
RECOMMENDED BY THE
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THE WINE
PRESERVES
ORGANOLEPTIC
CHARACTERISTICS
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10 days preserving all the organoleptic characteristics



AntiOx, AN INNOVATIVE GIFT FOR WINE LOVERS!

Pulltex, a company internationally known for its innovative professional wine accessories that improve 
opening, serving, cooling and preserving wine, now offers the AntiOx still wine stopper/preserver.

The AntiOx stopper has become one of its most innovative wine preserving products, easy to use and 
affordable for any wine lover.

FUNCTION: 
The  active  carbon filter inside the 
stopper interrupts oxygen interacting 
with the wine. The volatile 
components that accelerate the 
oxidation are neutralized and 
therefore the oxygen that is left in 
the bottle will not damage the wine.

EASY TO USE: 
You need only to close the bottle with 
the stopper. Its active carbon filter 
will keep the wine in perfect condi-
tion for more than a week. Suitable 
for use by wine lovers at home, as 
well as for bars and restaurants to 
serve wine by the glass.

MAINTENANCE: 
No special maintainance is requie-
red. There is no need to replace the 
filter. Its efficiency is guaranteed for 
5 years. For cleaning rinse with 
water after use. 
For optimal performance, keep the 
bottle in vertical position.

Food Safety certification 
for each part of the 
stopper (silicone rubber, 
filter capsule and carbon 
filter)

Test report issued by:  
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PRESERVES WINE IN AN OPEN BOTTLE FOR 
MORE THAN ONE WEEK!

Recommended by
the best sommeliers:  

Developed with:

For the correct usage of the AntiOx stopper we recommend:
After removing the stopper from the bottle, it is advisable to allow the wine to breathe for a minute before tasting it.
Avoid placing the bottle in a horizontal position so as to guarantee the efficiency of the carbon filter.
The stopper is totally efficient with 99% of the wines.


