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CLASSIC GREEN

GREEN LINE SOLUTION FOR POPULAR AND PREMIUM STILL WINES

Classic Green is the next generation of the world's leading wine closure Classic'. Using
PlantCorc technology based on renewable plant-based polymers derived from sugarcane,
Classic Green is more sustainable and enjoys updated features to enhance its overall look
and feel. Classic Green also provides the same reliability and consistency trusted by over
5000 winery customers worldwide.

* Lower oxygen ingress rates compared to Classic*
TCA-free—no cork taint
Premium embossed end treatment
Chamfered
Soft-feel is easier to grip and has a more appealing, softer tactile touch
Made from renewable, plant-based polymers
100% recyclable

“ s s s s s

Wine Preservation Up to 5 years

Oxygen Ingress 1.70 mg of O, After 3 Months

per ag'"ﬂ‘ 2.22mg of O, After 6 Months
. 3.2 mg of O, After 12 Months

Classic Green 43x23.5 N0 R

Bic-based Rating * *

Carbon Footprint 4.9r CO,, per closure

Premium End Treatment Embossed

Customized Printing Yes

Diameters 22.5mm |23 mm | 23.5 mm

Lengths 37mm| 43 mm
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SELECT GREEN

GREEN LINE SOLUTION FOR PREMIUM STILL WINES

Select Green uses Nomacorc's proprietary PlantCorc” technology to provide an
environmentally-friendly closure, superior performance and enhanced oxygen control.
Premium features include:

» Low oxygen ingress ideal for premium wines intended to age up to 15 years

» Three distinct oxygen ingress rates, providing the winemaker control over oxygen
levels allowed inte the bottle so the wine develops as intended

» Natural cork’s distinct wood-grain markings

« Soft-touch skin for robust bottling line performance and the tactile feel of bark-
based closures

= World's first closure with zero carbon footprint
» Made from renewable, plant-based polymers
* 100% recyclable

_ Select Green 100 Select Green 300

Select Green 500

Wine Preservation Up to15years Up t0 10 years Up to 8 years
S e I ect G reen 1 O 0 4 4 X 2 4 en Ingress 0.40 mg of 0, After 3 Months 1.51mg of o, After 3 Months 1.71mg of O, After 3 Months
r ottle 0.66 mg of O, After 6 Months 199 mg of O, After 6 Months 2.25 mg of O, After & Months

1.22 mg of O, After 12 Months 2.62 mg of 0, After 12 Months 3.13 mg of O, After i2 Months
11 mg of O, per Year, After 1 Yr  111mg of O, per Year, After 1 Yr 172 mg of O, per Year, After ¥ Yr

Bio-based Rating * * * % %k * &k

Carbon Footprint -1gr CO,,, per closure -1gr €O, per closure -1gr CO,,, per closure

Premium End Treatment Embossed Embossed Embossed

Customized Printing Yes Yes Yes

Diameters 23 mm | 24 mm 23 mm | 24 mm 22.5mm | 23.5mm

Lengths 38 mm | 44 mm | 47 mm 38 mm | 44 mm | 47 mm 38 mm | 44 mm | 47 mm
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- A9V a—Fvv7, - -
4(4/a-75n0, / 31E@ 17%
131'%‘@ 7% 4 | Wine loves Stelvin®

FH=AH)LAILY, a3l

r/=any),
67EME 36% 35818 1 23818 13%-
Ve
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| / r/<ansList, |
L+ = =~ RR3ALL 1228 6%

395 21%
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agk =T
\ % }é o ,ﬁ ﬁ%d)u‘%;@ti ?  Wine closure survey, “cork or screw cap?” at FOODEX 2015, Japan

® 20155 NDFOODEXBREHB T, HERALI9A . NEA8TAIC. 7Y — e UEFER ., (B REBOXRBEIT. B
BEOERE -EMARIBL)

o Bk, JWDIRKZ W, PAVAAN, 75VAANIE, DDk, FEABETZIZDAEINDIRE S Do, BAAEIILDEF
ENZ VDI, EBEEICEADYI—F vy T4 UHEEM)

® F—AMIUPANEZ1-I—-FV FARBRAEBADYI—F v TiRIEoE,

o] oo~ [ROU1—FvvT] 01>
Wine with"” Cork” Wine with” Screw-Cap”

|Q1: EBE5DDA AN iFE TIH? eV |0 B#FA 96 A

ORI TR, | ——— A 70 A

Which one do you prefer? Pleaseput ®.

HFE(FDER :
o2
AOVU1—FvwvI?

Additional question :
Cork ?
Screw-Cap ?

Q2 : EESHRIRICRLV / T O AIVE
EBVEIH?0V—DEDIFTIEELN ® HAEA 46 A e HEA71IA

|
Which one is ecological and better for _. SHEA 43 A #o SHEA 43 A

environment, do you feel ? Pleaseput @ .

IQ3 :3,000 A DT ZESEE, £55
DA ZBWEITH? e¥—I&DIFTL e HAA 108 A e HAA11LA

1Z&\W\e Suppose you buy € 30/ $30 wine. o SHEA 63 A e SMELA 23 A
'Which wine do you buy ? Pleaseput ® .

40 80 120 40 80 120
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