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Corks are a natural renewable product.
No two corks are the same.
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This cork is lower quality and .

would most likely break apart This cork appears to be

when opening a wine bottle. high quality. High quality
corks can cost around 50¢

This cork was not dense enough for
opening and wine seeped up the sides

within a year.
. . Some cork manufacturers
Ig‘ri"s’:?!id;u;iv?gff still bleach their corI:s to
ekl Thiscauses TCA cor at.
NN 2 ANABSNATNINKLLIFNN]
P http://winefolly.com/tutorial/corks-vs-screw-caps/
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