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The Patent Right

» A patent is a type of property
right.

* A patents grants the inventor
the right fo exclude others
from making, using, selling,
offering to sell or importing
the invention in the US for a
limited period of time.

* Itis up to the patent holder to
enforce his or her own rights
If a patent is granted.



The Right To Exclude

“Back’ Patent

“Stool” Patent

“Rocker” Patent
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Patent Sources

U.S. Constitution, Art. 1, sec. 8:
“The Congress shall have power
to . . . promote the progress of
science and useful arts, by
securing for limited times to
authors and inventors the
exclusive right to their respective
writings and discoveries . . . ."

The Patent Act: U.S. patent laws
were enacted by Congress under
its Constitutional grant of
authority to protect the
discoveries of inventors.
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A method of styling hair to cover partial baldness using
only the hair on a person's head. The hair styling re-
quires. dividing a person’s hair into three sections and
carefully folding one saction over another.
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The Patent Act



Title 35, US Code

* The main body of law
concerning patents is found
in Title 35 of the United
States Code.

* \What constitutes “patentable
subject matter” is broad.

* In order to be patented an
iInvention must be:

— New,
— Useful, and
— Not obvious.



Patentable Subject Matter

Title 35, § 101, “Inventions patentable.”

“Whoever invents or discovers any
new and useful process, machine,
manufacture, or composition of
matter, or any new and useful
improvement thereof, may obtain a
patent therefor .. ..”

* Now includes “design” and “plant”
patents.



“NeW”

Title 35, § 102 — “Conditions for
patentability; novelty and loss of
right to patent.”

A person shall be entitled to a
patent unless—

(a) the invention was known or used by others in
this country, or patented or described in a
printed publication in this or a foreign country,
before the invention thereof by the applicant for
patent, or

(b) the invention was patented or described in a
printed publication in this or a foreign country or
in public use or on sale in this country, more
than one year prior to the date of the application
for patent in the United States, or . . .

(f) he did not himself invent the subject matter
sought to be patented . . .



“Useful’

Title 35, § 101, “Inventions
Patentable.”

* Very low threshold.

* The invention must be
“operable” — capable of doing
the things claimed.

« Examples of inventions deemed
“not useful”

— ESP-enhancing “cage”

— Perpetual motion machines
(violate thermodynamics laws)

— Cold fusion



"Non-obvious”

Title 35, § 103 — “Conditions for
patentability; non-obvious subject
matter.”

“A patent may not be obtained
though the invention is not [‘new”
under section 102], if the
differences between the subject
matlter sought fo be patented and
the prior art are such that the
subject matter as a whole would
have been obvious at the time
the invention was made fo a
person having ordinary skill in the
art fo which said subject maftter
pertains. . ..



The Patent Term

 Patents previously Issued for a
non-renewable term of 17 years
from the date of iIssuance.

e 8154 of Title 35 amended in
1995 based on the “Agreement
on Trade-Related Aspects of
Intellectual Property” (TRIPS)
accompanying the Uruguay
Round GATT.

« Patents are now issued for a
non-renewable term of 20 years
from the date of application.



The Application
Process



The PTO

* The United States Patent
and Trademark Office (PTO)
Is the government agency
responsible for examining
patent applications and
Issuing patents.

 The PTO determines
whether a patent should be
granted in a particular case.



PTO Procedure

« Each patent application for
an alleged new invention is
reviewed by an Examiner to
determine if it is entitled to a
patent.

» Historically a model was
required as part of a patent
application.

* In most cases today, only a
detailed specification is
necessary.



Patent model of Isaac M. Singer's sewing
machine, 1854

Singer’s first sewing machine
patent issued in August, 1851.
Three years later he introduced
a domestic model that made him
one of the wealthiest Americans
of the century. Singer's success
came from his marketing genius.
He aggressively advertised and
sold his sewing machines to
women through a nationwide
chain of company stores, which
featured demonstrations and
offered repair service.

Margaret Knight's machine for making
paper bags, 1879

Knight is credited with nearly 90 inventions and 22 patents.



Edison light bulb, 1886

Thomas Edison patented more
than a thousand electrical and
mechanical inventions. This
lightbulb features a bamboo
filament and was donated to the
Smithsonian by Princeton’s
engineering department in
1961.

Morse began experimenting with electromagnetic
telegraphy in the 1830s but did not achieve practical
success until 1844, when he transmitted a coded message
along a wire from Baltimore to Washington, D.C.



Procedure Upon Rejection

If a patent application is rejected,
the Examiner’s decision may
be appealed to the PTO's
Board of Appeals.

Further or alternative review Is
available from the United
States Court of Appeals for the
Federal Circuit, or in the United
States District Court for the
District of Columbia.



Patent Statistics



Issuance

* About 2 out of 3 ideas filed as
utility patent applications eventually
result in a patent.

« Patents issue on Tuesdays.

* Over 7,000,000 issued utility
patents

* About 165,000 in 2004; 145,000
in 2005; ~120,000 to date in 2006.

 On average:
— 14 months to first Office Action

— Over 2 years to issuance



Invalidity

The PTO: Re-examination
* About 250 requests annually.

* Re-examination requests are
successful at having the subject
patent either narrowed or
completely revoked roughly
70% of the time.

* About 12% of patents are ruled
invalid.

 About 58% are narrowed

* About 30% are upheld as
originally issued.




Invalidity

Federal Court: Litigation

* About 1% of all patents are
iInvolved in litigation.

* About 2,500 patent cases
are filed each year.

* Only about 15% or less
result in a court judgment.

 The rest settle before
judgment.

* Less than 5% of patent
claims invalidated in court.



The PCT

* In 1975 the Patent Cooperation
Treaty ("PCT") was incorporated
into Title 35.

 The PCT is a method for
obtaining patent protection in
“PCT Contracting States.”

 List of "PCT Contracting States”
attached as Exhibit A.

 The text of the PCT can be
found at:

www.wipo.int/pct/en/texts/pdf/pct.pdf



Parts Of A Patent
Application



Provisional Application

Since 1995, the PTO has offered
inventors the option of filing a
“provisional” patent application.

Designed to provide a lower-cost
means to establish early filing
date.

“Provisional” patent application are
not required to include claims, an
iInventor oath, or a prior art
statement.

The inventor has 12 months to file
a complete utility application.

The patent term can run for 20
years from the date of the non-
provisional application.



The Title And Abstract

* The title of the invention (or an
iIntroductory portion stating the
name, citizenship, residence of
each applicant, and the title of

the invention) should appear as

the heading on the first page of
the specification. The abstract
enables the PTO and the public
to determine quickly the nature of
the technical disclosures of the
iInvention.

* The abstract points out what is
new in the art to which the
iInvention pertains.

* The abstract should be in
narrative form, it generally is
limited to a single paragraph, and
It must begin on a separate page.
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(37} ARSTRACT

An apparatus and method for the tasting of wine inclwdes
providing 4 conduit with an wpper end and an opposine
bidlom end. The bedlom end is sealed and preferably solid
amdl it includes a first apening than is disposed slightly above
the badlom end. The firs) opeming s adapied o permitl thi
wime, shsenl any sedimentation, o enter imto the condain
when & pamial vacuum s creaned an the upper end. A smaller
sooo] opening is provided between the apper emd and the
first opening 1hat is adapied w imrodues 2 guamity of
ambieml air inbe the condeil when a partial vacuum s
created. The quantity of ambicn sir tha is imocdeced is
limited by the small size of the seoond opening b eosure that
a partial vaceum sufficient 1o drew the wine throogh the
conduil is mainiained, The smbienl air mixes witl the wing:
that i= passing through the condmit to aerale the wine in the
conduil prics W iis lasiing,

15 Cluims, 1 Ihrwing Shect




A Short Detour
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The

Interactive
Wine Tastmg
Tool

WINE|PRISM

Aerating Wine for Jf Precise Evaluation

A take-anywhere PersunaI decanting
device that separates the wvarious
Components of wine, revea]ing its
positive characteristics as well as
its flaws. Increases oxygen over
75% in wines a]tead}r decanted
while heIPing to reduce palate
Fatigue.

What others are saying
about the Wine Prism

p.o, box 2771 napa, ca 94553 P 800.322.8878 F707.224.5483
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Product Conception

Based on the Yenturi Flow Systerm of aerating wine during
fermentation, the Wine Prism was actually conceived of by a
4-year-old boy, ©ne evening while his parents were
enjoving a glass of wine, a voung Dominic questioned his
father about drinking his wine with a straw as he was doing
with his milk, After being told that yvou want to mix a little
bhit of air with the wine to better taste and ewvaluate the
wine, Daominic returned from the kitchen with a skewer and
announced, "Dad, all you need to do is poke a hole in the
straw to let in some air!”

Experiments in the lab and by experts in the wine industry
have prowen the efficacy of the Wine Prism. Since then the
Wwine Prism has been used in areas of the world from
Argentina and Australia to France and Russia,

Patent law requires that all contributors to an invention must
be listed on the patent application, which is what vyou see
below, Dominic's signature as it appeared on the ariginal
application., And wes, with the sale of every Wine Prism,
Dominic's college fund piggy bank receives a donation.

IN THE UNITED STATES DEPARTMENT OF COMMERCE
BEFORE THE PATENT AND TRADEMARK OFFICE

NOW COMES THE APPLICANTS in the patent application
being filed concurrently herewith and avers that:

Applicant:
Do?ic MG HAE GA'TEC"' J G
Dominic Michael Gates Date Signed

-~
p.o. box 2771 napa, ca 94558 P &00.322.8878 F 707.224.5483
@

Wine Prism - US Patent $#270219332
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About The Product

Through a small aerating hole, air and wine are combined
in the glass stem allowing the connoisseur to ewvaluate
wine maore precisely and consistently than by the comman
rmethod of drawing in air by the "reverse whistle”

techingue.

By hyper-vaolatilizing the wine before it is altered by the
pH in the mouth, the Wine Prism gives yvou a much more
detailed examination of the warious components of the
wine: fruit, tannins, acidity, fermentation and barrel

influence.

Mat intended to replace casual wine drinking, the Wine
Prism is made for critical evaluation of a wine's positive
characteristics as well as its flaws that may shorten a

wine's ageability and enjoyment.

Instructions for use: Place the Wine Prism into a glass

of wine completely submerging the wine inlet port at the
battom aof the aglass stem. Then, draw wine up the Wine Prism by sucking with sufficient farce sa
that a solid stream of wine is pulled up to the aerating hole. Make sure aerating hole is not

covered by fingers.

Cleaning: The Wine Prism can be whisked clean between wines by holding the aerating hole

closed and drawing in air with a gquick burst, Rinse with water after use.



[V ews. com

A service of the Napa Valley Register

Napan develops device to help appreciate wine
Wednesday, Movember 26, 2003

By PALIL FRANSOMN
Register Correspondent

[t's well known among wine connoissedrs that air -- and specifically oxygen -- can
| enhance the aromas of wine. That's part of the reason thoughtful restaurants decant
Loolderwines, and the reason Marini House also decants young wines.

Mow a Mapa inventor, David Gates, has developed a gadget that can enhance any
{owine by aerating the wine as you sip it. Amazingly, the idea came from his then 4-112-
| wear-old san.

i It's a simple device: a straw with a tiny hole that allows the wine to mixwith air as you
| drink. It's obwiously not for casual wine drinking, hut for those who want to really
understand and appreciate the subtleties of the wine.

| Gates named his new device the wine prism, an analogy to the way a prism
separates white light into its different components; he finds the wine prism highlights

| the flavars and nuances of the wine.

The wine educatar is now selling the gadget in some wine tasting rooms and on ling,
| and is talking to wine accessory retailers about carrying the wine prism in their
| catalogs.

| In his full-time job, Gates manages the wine bar at Niehaum-Coppola, a place where
Lowoud can sit at atahle and enjoy a glass of wine instead of just tasting a sample. In his
spare time, however, he likes to invent things. He earlier developed a sling used to
| pick up piles of leaves and perform other garden chores, for example.

The wine prism originated in a conversation Gates had with his son Dominic a year
ago. Daminic sugdested that his dad try drinking wine from a strawe, as he liked to do
with milk. His father explained that that isnt a good way to drink wine, hecause you
don't get any airwith the wine and that improves its flavar.

In response, Dominic, got a skewer and suggested poking a hole in the straw.

David did, and he had an epiphany. "It made all the flavors more obvious," he said.



He then experimented with the idea over time, including trving it out with winemakers
and other wine experts at Miebaum-Coppola. They found that the device dramatically
increased the amount of oxygen mixed with the wine compared to simply drinking it
from a glass.

Interestingly, some experts finds it is especially good for older wines, while others
think the biggest henefit is with new wines. Ricardo Patlan, cellar master at Miebhaum-
Coppola Estate Winery, said, "The wine prism is a simple yet ingenious device that
allows you to taste the change and character of wines as they mature

Winemaker John Caldwell at Caldwell Vineyards said, "l have found the wine prism
indispensahle for evaluating the potential of younger wines during the hlending
process.”

After being convinced that the idea worked, Gates applied for a patent, and in the
process, discovered that evernyone invalved in the invention had to sign the application.
That clearly included Dominic, 50 he wrote his name on large pieces of paper, and
his father reduced them and printed them on the application forms. Gates recently
learned that the patent will be issued, probably one of verny few with the signature of 3
a-vear old. Mat surprisingly, Dominic's college fund gets anather addition with each
wine prism saold.

The senior Gates jokes that he's patenting a leaky straw, hut noted, "This shows the
creativity that comes from an innocent mind that doesn't say 'l can't do this.”

It took about one-and-a-half years to complete the development of the unit and he
started selling it last month. The wine prism is fabricated from heawy laborator-grade
Pyrex glass tubing at a lab glass fabricator, while the metal clip ornamented with a
grape cluster comes from back east. It's packaged in an elegant box similar to that
used far fancy hracelets.

Gates' company is 02 Essential [deas and he has other products in the works, too.
The nextis awine glass with an attached perforated straw he calls the [conoglas.

The wine prism is availahle at Miebaum-Coppola, Beaulieu Vineyards, the Mapa
General Store, and on Gates' company's Web site at; waaw wineprism.com.



The Specification

* A written description of the
iInvention and of the manner
and process of making and
using the invention.

* The specification must be in
such full, clear, concise, and
exact terms as to enable any
person skilled in the art or
science to which the
iInvention pertains to make
and use the invention.



Background Of The
Invention

* This section should include a
statement of the field of
endeavor to which the invention
pertains.

* This section may also include a
paraphrasing of the applicable
U.S. patent “Classification
Definitions™ or the subject
matter of the claimed invention.

* For example, Classification
239/33

— Portable drinking tubes and straws. Apparatus
comprising tubular devices having openings at
each end and being adapted for conducting
fluids for drinking, one end being placed in the
mouth and the other end being placed in the
liquid during use.



Brief Summary Of The
Invention

This section should present the
substance or general idea of
the claimed invention in
summarized form

The summary may point out the
advantages of the invention and
now it solves previously existing
problems, preferably those
problems identified in the
Background Of The Invention.

A statement of the object of the
invention may also be included.
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WINE TASTING STHAW

BACKGROUNMD OF THE INVENTION

L. Ficld of the loveoion

The preseon imvenion, m general relates 10 wine astmg
and, more particularly, 1 devices than facinae e wsimg
and comparison of wines,

The comparison of wines is an imporiant determinaion io
wine prochicers. Accordingly, wine taslers, thal is people
wilh an especially acule awareness of wine qualitics, jucge
b atribubes of many differeal wines, Beports in magazins,
articles in vanous publicalins, and even more imporiaol,
b awarding of abbons and ranking of wines = influsntial
imn hetermining e sales amd price of varous vinlage wimes
a5 well & the renown of the wine preducers,

Il is also dmportant e the wine asters Bemsehes o b
pplimally able b accuraiely delermme he sabtle diflerences
lbral oeeur between the varions wines if the opimien 5 W0 b
will reganded. These subile differences includks complexitics
amd Haws thal the average person is unawans ol

Currenily, wine Lasters use a glass io swirl the wine and
sample §is aroma. A sip is follwwed by sscking air inio the

miath threugh pursed lips in what is commaenly known asa 2

“reverse whislhe™, The miximg of the wine wilh air i ako
somelimes relerred 10 as “volatizng the estors™, whech is 2
miose Wechaical lorm of the process,

The reverse whistle acrates the wine and it is the infusion
of air that helps o revenl ihe wine's various complexilics
and alse s flaws, especially the more sublle ones.

Hemwever, after ihus having sampled a few different wings,
ik abilivy s differentiar: puurally diminishes, Wine 1asters
currently clesnse the palette by either sipping water o by

consuming erackers or bread between the various samplings. -

The more wine (hal is consumed the more difficult cleansing
of the paletie hecomes. Therefore, it is clearly desirable in
limit the quantity of wine |hat i necuired to be consumed so
thal cleansing of the paletle = casier and mone efective.

Whiks it is nol generally reganded &5 an Bsue, wine does
in¢hade aleohol and it ks conceivable also that il is desirahle
in rechece the quanity of aleshol (ie., wine) thai is con-
sumed w0 s i ensure thel (he perception of the wine tester
is mod substantially affecied by 2 potential increase in the
bebooud aboabo] content level.

Hemwever, aside from the quantiy thal 15 corsumsed thene
is anotber problem inherent in ibe ghove approach, Before
aeralien can oceur (ke wine tasier first must take a sip, Then
ihe reverse whistle procedure is used o serate the wine, as
was deseribex] bereinabove,

IBe problem = ihat e evme whste S o osger abls
o gerste & pure, undistoned and undilwed sample of
wiez, This = becasse the wine bas alresdy mised with il
saliva in fhe wine tasier's mouth,

The saliva alfects thi acwhiy (e, be pHyol the wine and
accondingly, the charactir of the wine itsell is allsrod b fon
s ever entigued. The wioe aster & discemmg ool s
ceagnee of the puse, ongiosl wing, bl o some exieal, bow
that particular wine reacts with the chemistry of his own
saliva, This can vary from Lasier i tasier, only ineremsing e
subqectivity of any sl resull

Whin the taster 15 Looking for the most subile of differ-
cices for a greal many wine alinbuks, ths becomes 2
significanl obstacks. The wne i alse deluled 1o some cxlonl
By e saliva proor 1o acration and subseguent analyss.
Analveing an acraed bun dilued wing semple 5 certainly

=

Hl

15

2

et an oplimum conclition, vel this is all that ihe indusiry has
bl 1o rely upen thus far

Iv s desirable 10 provide a device and method For tasiing
i Lhal 15 casy 1o use and inexpensive to manufacoarg and
sell. This wouald permil amaieur wine insiers 0 praciice iheir
am and improve their own ability o diseemn the varions
wines apan from each ather.

Conventional siraws are nol wsed for a maomber of resons,
a principle one being related v sediments that acoumulaie at
the botlom of 2 glass ol wine. This concentration of sedis
memntalion is 0 be aveided during tasting of the wine. Alsno,
conwgntional sraws would inteoduce far oo much fuid for
samplicg.

There e a further meed also and 1hat = lor aestbeiios, Wing
tasting i pegarded much &= oan ant form, amd teee Wi
serulinize wines regand iherselves a8 experts m the feld,
amists skilled im ibe ar of disceming subibe neances of teste,
bue, complexion, afieriasie, eic, Any deviee relied upon
st b sgsthetically appealing 1o ibe wine taster, as well as
functicnal,

Accordingly, there exists wday o need for & proshuct and
metheed of 2erating a wine prior to lasting (i.c., sampling or
critigjuing] that infuses or mixes air with the wine befare the
wine makes comlact with the saliva of the wser. I is also
thmarahle o bo able v limil the guantity ol wine thal must
be mampled.

Clearly, an apparatus 1hal provides an acratad sample of
undistoried wing woubd be 3 wselal amd deurable devies.

2. Drescripnson of Prior A

Wine Lasting desices are mol gencrally, kaown. The ealy
known prioe an devies thal even vaguely resembles ihe
instamt drvention is koown as 3 “hombills” which the
dicticmary of the Spanish Academy defines &= a “thin e
that is used 10 suck the mase in Americs, i s abowl fwenty
cenfimeders b amdd half & centimeter of diameter and the
el of the tahe where the liquid is introduced is almoend-like
full of litike habes, =0 that the infusion passes bal ool the
dried leaves {yerba) of the male.”

While the structural appearmnee of the shove described
divice, al fir appearanos, may have similariles wilh thi
presenl anvenbion, oL dillers o malemal nespeds Thess
dillerences, which will be described in omesre detadl
bercimalice, ane exsentsal for the effective wse of the myvenlion

5 amd which admi of s advanlages sal are ool avalabl

with the price known deviee,

DEIECTS AND SUMMARY OF THE
INVENTION

It s an abgect of the present invention W provids @ wine
Tasdinngy slraw Thal i5 inexponsive B manufactore,

It s also an impomant obgeet of the myvention 1o provids
4 wine tasiing siraw ihal & adapled 0 seraic 8 beverage.

Anciler ohject of the ivenmion & 1o provide a wing
nasting siraw that is slapied o acrate & wine.

Still anotber ahject of the invention is 1o provide 5 wine
testing siraw that is adapled o acrate & wine prior o the wing
substentially conlacting & quaniity of saliva in a mouth of a
s

Still yet another ohject of the mvention s e pravide a
wine tasting straw that is adapted 1o lessen a guantity ol wine
that is required for criliguing by a person skilled in the an
ol lasimyg wings

Wil anather impoetant abject of the mvealon is o provids
4 wing lasling straw that is adapled 1o lessen the difliculty of
cleansing e palene of 4 person skilled inthe an of s
W



Drawings

* A patent application is
required to contain drawings
If drawings are “necessary
for the understanding of the
subject matter sought to be
patented.”

* The drawings must show
every feature of the invention
as specified in the claims.



L.S. Patent Mar. 9, 2004 US 6,702,193 Bl




Description Of The
Drawings

* If the application includes
drawings, the application must
include a listing of all figures by
number (e.g., Figure 1A)

* Must also include
corresponding statements
explaining what each figure
depicts.



Wine Tasting Straw

BRIEF DESCRIPTION OF THE
DRAWING

The drawing FIGURE is a
side view of a wine tasting
straw in a container of wine
(container and wine in
dashed lines).



Detailed Description Of The
Invention

This section explains the invention
and the process of making and using
the invention.

It must set forth the invention in “full,
clear, concise, and exact terms.”

The invention ideally is distinguished
from other inventions, and from what
Is “old.”

In the case of an improvement, the
description should be confined to the
specific improvement and to the parts
that necessarily cooperate with it or
which are necessary to understand
the invention.



Detailed Description Of The
Invention

The description must be sufficient to
enable any “person of ordinary skKill
In the pertinent art, science, or area”
to make and use the invention
without “undue” experimentation.

The “best mode” contemplated of
carrying out the invention must be
set forth in the description.

Each element in the drawings
should be mentioned in the
description.

This section is often titled
"Description of the Preferred
Embodiment.”
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Still vet another impoatant ohject af the imvention s o
prowide a2 wine tasting siraw thal automatically infoses air
imla the fluid siream as a wine is sucked through the sirawe.

Sl yel another mmpostant chject ol the imvention s o
provide a wink lasting sirew thal does el draw sedimems
that have sccumuolased al tbe botlom of g conlainer mio an
imlake [Bukl siream.

A sl fariber mpomant obpec of the iovenion 5 o
prowvide a method of infosisg air insoe a fuid screem a5 a fuid
15 being swcked tlrough a siraw.,

Briefly. o wine rasting straw tha is constrected in accor-
danee with the principles of the presem invention has a
hallew shafi with a firs opening that is elevaied above the
batswm af the straw and is adapted for intake of a liquid (i.e.,
the wine). A secomnd and smaller opening is disposed along
the length of shall and, during wse, is disposed shove the
Ligmicl. When a partial vacvum is crealed by sucking on an
upper end af the straw, hath wine and air are simaltaneously
ifrawn mbo the straw, thereby seraling the wine proor Lo s
enlry inkr Lhe moath of a tasber (i, a user)

BRIEF DESCRIFTION OF THE INEAWINCG

The drawing FIGURE is a side view of a wine tasiing
slraw B a omrlaimer of wine (container asd wing i dashed
linesl,

DETAILED DESCRIFTION oF THE
[MWVERTION

Heforring 1o the FIGURE is shosan, a wine 1asing-sieaw,
whentified in geseral by the reference oumeral T The winss
tasting sirew 10 can be formed of any desined material and
of any prefered size. A prefermsd makerial for ihe wins
lasting siraw 1P is glass and a preferred overall lengih is
approximaiely seven inches. The anly resiriction is dhai ihe
malenial used muast ook influence or affect the lasie of the
Auid thal is heing drawn thrisgh the wine lasting siraw L

The wine tasting straw 1l inchides a =olid botom 12 a1 2
lower end thereaf. A first opening 14 is disposed a prede-
lermined distance shove the solid bothem 12, Tor example
vne=uarier of an inch abowve the boltom 12 The reason the
fisa openicg 14 15 clevatcd albosve the botom of 1he wins
tasting siraw 10 w0 provent any sedimentalion 16 from
beding drawiong i the wine tasting straw 1 dunng uee

The sedimentalion 16 precipitzies from oerlam wines 17
and =ctiles fr the botiom of a conlainer 1§ {ie., 2 glass
showrn m dashed linesp I the sedimentation 16 were bo b
vcomsumed 11 would greatly oodor the flavor and prevent an
avcurabe lasting [rom ocoarring.

The hanom 12 & prefershly smooth amd rounded as well
This shape further improves sesthetic appeal. The battiom 12
imchsdes a smosth imlenor 13 hal is formed of 2 solid
malemial {i.c., glass) 1hal climinales pockets and corners
where Ibe wine 17 might otherwise collect and peal, therehy
listting subsequent samples through 1he introduction of a
resklual quanhily ol the wane 17 [rom a preveous Lasiing.

The wine tasing straw 10 inchides 3 hollow core 200 thai
begins at an upper emd 21 amd which extends e the fimst
opening 14, The wine lasting straw I acts as a conduit from
the upper end 21 to the ird openimg, 14 and is nsed 10 convey
the wine 17 thal enters the wine Lasting straw 1 al the first
opuning 14, passang through the hollew core 20 ard ouwl s
upper end 21 when o wser (ool sleewn) places his o her lps
arvamd the wpper end 21 amd draws (i, sucks) from e
upper end 21 This acton creaks & panial vacuan i s
wie 1asiing straw 10 thar deaws the wins 17 in theough s

=

|

5

L]

4
first apening 14 and up through the wine tasting straw Wb as
was ceserbed bereinghove,

The first opendng, 14 is sufliciently large so 2= o readily
allerw the nfake of a fAuid o oceur therein,

IFisposed along the loogitsdinal lemgth of the wine lasting
siraw 10 imiermediate ihe upper end 21 and 1he firss opendng
14 5 g secomd opening 22,

The secomd opemng 22 cxtends through the wall of he
i tasiing siraw 10 inio the holkew core 30, The second
opening X2 s considersbly smaller in diameicr than is the
first opening 14 and preferably, shoull ool exceed one-
sixteenth of an inch in diameter

Io use ihee second apening 22 is disposed above ihe wine
17T amd i= open & ambienl air.

When the wmer sucks an the wpper end 21, the second
opening 22 is oo small e instantly replenish the air that is
inflially being drawn cal of the wine lasting straw 10 {i.e,
the hallover core 200, Acoordingly, 2 partial vaooum = created
aml maintained suffeienl woalso deaw the wioe 17 m throogh
the first openimg 14 amd up along the length ol the holkes
cure 2.

I the sccond opening 22 were made oo large, e wing
nastieg stpaw D woukl ol operae bocause any pamial
wactimm woild then be insafficeent 1 also foree, because of
an imsufbeient difference beravcen ambieo air pressure and
the pressure in b hollow core 20, the wine 17 10 enter at the
first apening 14 amd trovel epwand and throegh the entire
kengih of the hollva core 21

When the wine 17 rises o ihe level of the second opening
22 the amhdent air that is simultancously being drawn inlo
the hallova core 200 mvixes with the wime 17 amd suiomatically
aerabes il. This avmtion oceurs prior o the wine 17 conlact-
ing any saliva or othir substances thal may be present in the
mouth of e user, tereby ensunmyg thal an secuse, undis-
worked Lasting, of an acrated sampls of the wine 17 can oocur.

Funbsermsars, ocause The sz of T seoomd opeoning 22 0
comparison 1o the st opening 14 is fined and becasse this
ration determines he airwine 17 mixieee ihan is deawn oo
the wine iasiing strew M, all samples taken are uniformly
aerated, therchy remowing this & 8 poleniisl source of
wariability smeh as would oecur if the user were o draw more
or bess air inte his mouth wsing instesd the prior an “reverse
whistle” process.

Funbermare, cnly a small quantity of the wine 17 need he
sampled making il much ecasier 10 cleamse the palbetie.
Accardingly, the user can more accurately criticue various
samphes.

The wine lastmg straw I ilsell does nol pool the wine 17
arkl may readily be wsed 1o sample anather Lype ol wine (md
shown), I desired, 0 can be rimsed owl, shaken, of cleancd
in any prefesmed way,

Enhancements made 10 the wine 1asting siraw 10 inchide
a clip 24, similar we a tvpe of clip (nol shewn) thar is weed
W Escng a pen i a shin pocken (oon shown), Similarly, the
wine insting siraw L may be secured 1005 shin pocket by use
of ihe clip 24,

The clip 24, a= shoen, is plain in appeampce. Cirnamen-
talin 25 can be added separalely 1o the wine lasiing siraw
Ik ar it can be included within the design of additional
mesdilied lypes of clips (nod shown). The omamenlation 25
prelerahly inclades a grape clusier and it is also preferable
W provice an eolarged amca on an upper porion of (b
ornamenlalion 25 thal resemble a graps keal aml which can
g used as a finger rest durmg ose.

The clip 24 15 preferably sevored along s lenginsdinal
kengib of the wine 1astng straw 10, A reocss 26 is provided
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inio which & hand portion of the clip 24 contracts and fite
Adlermnately, a pair of rased prolnesions 28 can be used 1o
secare the clip 24 along the lengitedinal lenglh af the wine
lasting straw I How the clip 24 s secared is a matier of
design chowe.

T preferred shape For th wine lastng straw 1 ioelides
al Jeast one wpper Curviel portion MY amd prolerable alse a
lowee curved portion 32 a0 & 10 rsemble an <57 i shape.
Ihis s moee acstlsetscally appealing than a purcly liscar
conligaraiion, alibough o lingar configuraticon (p shown)
woibd cerainly function well,

T fartber improve sesthetics, ihe wine tisting siraw 10
may inchidke a plating 3, for example & gold plating, aver
any desired porian.

The invention has been shown, described, and illesirated
in substantizl detail with reference 1o (be presently prefermed
embogdiment. [ will ke mndersiond by ihose skilled in the art
that oiber and foriber changes and modifications may be
mad without departing from tbe spirid and scope of The
imvention which is cefineed by the claims appented beneto

What & clamed 1=

L A wiie: Tasting, S, comprsmg;

() acomdair thal includks an opening a1 each end el

and

(kb an opening through a wall of said conduii ibai is
disposad iniermediate seid each end of said conduii,
wherein said apening through & wall includes a cross-
sectional sres that & smaller then 3 cross-sectional ares
of =aid opendng at each end thereof and whenein when
a lirst end of said concluil i disposed in 2 lluid selficient
sn dhad & lewer one of skl openings ot each end is
dlizposedd i said Bl said opening 1hrough a wall o
sl comdutl is mol disposed in said Qusd.

2w lasting SIne, CORTprsmg;

(i) & shaft et sclides an upper end aml an opposite
P iiel, wherem sasd ot el = sealed, and
whisrein said shafl ineludes 4 holkow core that hegins al
# firsi opening and wherein sakl first opening is dis-
poesed & predetcomingd distanee above said boiom end,
and wherein sail hollow core extends abong a kngitu-
dinal length of ssid shafl o said apper end; and

5
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b

() & second cpening that is disposed between swid firs
g ard said upper end, wherein said second
opening inclodes an area that is smaller than the anea of
said first opening

A The wine tasting straw of claim 2 whenein saxl wing
Lasting sl 15 formid ol 1 glass

&, The wine lasting straw of claim 2 whenein saxl shafl
dncludkes a curvesd podtion.

5. The wine 1asting straw of claim 4 whecin saxl slafl
inchides o second eurved poriien,

b, The wine tasting straw of claim & wherein said shafi
inchickes an % shape ihenzin,

T, The wine tasting straw of claim 2 whenein said second
opening inclades & diameter that does not exeeed one-
sixieenth of an inch.

8. The wine tasting straw of claim 2 wherein sail hodinm
end i solid,

9. The wine lasting siraw ol cliim 2 wherein =il
opaing o adapted Tor placement mio a flad and whirein
saidd sooomd opening s nol sdapled Loc placement b said
Thaic] when sail firs) openicg 5 disposed mosaid o,

10 The wine st srew of dlaim # wheeein said fuid
inchudes a wint.

I, The wiie tasting straw of claim ¥ wherein suid wing
Bestiing straw is adapaed for use o irrspoing sad uid o
said first opening, through said halkew cone, and out of ssid
upper encd when o parfisl vacuum & ereated sl saikd upper
end

12. The wine tasling siraw of claim Il wherein said
seoond opening is adapied o permiil a quaniiiy of smbient air
b ender inlo said holkow cone 3 said second opening and mix
with a quantity of szid fuid in said hollew core safficient 1o
produce 1 guantity of serated flaid.

13 The wine Lasting straw ol clam 2 ineliding a elip that
s secured fosaid shall, whenein said clip is acdapied o seoun
saldd wine lsling S o an ol

14 The wing lastmg =traw of clim 3 cliding an
ornaimeital design thal i altached 10 said shaft.

15. The: wine wsting straw of claim 2 neluding 4 plating
that is applicd w0 sasd shafl,



The Claims

The claims must “particularly
point out” and “distinctly claim”
the subject matter of the
iInvention.

The claims define the scope of
the protection of the patent.

Whether a patent will be
granted is determined, in large
measure, by the choice of
wording of the claims.

A non-provisional utility patent
application must contain at least
one claim.



The Claims

The claims section must begin with
a statement such as

— "What | claim as my invention is: . . .,"or
- "I (We) claim: . . ."

Followed by the recitation of the
particular matter the inventor
regards as the invention.

One or more claims may be
presented in “dependent” form
(referring to and further limiting
another claim).

Each claim should be a single
sentence, and each claim element
or step should be separated by a
line indentation.



‘Independent” Claims

2. A wine tasting straw, comprising:

(a) a shaft that includes an upper end and
an opposite bottom end, wherein said
bottom end is sealed, and wherein said
shaft includes a hollow core that
begins at a first opening and wherein
said first opening is disposed a pre-
determined distance above said
bottom end, and wherein said hollow
core extends along a longitudinal
length of said shaft to said upper end;
and

(b) a second opening that is disposed
between said first opening and said
upper end, wherein said second
opening includes an area that is
smaller than the area of said first
opening.



“PageRank” Patent, Claim 1

US 6,285,999 B1

What 18 claimed 1s:
1. A computer implemented method ol scoring a plurality
of linked documents, comprising;:

obtaining a plurality of documents, at least some of the
documents being linked documents, at least some of the
documents being linking documents, and at least some
of the documents bemng both linked documents and
linking documents, each of the linked documents being
pointed o by a link in one or more of the linking
documents,

assigning a score to each of the hnked documents hased
on scores of the one or more linking documents and

processing the linked documents according to their
SCOTES.



"Dependent” Claims

3. The wine tasting straw of claim 2
wherein said wine tasting straw is
formed of a glass.

4. The wine tasting straw of claim 2
wherein said shaft includes a
curved portion.

5. The wine tasting straw of claim 4
wherein said shaft includes a
second curved portion.

6. The wine tasting straw of claim 5
wherein said shaft includes an S
shape thereto.

/. The wine tasting straw of claim 2
wherein said second opening
Includes a diameter that does not
exceed one-sixteenth of an inch.



Oath Or Declaration

* The oath or declaration must
identify the application with
which it Is associated, and must
give the name, city, and either
state or country of residence,
country of citizenship, and
mailing address of each
Inventor.

 Must state whether the inventor
IS a sole or joint inventor of the
Invention claimed.

 The oath or declaration must be
signed by all of the actual
Inventors.



Who Can File
Patent Applications



Who Can File An Application?

* The application process is
complicated and requires
detailed knowledge of patent

aw as well as PTO rules and

procedure.

* Inventors may prepare and file
their own applications, and
conduct the PTO proceedings
themselves.

* Unless they are familiar with the
law and PTO procedures, this

might cause considerable
difficulty.



Who Can File An Application?

Most inventors employ the
services of registered patent
attorneys or patent agents.

The PTO registers both
attorneys and persons who are
not attorneys.

The former are referred to as
“patent attorneys.”

The latter are referred to as
“patent agents.”

Patent agents cannot conduct
patent litigation or other “legal”
services (e.g., drafting a
license)



Admission To The PTO Bar

Following are the requirements

for admission to practice before
the PTO:

— You must be of good moral
character and of good repute.

— You must have the legal, and
scientific and technical
qualifications necessary to render
applicants for patents a valuable
service.

— You must be pass an examination
given by the PTO.

— You must have a college degree
In engineering or physical science
or the equivalent of such a
degree.
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