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INTRODUCTION

* winesave stores argon gas under pressure which when dispensed into an
open botile preserves the wine by forming an inert barrier that stops spoilage
from oxygen, without affecting the characteristics of the wine.

* Argon is inert. That means it has no effect on anything it comes in contact
with. And since it is much heavier than air, it falls down and lays across the
surface of the wine, forming a barrier between the wine and the air.

« Our unique winesave.. can is designed with precision fechnology and is

a breakthrough solution to delivering professional results from a convenient

pack.

Official Wine

Preservation System
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PRODUCT
FEATURES

Pure Argon

Cutting edge
technology

environmentally
friendly

Premium design
and packaging

Minimum
50 applications
per can

Inexpensive
to buy
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