The choice of finish for your bottle will be linked to the type of closure you will select. However, there are
many possibilities of wine closures (natural corks, synthetic corks, screw caps, Vinolok...) and some important
technical parameters have to be taken into consideration, such as:

- The type of bottle used The expansion space created by the closure and bottle combination needs to be
sufficient to allow some temperature variations during shipping and storage. The finish dimensions are

determined by the closure/bottle combination. Its length is usually either 49 ou 45mm.

- The product cycle time It is the time between the bottling and the consumption of the wine, based on the
ageing potential of the wine.
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