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The moment a bottle of wine is opened, it's immediately exposed to air (aeration). 
This initiates the process of wine oxidation.

Once wine has oxidized, there’s no going back.
The longer wine is left open and unsealed, the quicker it loses its original taste and aroma.

So, how can we keep wine fresh for longer?
Oxygen is the #� leading cause of spoiled wine. Therefore, it is necessary to limit 
its contact with air as much as possible.

The trickiest thing about preserving wine, is keeping oxygen out until we revisit the bottle 
for a glass. We only find commercial wine-savers to have failed doing their job once 
it’s too late. Wine, meet drain.

“Why does Wine Lose
   it’s Flavor Once Opened?”



�� VACUUMING
I t ’s  Simple.  Push to Vacuum, Pour to Ser ve.
The syringe is no foreign object to us. It adopts the piston mechanism to create a vacuum while 
releasing liquid through the nozzle. We see the piston mechanism utilised in everyday life- at the 
dentist, at the zoo, in doctor play sets for children. 
It might even be used as part of your morning routine (French press coffee anyone?).
Zoenox applies the same system to preserve and serve wine with ease.
Transfer the remaining contents of your wine bottle to Zoenox, and press down to release air. 
It dispenses in the same way as a regular bottle or carafe, but keeps what’s left in the bottle 
unexposed to air.



It takes very little oxygen to spoil an entire bottle, so it is crucial to sustain a solid air vacuum.

Zoenox’s valve system works by blocking any backflow into the bottle, even when positioned 

flat or bottom side up. The vacuum supports an air-tight seal for up to several days, 

whichever angle you position it in for storage.

�� SEALING
The Perfect  Seal  for  Last ing Freshness



A Vacuum Seal 
That Holds at Any Angle



Conventional wine-saving products require extra maintenance for standard storing. 
You may be familiar with the following items:
Argon gas / oxygen absorbers - At risk of consumption.
Electric pumps -  prone to malfunction and difficult to use.
Beta-level plugs/stoppers - physically laborious and weak sealing power.
Zoenox allows you to enjoy the taste and aroma of your wine to the fullest, without the 
additional effort or costs.
What’s more, Zoenox is easy to clean and reuse, making it an experience to enjoy everytime.

�� LOW COST
Saving Wine  is  Good,  

Saving Money  is  Better.



With the Zoenox app, manage your wine collection with ease.
Save personalized wine labels and keep a record of details, e.g. where each bottle was 
sourced, the grape type, best before date etc.
Discovering unfinished wine bottles at the back of your refrigerator is always a bitter-
sweet moment. The Zoenox app uses push alerts to remind you when you should 
consume each wine by, so can end the chapter with your old flame before popping the 
cork on your new love.
The Zoenox app is the sommelier you can access at the touch of your fingertips.

�� MANAGEMENT
A Personal  Wine Sommelier  at  Your Fingertr ips
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