
Twin Top ® Evo is the advanced version of 
Amorim’s popular Twin Top® technical stopper, 
aimed at the popular premium segment, with 
high-grade natural cork discs at both ends and a 
micro-agglomerate cork body. It is ideal for wines 
with floral and fruity notes, recommended to 
be stored in the bottle for up to 36 months. The 
individually moulded micro-agglomerate cork 
body assures higher homogeneity and greater 
physical and mechanical resistance.

Only the finest natural cork is used to produce 
this elegant technical stopper, which is subjected 
to rigorous quality control procedures, including 
Amorim’s patented ROSA Hi-Tech® treatment 
—thus delivering a high-performance stopper 
that guarantees an exceptional level of sensorial 
neutrality.



44 x 24 mm

food standards
—

  tests characteristics specifications

length (l)

diameter (d)

ovalisation

specific weight

moisture

extraction force

peroxide content

dust content ( 1 )

2,4,6 — trichloroanisole (tca)

12 months

24 months

36 months

dimensional

physical

 mechanical

chemical

otr
(oxygen transfer rate)

l ± 1,0 mm

d ± 0,4 mm

≤ 0,3 mm

250 — 330 Kg/m3

4% — 9% 

20 — 40 daN

≤ 0,1 mg/cork

≤ 3 mg/cork

≤ 0,5 ng/L*

1,20 mg of O2

1,29 mg of O2

1,34 mg of O2

production flowchart
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recommendations to the user
—

specifications
—

selection and storage of cork 
stoppers
Amorim can calculate the required cork diameter 
by studying the internal profile of the bottleneck, 
the characteristics of the wine and the corking 
conditions.

Order your cork stoppers for immediate use. These 
cork stoppers should be used within six months of 
the date of manufacture if the storage conditions are 
respected.

Store the cork stoppers in their original packages, in 
a well-ventilated room with controlled temperature 
between 15ºC and 25ºC and 50% to 70% humidity.

Do not leave boxes and/or bags open with surplus 
cork stoppers.

corking conditions
Ensure any dust its removed before corking.

Ensure the cork is compressed smoothly, to a 
diameter no less than 15,5 mm.

Ensure insertion of the cork is a quick as possible.

For standard bottlenecks, the cork should be inserted 
to  1 mm below the top of the neck.

Minimise moisture on the inside of the bottleneck.

Headspace should be at least 15 mm at 20ºC.

Don’t leave the cork stoppers in the feeder as to 
avoid dust.

Always use stoppers with a surface treatment 
suitable for the type of beverage, bottling process 
and selected bottle.

A vacuum must be created in order to prevent 
internal pressures.

equipment maintenance
Maintain the corker jaws free of nicks and signs of 
wear.

Ensure proper alignment of plunger and location 
ring.

Ensure corking machine operates smoothly, 
especially during compression.

Clean all cork-handling surfaces regularly with 
chlorine-free products.

Ensure the equipment is suited to the cork and bottle 
used.

storage and transport of wine
After bottling., the bottles should be kept in an 
upright position for at least 10 minutes.

Ideal bottle storage conditions are 12º-18ºC at 50-70% 
humidity.

Keep the wine cellar free of insects.

Bottles should be transported in an upright position.

The product must not be stored in a location exposed 
to sunlight, heated environment and in direct 
contact with the ground.

All Amorim & Irmãos, S.A. products comply with existing regulations and legislation (European and 
FDA — Food and Drug Administration) for products in contact with food. 

grinding thin cork bark

granules discs

moulding

mechanical finishes

branding

treatment

gluing

electronic sorting

washing

sorting

packaging and shipping

rosa high tech® inos ii system

standard dimensions
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 Please always check the most updated version of the 
technical sheet of the product you are using as the 
manufacturer reserves its right to implement product 
changes without prior notice.
—

( 1 ) This characteristic is only applicable to cork stoppers with surface treatment.
Test methods are internal, having as a guiding line NP 2803 norm (Cork stoppers – Physical 
Assays) part 1 to 7.

* Average value and according to the method specified by the ISO20752 norm.
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