SPARKLING

Sparkling 0+

THE CLOSURES FOR SPARKLING WINES
PRESERVE AROMATIC PURITY,
FRESHNESS AND DELICATE BUBBLES.
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Made from selected granulates and a
natural cork disc de-aromatised using
the exclusive VAPOSECUR® process.
Only the noble part is in contact with
the wine.

Using granulates assembled using
individual moulds, the closures for
sparkling wines offer high
functional performance.

Bourrassé

EMOTION, REVEALED

B.P. 23 - Route de Lacomian
40230 TOSSE (FRANCE)

Tel: +33 558 49 99 26
export@bourrasse.com

BOURRASSE.COM

SYSTECODE

EXCELLENCE
CELIEGE CELIEGE CELIEGE

N°BV/107/CO.PTX

DIR.MKT.FT.16 E - EN - JUNE 2026

Sparkling O+1

TECHNICAL SPECIFICATIONS

Moisture content 6% = 2%
Length 48 £+ 0.5 mm
Diameter 30 mm £ 0.5 mm
Weight 280¢g
Torsion moment >3.5Nm
Torsion angle >35°

Our products comply with the current technical specifications (test methods and technical specifications
according to NF ISO 16420) and are “ex works".

RECOMMENDATIONS

Suitability closure/wine:

It is our customers'’ responsibility to carry out validation tests to determine the
suitability of the product for the planned usage, under their own conditions of
use.

Use:
- The neck of the bottle must be perfectly dry when the closure is introduced.
- Closure depth: 22 to 26 mm.

Storage:

- In temperate, odourless, sound and ventilated facilities.
- Work on a FIFO (first in - first out) basis.

- Optimal use within 6 months after delivery.

This information is given in good faith and is based on the current state of our knowledge.



