
The Portocork Difference

The stoppers are rectif ied to obtain the exact 
desired length, and then qualities are selected 
by state-of-the-art optical cameras. Then, the 
most important step: every single bale of cork  
is tested for TCA using GC/MS technology.  
This uncompromising use of technology 
minimizes the possibility of cross-contamination 
prior to washing, which is the key to Portocork’s 
success. Following the washing process which 
incorporates hydrogen peroxide, the stoppers 
are dried with sterilized air, and then manually 
sorted. Before shipment, an additional GC/
MS test is performed on 20% of all bales. This 
rigorous process, second to none in the cork 
industry, is one of the many reasons Portocork 
is the leading supplier of natural cork stoppers 
to the U.S. wine market.

Natural Cork Closures
Natural cork cylindrical stoppers  
are obtained by punching the highest  
quality raw cork.




