
EXEL XS 42    EXEL XS 45Technical Specs 

Length (mm)  41,2 ± 0,5  44,4 ± 0,5    
Diameter (mm)  29,5 ± 0,3  29,7 ± 0,3    
Weight (g)  11,3 ± 0,3  12,0 ± 0,3
Composition   Blend of thermoplastic elastomers
   conforming to EU regulation for direct 
   food contact
Certifications   EU for use in direct food contact
Intended use  Sparkling wines (P<4,5 bar at 20°C)

tapigroup.com

Exel XS is the synthetic closure especially 
developed to simplify the  corking of sparking 
wines and make it safe.

Its simple shape and complete symmetry allow 
for its use even in bottling lines without orientator. 

The truncated conical shape of the bases has 
been especially studied to guarantee the correct 
positioning of the wire cap on the cork, and, at the 
same time, maintain the characteristic mushroom 
shape of the closure, once extracted from the 
bottle.

Its excellent resistance to CO2 keeps the wine 
always fragrant in time. 
Moreover, thanks to the materials used, which are 
characterized by the highest levels of chemical 
neutrality, the subtle aromatic structure typical of 
sparking wines remains unaltered

Exel XS protects your most exciting moments

Technical Performances EXEL XS

EXEL XS

in 50% hydro alcoholic solution for 10 days at 60°C   < 6 mg/kg

minimum transmittance value (400 and 700 nm)    > 98%

Colour migration

in acetic acid solution for 10 days at 60°C    < 6 mg/kg

Overall migration

Chemical inertia   

Head space pressure drop (bar) in time (12 months)    < 0,3

Extraction break torque (Nm) at 5°C  (41 °F)    2,2 ± 0,2

Maximum headspace pressure (bar) at 20°C    4,5 + 6,5
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EXEL XL    Technical Specs 

Length (mm)  41,9 ± 0,5      
Diameter (mm)  30,9 ± 0,5      
Weight (g)  11,8 ± 0,3  
Composition   Blend of thermoplastic elastomers
   conforming to EU regulation for direct 
   food contact
Certifications   EU for use in direct food contact
Intended use  Sparkling wines (P<4,5 bar at 20°C)

tapigroup.com

Exel XL is a break away from the traditional type 
of closures for sparkling wines.

Exel XL combines excellent CO2 retention to high 
organoleptic neutrality and represents the optimal 
choice to achieve a prefect seal on sparkling wine 
bottles.

Exel XL innovative shape has been designed two 
fulfil two fundamental requisites: allow the 
consumer an easy uncorking and provide an 
optimal seal to CO2.

Its innovative conical shape is designed to 
guarantee a constant radial force profile with 
varying inner bottleneck diameter. That translates 
into a consistent extraction torque from bottle to 
bottle, at various serving temperature, uncorking 
a pleasant and consistent experience.

Furthermore thanks to its excellent CO2
retention wines are kept fragrant and fresh.

Last but not least Exel XL is characterised by an 
excellent organoleptic neutrality that preserves 
the delicate aromatic structure, typical of 
sparkling wines, unaltered in time. 

Exel XL protects your most exciting moments.

Technical Performances EXEL XL

EXEL XL

in 50% hydro alcoholic solution for 10 days at 60°C   < 6 mg/kg

minimum transmittance value (400 and 700 nm)    > 98%

Colour migration

in acetic acid solution for 10 days at 60°C    < 6 mg/kg

Overall migration

Chemical inertia   

Head space pressure drop (bar) in time (12 months)    < 0,3

Extraction break torque (Nm) at 5°C  (41 °F)    2,0 ± 0,2

Maximum headspace pressure (bar) at 20°C    4,5 ± 0,5
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