
NomaSense CO2 P2000 
 

What is the NomaSense CO 2 P2000? 

The NomaSense CO2 P2000 is an analyzer designed to measure the dissolved CO2 of still wines with 

accuracy and reproducibility directly in the winery and in real time.  

How the CO2 is usually measured in the cellar? 

Usually, in the cellar, the CO2 measurement is done with tool like the « Carbodoseur » which is 

imprecise or with tools like the CarboQC or the Orbisphere which require an extensive maintenance 

to provide a reproducible result. Measurement can be done in the laboratory according to the OIV 

reference method. However, the winemaker cannot obtain results instantly. In addition, the delay 

between sampling and measuring can cause a bias in the measured value.  

What is the technology used by the NomaSense CO 2 P2000? 

NomaSense CO2 P2000 uses CO2 sensor based on Non-dispersive Infrared (NDIR) absorption 

technology. The gas phase containing carbon dioxide is placed between a transmitting infrared cell 

and a receptor cell. A part of the sent infrared radiation is absorbed by CO2, while another part is not. 

The difference between these 2 radiations corresponds to the absorption of carbon dioxide; this 

absorption is directly proportional to the CO2 amount contained in the headspace.  

How to perform the measurement 

To measure wine dissolved CO2 with NomaSense CO2 P2000, it is necessary to sample exactly 50 mL 

of wine and pour it into the specific measuring bottle provided with the device. Then, place the 

rubber septum, screw the aluminum cap and shake vigorously during 10 seconds minimum. The 

dissolved CO2 in wine balances with the gas phase in the bottle headspace. Then, the measuring 

needle is used to measure the CO2 rate contained in the headspace. To learn more, watch the video 

of the analyzer or read the user guide. 

How long does the measure take? 

A measuring cycle lasts 10 seconds as soon as the Measure key (the middle one) has been pushed to 

initiate measurement. The result is valid when the displayed value is stable. If the value is stable 

before the end of the measurement cycle, you can stop the cycle by pressing the ON/OFF key (the 

left one). If the value is not stable after the 10 seconds measurement, restart a second measuring 

cycle by pressing the Measure key.  

Can I use any measuring bottle? 

No. Calibration curves validated by the Enology Team are protocol-specifics and dependents on the 

exact volume of the test bottle.  

Can the septum be pierced several times?  



Yes. The same septum can be used several times. We recommend you to perforate the septum at 

different locations for each measure. A careful and methodical use allows you to perforate the 

septum 50 times at least. Change the septum when it is visibly worn. 

What temperature do I select when measuring? 

The temperature setting range is 0-25°C in steps of 5°C. To perform a measurement, the user must 

select the closest temperature to the sampled wine. 

What do I do in case of doubt about the temperature of the measured wine? 

In case of doubt about the temperature of the wine, you can perform two consecutive 

measurements with the device by selecting the upper and lower temperatures near the temperature 

of your wine. For example, if the wine temperature is positioned between 12°C and 13°C. You can 

perform a first measurement by selecting a temperature of 10°C on the device, and make a second 

measurement by selecting a temperature of 15°C on the device. If the displayed values are different, 

you can make an average of the two results provided by the device. 

What is the CO2 measurement range? 

The device measures dissolved CO2 concentrations between 50 and 2500 mg/L. Results are displayed 

in g/L. 

Can I use this device for a sparkling wine?  

No. The calibration curves have been validated up to 2.5 g/L. Above 2.5g/L, there is no guarantee 

that the given value is good.  

What is the measurement accuracy? 

By carefully using the device, the measurement accuracy is 50 mg/L for CO2 concentrations less than 

1 g/L and 100 mg/L beyond 1 g/L. 

Why do I need to open the valve before piercing the septum with the measuring 

needle? 

It is imperative to open the valve to perform a pressure relief. Indeed, the pressure can damage the 

measuring equipment. In addition, this ensures a better reproducibility of the results provided. 

Can this pressure relief cause a bias in the measurement? 

No. Validation and calibration curves were made according to this protocol, i.e. with pressure relief. 

In addition, when the overpressure is not removed, the CO2 values provided tend to be more variable 

and less reproducible. 

What to do when the device displays an aberrant or abnormally low CO2 value?  

It happens that the result provided by the device seems abnormally low, close to 0, 05 g/L CO2 while 

wine clearly contains a higher amount of dissolved CO2. The filter or the needles are maybe stopped 

up or wet. In this case, remove the needle from the headspace, change the filter and measure again. 



If the problem persists, change the needle also. If the problem persists, perform the device 

calibration. Incas of persistent problem, please contact our commercial service.  

How to calibrate the device?  

The device calibration is performed using a 0% CO2 gas and 100% CO2 gas. For the 0% calibration, 

place the needle in pure nitrogen (100% N2) gas flow or other gas or gas mixture completely free 

from CO2. The unit automatically detects the gas supplied and performs the calibration. Proceed in 

the same manner for the 100% calibration using in this case 100% CO2 gas. For more information, 

refer to the user guide. 

Is it possible to calibrate the 0% calibration in the air? 

You can carry out the 0% calibration using atmospheric air. However, this calibration is not as 

accurate as the calibration recommended using a 0% CO2 gas as this may result in erroneous 

measurements. Please, refer to the user guide to know the precautions to be taken when using 

atmospheric air.  

How often do I need to calibrate the device?  

The device calibration must be performed at least once per year. Calibration can be done as often as 

the user wish it. When using regularly, we recommend to perform calibration each 3 months. 

How to ensure that calibration has been well done? 

You can check the calibration device by measuring in the air. Displayed results should be less than 

0.05 g/L. Make sure that the needle and filter are perfectly functional. 

Is maintenance required? How often? 

Maintenance of the device measuring accessories consists to change the needle, the filter and the 

valve at least once a year. During use, particles or liquid can be sucked which require changing the 

needle, the filter and the valve. Regarding the device technology, we recommend maintenance every 

18 months.  

What to do if the needle has sucked liquid?  

If the needle sucked liquid, change the needle and the filter.  

What are the possible applications with this  device? 

NomaSense CO2 P2000 allows controlling the dissolved CO2 of wine at all winemaking steps. It allows 

implementing good inerting practices and controlling inerting systems already put in place. The CO2 

measurement can also identify critical loss of CO2 steps. This allows reducing these CO2 losses, 

particularly at bottling, when the final CO2 content was adjusted and must be maintained in each 

bottle with consistency.  

How many different measures can I store in the device?  



The unit can store up to 10 measurements. However, we recommend writing the values after each 

measurement, because it is not possible to transfer data to a computer for example. 

Can I clean the device? 

Yes. The entire device surface can be cleaned using a mild soap solutions and a soft wrung cloth. 

Never use abrasive materials neither cleaning agents containing any kind of acid.  

How to clean the measuring gas hose? 

The measuring gas hose can be cleaned using dry compressed air. In this case, the hose must be 

completely disconnected from the device and the measuring unit (needle, filter and valve). 


