dionysus, the god of wine, and 
developed various wine styles, many of 
which were red.

Ancient Rome
The Romans further enhanced 
viticulture and oenology. Their passion 
for wine led to the establishment of 
various vineyards throughout the empire, 
especially in what is now modern-day 
France, Spain, and Italy.

Monasteries
In Europe, monastic orders, particularly 
the Benedictines and Cistercians, 
became the primary keepers of viticul-
tural knowledge during the early Middle 
Ages from 400AD to 1500AD. They not 
only produced wine for religious 
ceremonies but also for the local 
community.

As medieval Europe developed trade 
networks, regions like Bordeaux in 
France became hubs for wine export, 
and certain red wines began to earn 
international renown.

New Lands
The Age of Exploration brought grape 
cultivation to the New World. Spanish 
conquistadors and missionaries planted 
vineyards in Mexico and South America.

20th Century Australia
Countries like the Australia began to rise 
in prominence as major wine producers, 
offering stiff competition to traditional 
European wine regions.

Modern technology has given 
winemakers unprecedented control over 
the winemaking process, leading to a 
wide range of styles and innovations.

Numerous studies in the late 20th and 
early 21st centuries pointed to 
potential health benefits of moderate red 
wine consumption, particularly for heart 
health. This led to increased interest and 
consumption of red wine globally.

Red wine, with its deep history and 
cultural significance, has evolved over 
millennia. From the ancient civilizations 
of the Near East to the bustling 
vineyards of the New World, the journey 
of red wine is a testament to humanity’s 
enduring love for this storied beverage. 
Whether sipped in a ceremonial chalice 
or enjoyed with friends at a dinner table, 
red wine remains a symbol of 
celebration, history, and the art of 
winemaking.

Wine 6000BC to the Present 
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Botanical’s Breath Red Wine and Red Wine Extract Powders contain a number of bioactive 
compounds including Resveratrol and Proanthoyandins.

Resveratrol
Resveratrol is a polyphenol found in the skin of grapes. Its potential health benefits include:
Cardiovascular Health Some studies suggest that resveratrol might improve heart health by 
protecting the endothelium, reducing oxidative stress, and preventing inflammation.
 
Anti - Aging
Animal studies indicate resveratrol may extend lifespan and combat age-related diseases.

Neuroprotective Properties
Resveratrol might protect against Alzheimer’s and other neurodegenerative diseases through 
its antioxidant and anti-inflammatory effects.

Flavonoids and Tannins
These antioxidants might reduce oxidative stress and inflammation, potentially lowering the 
risk of chronic diseases.

Proanthocyanidins
These compounds may have anti-inflammatory properties and could aid in preventing 
cardiovascular diseases.

Evidence from Epidemiological Studies
Several large-scale studies have found associations between moderate red wine consumption 
and improved health outcomes:

The French Paradox
Despite a diet high in saturated fats, the French population has relatively low incidences of 
heart disease. Some researchers attribute this to regular red wine consumption.

Cohort Studies
In various populations have suggested a link between moderate wine consumption and re-
duced mortality rates, especially from cardiovascular diseases.

Both red wine and red wine extract provide a range of compounds that have been linked to 
various health benefits, especially concerning cardiovascular health. 

Bio Active Compounds 



Resveratrol is a naturally occurring polyphenol that is predominantly found in the skin of red 
grapes. Over the years, this compound has attracted significant attention due to its potential 
therapeutic effects. Here we delve deep into the analysis of resveratrol, understanding its origins, 
chemical structure, health benefits, and current research findings.

Origin and Distribution
The skin of red grapes is one of the primary natural sources of resveratrol. The concentration of 
this polyphenol tends to be higher in grapes grown in cooler climates.

Chemical Structure and Classification
Resveratrol is a type of stilbene, a class of organic compounds with two aromatic rings connected 
by a methylene bridge.

Resveratrol exists in two isomeric forms - cis and trans. The trans-isomer is the most studied form 
due to its greater stability and potential health benefits.

Cardiovascular Health
Resveratrol is believed to have a positive effect on the endothelium, the inner lining of blood 
vessels. It aids in producing nitric oxide, which helps relax blood vessels and improve circula-
tion Resveratrol is believed to reduce LDL (bad cholesterol) oxidation, which reduces the risk of 
plaque formation in arteries.

Anti-Aging and Longevity
Resveratrol is known to activate a group of proteins called sirtuins, associated with longevity and 
reduced age-related diseases. It may protect DNA from damage, reducing the rate of aging at a 
cellular level.

Neuroprotective Effects
Resveratrol can cross the blood-brain barrier, suggesting potential neuroprotective effects. It may 
protect against neurodegenerative diseases like Alzheimer’s by reducing oxidative stress and 
inflammation in the brain.

Antioxidant Properties
One of the primary health benefits is its strong antioxidant property, which enables it to neutralize 
harmful free radicals in the body, reducing oxidative stress.

Anti-Inflammatory Effects
Resveratrol has shown potential in reducing inflammation by inhibiting the production of certain 
inflammatory markers.

Potential Anticancer Properties
Preliminary studies suggest that resveratrol may inhibit the growth of cancer cells and induce 
apoptosis (programmed cell death).

Resveratrol, found predominantly in the skin of red grapes, has showcased a plethora of potential 
health benefits ranging from cardiovascular protection to anti-aging effects. While research 
continues to unfold its full potential, the existing body of evidence paints a promising picture.

Resveratrol 
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Polyphenols are a diverse group of naturally occurring compounds found
in plants, known for their health benefits and antioxidant properties. Red
wine, derived from the fermentation of dark-coloured grape varieties,
contains a rich concentration of various polyphenols. 

Classification of Polyphenols in Red Wine
Red wine polyphenols can be broadly categorized into flavonoids and 
non-flavonoids

Flavonoids
The most abundant polyphenols in red wine, they can be further 
divided into:

Anthocyanins
Responsible for the red and blue colours of grapes. They have antioxidant 
properties and may help protect cells from oxidative stress.

Flavonols
Quercetin and kaempferol are the primary flavonols in red wine. They have 
antioxidant, anti-inflammatory, and potential anticancer effects.

Flavan- 3- ols (or Catechins)
These compounds have antioxidant properties and can help improve 
vascular function.

Proanthocyanidins
These are complex polymers of flavan-3-ols. They contribute to the
 astringency of red wine and have strong antioxidant properties.

Non-Flavonoids:
Stillbenes (other than Resveratrol)

Piceatannol and pterostilbene are examples. They have antioxidant, 
anti-inflammatory, and potential anticancer properties.

Phenolic Acid
These include hydroxybenzoic and hydroxycinnamic acids, which have 
antioxidant properties.

Polyphenols 



Polyphenol Health Promoting Properties

Flavan-3-ols can promote vasodilation, potentially reducing blood pressure 
and improving overall vascular health.

Cholesterol Management
Polyphenols may help increase HDL (good cholesterol) and reduce 
LDL oxidation, thus decreasing the risk of atherosclerosis.

Antioxidant Properties
Polyphenols like anthocyanins and proanthocyanidins are potent antioxidants that 
combat oxidative stress by neutralizing free radicals.

Anti-Inflammatory Effects
Quercetin, a flavonol, has shown potential in reducing inflammation by 
inhibiting inflammatory pathways and mediators.

Digestive Health
Phenolic compounds might influence the gut microbial balance, promoting the 
growth of beneficial bacteria.

Neuroprotective Effects
Certain polyphenols may exert protective effects against neurodegenerative 
diseases and cognitive decline due to their anti-inflammatory and antioxidant 
properties.

Potential Anticancer Properties
Some polyphenols like quercetin have been studied for their ability to inhibit cancer 
cell growth and induce apoptosis.

The myriad of polyphenols found in Botanical Innovations Microencapsulated Zero 
Alcohol Red Wine and Red Wine Extract, beyond resveratrol, contribute to the 
beverage’s potential health benefits. From cardiovascular protection to antioxidant 
effects, these compounds play an integral role in promoting health. 
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Epidemiology primarily focuses on studying patterns, causes, and effects of health 
conditions in specific populations. Several epidemiological studies have attempted to 
decipher the relationship between red wine consumption and its potential health effects. 

The following offers a comprehensive discussion and analysis of these studies and their 
findings.

The French Paradox

Arguably the most famous observation that ignited interest in the potential health benefits of red 
wine: Despite a high intake of dietary saturated fats, the French population 
displayed surprisingly low incidences of coronary heart disease (CHD).

Hypothesis
Regular, moderate consumption of red wine was proposed as a factor that might contribute to this 
paradoxical observation.

Outcomes
Studies suggested that the polyphenols in red wine might help protect the heart by 
reducing LDL cholesterol oxidation, improving endothelial function, and exerting 
anti-inflammatory effects.

Cardiovascular Health

Numerous cohort and case-control studies have explored the connection between red wine 
consumption and cardiovascular health. Moderate red wine drinkers seem to have a lower risk of 
developing CHD compared to non-drinkers or heavy drinkers.

Hypothesis
The polyphenols in red wine, particularly resveratrol, have antioxidant properties that could pro-
tect the cardiovascular system.

Outcomes
Many studies support the idea that moderate red wine consumption can reduce the risk of CHD, 
possibly due to improved cholesterol profiles, reduced inflammation, and enhanced endothelial 
function.

Diabetes and Metabolic Syndrome

The relationship between red wine consumption and reduced risk of type 2 diabetes and metabol-
ic syndrome has been explored in some epidemiological studies.

Observation
Moderate wine consumption is associated with a reduced risk of type 2 diabetes.

Epidemiological Studies 



Hypothesis
Red wine might improve insulin sensitivity and reduce the risk of metabolic syndrome.

Outcomes
The findings have been mixed, with some studies suggesting benefits while others do not. 
However, a potential protective effect exists, especially when wine is consumed with meals.

Cognitive Function and Neurodegenerative Diseases

Epidemiological studies have hinted at the protective role of red wine in cognitive decline and 
neurodegenerative diseases.

Observation: 
Moderate red wine consumption is linked with a lower risk of dementia, 
including Alzheimer’s disease.

Hypothesis
The antioxidants in red wine might exert neuroprotective effects.

Outcomes 
While not entirely conclusive, there’s promising evidence suggesting that the polyphenols in red 
wine may help combat oxidative stress and inflammation in the brain, potentially slowing 
cognitive decline

Longevity and Mortality

Some studies have attempted to establish a link between red wine consumption and increased 
lifespan.

Observation
In some regions known for longevity, moderate red wine consumption is common.

Hypothesis 
Components of red wine may contribute to increased lifespan and reduced overall 
mortality.

Outcomes
The results have been mixed, with some studies suggesting a positive correlation between mod-
erate wine consumption and longevity, while others do not find a significant 
association.

There is a general consensus that moderate red wine consumption may offer protective effects 
against several health conditions, primarily cardiovascular diseases. 



Benefits of  
Botanical Innovations 

Microencapsulated  
 

Zero Alcohol Red Wine  
&  

Red Wine Extract Powders 

Microencapsulation of zero alcohol red wine and red wine extract offers a pioneering approach to 
delivering the health benefits of red wine in a versatile, stable, and optimized manner. As research 
progresses and as more products emerge on the market, consumers will likely have even more 
options to incorporate the benefits of red wine into their wellness routines without consuming 
alcohol.

AU
ST

RALIA

 

1876 AUSTRALIA
 

1876

     
AUSTRALIA

 

18
76 BBB



Botanical Innovation proprietary microencapsulation is a technology wherein tiny droplets or 
particles of a substance are enveloped within a coating or embedded in homogeneous or 
heterogeneous matrices. In the context of zero alcohol red wine and red wine extract, 
microencapsulation is a breakthrough that preserves the valuable components while allowing for 
broader application and enhanced benefits. 

Microencapsulation in foods and beverages typically involves trapping bioactive compounds 
within a protective shell, which could be composed of polymers, lipids, or proteins. The primary 
objective is to protect sensitive compounds, control the release, and improve the stability and 
delivery of these compounds to specific regions in the body.

Benefits of Microencapsulated Zero Alcohol Red Wine and Red Wine Extract Powder

Preservation of Bioactive Compounds
Zero alcohol red wine retains many of the healthful polyphenols found in regular red wine. 
Microencapsulation ensures these compounds remain stable and protected from degradation.

Targeted Release
By controlling the material used for encapsulation, it’s possible to design capsules that release 
their contents at specific pH levels, temperatures, or other conditions. This can ensure that the 
beneficial compounds of  red wine reach the desired location in the gastrointestinal tract for 
optimal absorption.

Enhanced Bioavailability
Encapsulation might improve the solubility and, hence, the bioavailability of certain red wine 
polyphenols that have traditionally shown poor bioavailability in the digestive system.

Extended Shelf Life
The encapsulation protects sensitive compounds from external factors like light, heat, and 
oxygen, which can degrade them. As a result, the shelf life of zero alcohol red wine products 
could be extended.

Versatility in Application
Microencapsulated red wine extract can be easily incorporated into various products, from 
dietary supplements to functional foods and even cosmetics, without affecting product integrity 
or taste.

Consistent Dosage
Encapsulation ensures a consistent dose of the beneficial compounds in red wine extract, 
enabling more accurate intake and potentially more predictable health benefits.

Stability in Varied Environments
Microencapsulation can protect red wine extract from interactions with other ingredients in 
complex formulations, preserving the extract’s efficacy.

Potential for Timed Release
As with zero alcohol red wine, encapsulated red wine extract can be designed for controlled 
release, ensuring that the benefits are delivered over an extended period or at specific points 
in digestion.

Implications for Health and Wellness
While traditional red wine (in moderation) has been linked to various health benefits, there are 
concerns related to alcohol content. Zero alcohol red wine, especially in a microencapsulated 
form, presents a way to harness the health benefits of red wine without the potential drawbacks 





Red Wine Powder 
Nutraceutical Applications
In recent years, the intersection of nutrition and pharmaceuticals—known as nutraceuticals—has 
expanded, driven by consumers seeking health benefits from natural sources. Among the innova-
tive products emerging in this space, Botanical Innovations microencapsulated zero alcohol red 
wine powder stands out. This novel product aims to offer the health benefits associated with red 
wine consumption, such as improved heart health and antioxidant protection, without the risks 
linked to alcohol intake.

The Science Behind Microencapsulation
Botanical Innovations has development a proprietary microencapsulation iprocess where tiny par-
ticles or droplets are surrounded by a coating to give small capsules, of many useful properties. In 
the context of zero alcohol red wine powder, this technology allows the encapsulation of red wine’s 
beneficial components—such as resveratrol, flavonoids, and tannins—into a stable powder form. 
The encapsulation process not only preserves the bioactive compounds but also enhances their 
bioavailability. This means that the body can absorb these beneficial compounds more efficiently 
than it might from traditional red wine consumption.

Applications in Nutraceuticals

Botanical Innovations microencapsulated zero alcohol red wine powder represents a versatile 
ingredient with a wide range of applications in the nutraceutical industry:
Dietary Supplements
The powder can be incorporated into capsules, tablets, or even gummies, offering a convenient 
and alcohol-free way to consume the heart-healthy benefits of red wine. These supplements target 
consumers interested in cardiovascular health, antioxidant support, and anti-aging properties.
Functional Foods and Beverages
Manufacturers are integrating this innovative powder into functional foods and beverages, such as 
smoothies, nutritional bars, and even yogurts. This approach allows consumers to enjoy the health 
benefits of red wine as part of their regular diet, without the need for alcohol consumption.
Cosmetics and Skin Care
The antioxidant properties of compounds found in red wine, like resveratrol, have significant ben-
efits for skin health, including anti-aging effects and protection against oxidative stress. Microen-
capsulated zero alcohol red wine powder is being used in creams, serums, and masks, targeting 
consumers seeking natural cosmetic solutions.

The development of Botanical Innovations microencapsulated zero alcohol red wine powder is a 
testament to the innovative pathways being explored in the nutraceutical and functional food in-
dustries. As research continues to uncover the health benefits of red wine’s bioactive compounds, 
the potential applications of this product are vast. Botanical Innovations research will focus on op-
timizing encapsulation techniques to enhance the stability and bioavailability of these compounds, 
as well as exploring the integration of other beneficial natural extracts into the diet.
Botanical Innovations microencapsulated zero alcohol red wine powder offers a promising bridge 
between traditional nutritional wisdom and modern technological advances. By providing a safe, 
efficient, and versatile way to harness the health benefits of red wine, this nutraceutical ingredient 
represents a significant step forward in the quest for optimal health and well-being.



Red Wine Extract Powder 
Nutraceutical Applications
In the burgeoning field of nutraceuticals, where the boundary between food and medicine blurs, 
innovative products are constantly emerging to enhance human health and wellness. One such 
cutting-edge development is the creation of Botanical Innovations microencapsulated red wine 
extract powder. This novel product aims to harness the celebrated health benefits of red wine’s 
bioactive compounds without the alcohol content, offering a versatile and potent ingredient for a 
range of health-promoting applications.

Microencapsulation allows the preservation and enhanced bioavailability of key compounds such 
as resveratrol, polyphenols, and anthocyanins in the red wine extract. These compounds are 
known for their antioxidant, anti-inflammatory, and cardio-protective properties.

Nutraceutical Applications and Examples

Dietary Supplements
The most direct application of Botanical Innovations microencapsulated red wine extract powder 
is in the form of dietary supplements. This includes capsules, tablets, and powders that can be 
mixed into drinks, offering a convenient and concentrated source of red wine’s health benefits. For 
instance, a supplement brand could market a capsule that provides the antioxidant equivalent of a 
glass of red wine, targeting consumers interested in anti-aging, cardiovascular health, and meta-
bolic syndrome prevention.

Functional Foods and Beverages
Botanical Innovations microencapsulated red wine extract powder can be seamlessly incorporat-
ed into a variety of foods and beverages without impacting taste or texture. This makes it an ideal 
ingredient for functional foods aimed at improving heart health, such as fortified bread, cereals, 
or health bars. Beverages like smoothies, non-alcoholic wines, and health drinks can also benefit 
from the addition of this powder, offering consumers a delicious and easy way to consume the 
beneficial compounds found in red wine.

Cosmeceuticals
The antioxidant properties of red wine extract are not only beneficial internally but also offer signifi-
cant advantages for skin health. Botanical Innovations microencapsulated red wine extract powder 
can be used in the formulation of cosmeceutical products, such as creams, serums, and facial 
masks. These products can help protect the skin from oxidative stress, reduce inflammation, and 
even slow the signs of aging, appealing to consumers looking for natural beauty solutions.

The Future of Red Wine Extract in Nutraceuticals
As research into the health benefits of red wine and its bioactive compounds continues, the po-
tential applications for Botanical Innovations microencapsulated red wine extract powder will likely 
expand. Innovations in microencapsulation technology could further improve the stability, bioavail-
ability, and effectiveness of these compounds. Additionally, combining red wine extract with other 
beneficial extracts could lead to the development of synergistic nutraceutical products, offering 
enhanced health benefits to consumers.
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The Botanical Innovations 
Group a world  leader in the 

microencapsulation of nutraceutical 
flavours, fragrances and ingredients. 

The company’s core products include oils, 
essential oils, plant extracts, apple cider vinegar 

and zero alcohol wine powders.

Talk to us E: admin@botanicalinnovations.com.au 

Visit us: www.botanicalinnovations.com.au


