SPARKLING

NATURAL
DE-AROMATISER
CORK

JUMP

Premium

A 100% MICRO CLOSURE GUARANTEEING
ZERO CORK TAINT FOR SPARKLING
WINES. INDIVIDUALLY MOULDED FROM
DE-AROMATISED CORK PULP TO OFFER A
HARMONIOUS ALLY FOR YOUR WINES.

Bourrassé

EMOTION, REVEALED

FACT SHEET



JUMP

Premium

TECHNICAL SPECIFICATIONS

Individual releasable 2,4,6-TCA

content
(Trichloroanisole)

Moisture content 4% + 2%
Grain size 0.5-2.2mm
Length 48 + 0.5 mm
Diameter 30.5+0.5mm
The exclusive VORTEX® de- Chamfer 45/1mm
aromatisation process using low-
Weight >80¢g

pressure steam puts the finishing
touches to control of the aromatic Torsion moment >3.5Nm
profile of JUMP® Premium,

; . Torsion angle >30°
guaranteeing zero cork taint.
Dust content <1 mg/ stopper
Its cork-dominant composition and Co, loss Low
individual moulds ensure proven
safety: Permeability - target value - over
. 1year =0IR Bottle upright Bottle horizontal
Neutrality; (Oxygen Initial Release) 1.48£0.13 1.67 £0.23
Consistency from one bottle to the (mg O,)
next;

Permeability - target value - per 0.09
Machine-ready to close bottles of year, after 1 year - (mg O,) :

your sparkling wines.

* Determination by solid phase micro-extraction (SPME GC/MS or GC/ECD) and gas chromatography with
mass spectrometric detection. QL: Quantification Limit = 0.5 ng/I. Accuracy of the analysis +/- 0.5 ng/I.

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.
Ve Use:
B O U r ra Sse - The neck of the bottle must be perfectly dry when the closure is introduced.
EMOTION, REVEALED - Closure depth: 22 to 26 mm.
B.P. 23 - Route de Lacomian Storage:
40230 TOSSE (FRANCE) - In temperate, odourless, sound and ventilated facilities.

- Work on a FIFO (first in - first out) basis.

Tel: 1335584999 26 - Optimal use within 6 months after delivery.

export@bourrasse.com
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