
© ISO 2013

Cork — Cork stoppers for still wines — 
Mechanical and physical specifications
Liège — Bouchons de liège pour vins tranquilles — Spécifications 
mécaniques et physiques

INTERNATIONAL 
STANDARD

ISO
16420

First edition
2013-01-15

Reference number
ISO 16420:2013(E)

Full document details: ISO 16420-2013

http://avadocuments2026.com/doc/iso-16420-2013
http://avadocuments2026.com/doc/iso-16420-2013


 

ISO 16420:2013(E)
 

ii © ISO 2013 – All rights reserved

COPYRIGHT PROTECTED DOCUMENT

© ISO 2013
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any 
means, electronic or mechanical, including photocopying and microfilm, without permission in writing from either ISO at the 
address below or ISO’s member body in the country of the requester.

ISO copyright office
Case postale 56 • CH-1211 Geneva 20
Tel. + 41 22 749 01 11
Fax + 41 22 749 09 47
E-mail copyright@iso.org
Web www.iso.org

Published in Switzerland

Full document details: ISO 16420-2013

http://avadocuments2026.com/doc/iso-16420-2013
http://avadocuments2026.com/doc/iso-16420-2013


 

ISO 16420:2013(E)
 

© ISO 2013 – All rights reserved iii

Contents Page

Foreword ........................................................................................................................................................................................................................................iv
1 Scope ................................................................................................................................................................................................................................. 1
2 Normative references ...................................................................................................................................................................................... 2
3 Terms and definitions ..................................................................................................................................................................................... 2
4 Natural cork stoppers, colmated or non-colmated ........................................................................................................... 2

4.1 Dimensions ................................................................................................................................................................................................. 2
4.2 Moisture content ................................................................................................................................................................................... 3
4.3 Dimensional recovery after compression ........................................................................................................................ 3
4.4 Extraction force ...................................................................................................................................................................................... 4
4.5 Liquid tightness ...................................................................................................................................................................................... 4
4.6 Dust content .............................................................................................................................................................................................. 5

5 Agglomerate cork stoppers ....................................................................................................................................................................... 5
5.1 Dimensions ................................................................................................................................................................................................. 5
5.2 Mass and apparent density .......................................................................................................................................................... 5
5.3 Moisture content ................................................................................................................................................................................... 6
5.4 Dimensional recovery after compression ........................................................................................................................ 6
5.5 Extraction force ...................................................................................................................................................................................... 7
5.6 Liquid tightness ...................................................................................................................................................................................... 7
5.7 Dust content .............................................................................................................................................................................................. 7

6 1 + 1 Stoppers (disk/agglomerate/disk)..................................................................................................................................... 8
6.1 Dimensions ................................................................................................................................................................................................. 8
6.2 Mass .................................................................................................................................................................................................................. 8
6.3 Moisture content ................................................................................................................................................................................... 9
6.4 Dimensional recovery after compression ........................................................................................................................ 9
6.5 Extraction force ...................................................................................................................................................................................... 9
6.6 Liquid tightness ................................................................................................................................................................................... 10
6.7 Dust content ........................................................................................................................................................................................... 10

Full document details: ISO 16420-2013

http://avadocuments2026.com/doc/iso-16420-2013
http://avadocuments2026.com/doc/iso-16420-2013


 

ISO 16420:2013(E)

Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards 
bodies (ISO member bodies). The work of preparing International Standards is normally carried out 
through ISO technical committees. Each member body interested in a subject for which a technical 
committee has been established has the right to be represented on that committee. International 
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work. 
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of 
electrotechnical standardization.

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of technical committees is to prepare International Standards. Draft International 
Standards adopted by the technical committees are circulated to the member bodies for voting. 
Publication as an International Standard requires approval by at least 75 % of the member bodies 
casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. ISO shall not be held responsible for identifying any or all such patent rights.

ISO 16420 was prepared by Technical Committee ISO/TC 87, Cork.
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INTERNATIONAL STANDARD ISO 16420:2013(E)

Cork — Cork stoppers for still wines — Mechanical and 
physical specifications

1 Scope

This International Standard defines, for each type of ready-to-use, cylindrical cork stopper for still 
wines (colmated or non-colmated natural cork stoppers, agglomerate cork stoppers, 1 + 1 stoppers), a 
set of specifications corresponding to different tested parameters, a list of which is given below:

— dimensions;

— mass (for 1+1 stoppers only);

— mass and apparent density (for agglomerate cork stoppers only);

— moisture content;

— dimensional recovery after compression;

— extraction force;

— liquid tightness;

— dust content.

For all parameters, this set of specifications comprises:

— a proposal for the number of stoppers to be tested (incremental sample);

— an acceptable quality level;

and, for certain parameters:

— nominal value or values;

— specification limits (or “tolerances”).

For cork stoppers for still wines, and for certain parameters, the concept of a range is introduced, with 
3 decreasing levels of requirements:

— upper range;

— standard range;

— entry level.

It is, therefore, up to the consumer to specify, for each batch of cork stoppers ordered, what their needs 
are based on these three specification levels (or ranges).

It is also up to each supplier, besides a commercial reference for each batch of cork stoppers, to define 
which range applies in terms of the requirements in this International Standard.

The sampling method, as well as the possible repetitions of incremental samples are defined by the 
sampling standard (currently being drafted) or defined jointly by the consumer and the supplier.

The stoppers tested shall comply with the requirements of ISO 9727.
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