USING CORK A CHECKLIST FOR WINERIES

SELECTION AND STORAGE OF CORKS
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Amorim can calculate the
required cork diameter
from the volume (V) of
the neck of your bottle.

A wine with high CO»
may require a cork
with a greater diameter

than normal.

Longer corks than
normal may aid long term
cellaring for some

bottle types.

Order your corks for
immediate or quick use.

Store in a well-ventilated
room with controlled
temperature and humidity.
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FAX BACK FORM

CHECKLIST FOR WINERIES

To obtain poster-size copies of the checklist, please complete this form and fax to:

FAX: +351 22 747 5505

or email your request, giving details of your postal address, to marketing@amorim-irmaos.pt
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