
www.diam-cork.com

RE
LE

AS
AB

LE
 TC

A (
ng

/L)
(“C

ork
 ta

int
”)

ME
CH

AN
ICA

L 
GU

AR
AN

TY
GR

AIN
 SI

ZE
(m

m)

ME
CH

AN
ICA

L 
PR

OP
ER

TIE
S

PC
om

p (
N/c

m2
)

OP
EN

IN
G 

TO
RQ

UE
(Nm

)

AV
AIL

AB
LE

 
LE

NG
TH

S
(m

m)

AV
AIL

AB
LE

 
DI

AM
ET

ER
S

(m
m)

CH
AM

FE
R

(m
m)

 

O2
DE

SO
RP

TIO
N

(O
IR

)

CO
2

LO
SS

10
 ye

ars
0,3

5 -
 1,

48
> 3

5
1,6

 - 2
,6

48
 ± 

0,4
29

,5
3,5

0,7
5

(m
irr

or)

Ve
ry 

low
Ve

ry 
low

All
 ou

r c
or

ks
 ar

e g
ua

ra
nt

ee
d :

 
31

3,7
5

5 y
ea

rs
0,3

5 -
 1,

48
> 2

8
1,5

 - 2
,5

48
 ± 

0,4
29

,5
3,5

Lo
w

Lo
w

· 2
,4,

6-T
CA

· 2
,3,

4,6
-Te

CA
· P

CA
 

· 2
,4,

6-T
BA

30
,5 

/ 3
1

3,7
5

3 y
ea

rs
0,2

5 -
 3

> 2
5

1,5
 - 2

,8
48

 ± 
0,4

29
,5

3,5
Lo

w
Lo

w
≤ q

ua
nti

fic
ati

on
 lim

it.
30

,5 
/ 3

1
3,7

5

TE
C

H
N

IC
A

L 
SP

EC
IF

IC
AT

IO
N

S 
(F

or
 m

or
e 

de
ta

ils
, p

le
as

e 
as

k 
fo

r o
ur

 d
et

ai
le

d 
te

ch
ni

ca
l d

at
a 

sh
ee

ts
)

All
 ou

r c
los

ure
s c

om
ply

 w
ith

 fo
od

 co
nta

ct 
reg

ula
tio

ns
 (n

ota
bly

 in
 Eu

rop
e a

nd
 th

e U
SA

). T
he

 AQ
Ls 

for
 ea

ch
 pa

ram
ete

r a
re 

no
ted

 on
 th

e d
ata

 sh
ee

ts 
for

 ea
ch

 cl
os

ure
.

Th
es

e s
pe

cifi
ca

tio
ns

 ar
e v

ali
d w

he
n t

he
 pr

od
uc

t is
 us

ed
 in

 ac
co

rda
nc

e w
ith

 st
ora

ge
 an

d b
ott

lin
g r

ec
om

me
nd

ati
on

s.

We
 off

er
 th

e f
oll

ow
ing

 op
tio

ns
 fo

r o
ur

 en
tir

e r
an

ge
: 

FS
C®

 co
rk 

· F
ire

 or
 La

se
r b

ran
din

g (
sid

e/h
ea

d/m
irr

or)
 

mytik 
diam“CORK IS OUR RAW 

M AT E R I A L .  T H E 
P R E S E R V A T I O N 
OF YOUR WINE IS 
O U R  V O C AT I O N . 
THE MYTIK DIAM 
GUARANTEE IS OUR 
COMMITMENT.

RANGE FOR SPARKLING WINES

Ph
oto

s: 
©

 C.
De

sch
am

ps

TECHNOLOGICAL CLOSURE  
Made of cork.

PERFECT CONCISTENCY 
Gas exchange control for consistent 
bottle ageing.

SENSORY SECURITY  
DIAMANT® supercritical CO2 process.
No cork taint cork to cork guarantee.

WINE FRESHNESS PRESERVATION 
No random or premature oxidation.

A COMPREHENSIVE RANGE 
Adapted to the desired wine ageing.
MD3, MD5 or MD10 have different levels 
of permeability.

AN ECO-RESPONSIBLE PRODUCT  
Options: French cork; FSC® cork 

Very favourable carbon footprint.

CONSISTENT MECHANICAL 
PROPERTIES  

No loss of pressure or flat wine.

NO FOAMING 
Usually due to a disk breakage.

A FRENCH COMPANY 
Working with wine producers 

all around the world.

15 YEARS OF EXPERIENCE 
World leader of technological corks.

One in four bottles of Champagne 
uses Mytik.

Thanks to the trust you have placed in us, Diam 
Bouchage is the world leader of technological 
cork closures. We design, manufacture and market 
technological cork closures for still wines, sparkling 
wines, and spirits.

More than just an ordinary closure, a cork is the 
winemaker’s ultimate oenological act. It must 
allow the wine to fully develop in the bottle while 
respecting the originally intended aromatic profile.

Our Mytik Diam range offers an unrivalled closure 
solution. The consistent mechanical properties of 
our corks give you absolute peace of mind when it 
comes to the risk of dry veins, cork hardening, disc 
breakage, shrinkage, etc.

Our corks are also acclaimed for their ability to 
preserve the purity and freshness of your wines via 
perfectly controlled oxygen management.

From Mytik Diam 3 to Mytik Diam 10, choose the 
cork which best corresponds to your sparkling wine.

editorial an unmatched cork

Diam Bouchage en Champagne · Route de Damery · 51480 Cumières · France 
+33 (0)3 26 55 22 16 · contact@diam-cork.com

www.diam-cork.comwww.diam-cork.com
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TECHNOLOGICAL CLOSURE  
Made of cork.

PERFECT CONCISTENCY 
Gas exchange control for consistent 
bottle ageing.

SENSORY SECURITY  
DIAMANT® supercritical CO2 process.
No cork taint cork to cork guarantee.

WINE FRESHNESS PRESERVATION 
No random or premature oxidation.

A COMPREHENSIVE RANGE 
Adapted to the desired wine ageing.
MD3, MD5 or MD10 have different levels 
of permeability.

AN ECO-RESPONSIBLE PRODUCT  
Options: French cork; FSC® cork 

Very favourable carbon footprint.

CONSISTENT MECHANICAL 
PROPERTIES  

No loss of pressure or flat wine.

NO FOAMING 
Usually due to a disk breakage.

A FRENCH COMPANY 
Working with wine producers 

all around the world.

15 YEARS OF EXPERIENCE 
World leader of technological corks.

One in four bottles of Champagne 
uses Mytik.

Thanks to the trust you have placed in us, Diam 
Bouchage is the world leader of technological 
cork closures. We design, manufacture and market 
technological cork closures for still wines, sparkling 
wines, and spirits.

More than just an ordinary closure, a cork is the 
winemaker’s ultimate oenological act. It must 
allow the wine to fully develop in the bottle while 
respecting the originally intended aromatic profile.

Our Mytik Diam range offers an unrivalled closure 
solution. The consistent mechanical properties of 
our corks give you absolute peace of mind when it 
comes to the risk of dry veins, cork hardening, disc 
breakage, shrinkage, etc.

Our corks are also acclaimed for their ability to 
preserve the purity and freshness of your wines via 
perfectly controlled oxygen management.

From Mytik Diam 3 to Mytik Diam 10, choose the 
cork which best corresponds to your sparkling wine.
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