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INSTRUCTIONS FOR ADJUSTING THE MANUAL CHAMPAGNE CORKER 
 
The Manual Champagne Corker in painted iron MOD.REGINA F R (SKU: CRSP-20679-30f) can be used with 
natural or synthetic mushroom corks as well as still wine corks. It can also be adjusted for different bottle 
sizes. The machine is equipped with a simple lever control and requires adjustment of the PVC underneath the 
jaw group. 
 
1) ADJUSTING THE DEPTH OF THE IMPRESSION 

The depth of the cork impression can be adjusted with a nut and spacer for mushroom corking. Upon 
order, the machine will be set for standard Ø28 H44 corks. To use the machine with still wine corking 
(RASO), the Operator will need to remove the PVC spacer and bring the nut to the appropriate size.  
 

2) ADJUSTING THE SUPPORT FOR THE NECK OF THE BOTTLE (see photos no. 1-2-3)  
The bottle is placed on the bottle presser plate and positioned so that it touches the closing jaws (fig. 1). 
The red crescent is fixed under the jaws. To adjust, unscrew the two nuts that hold it in place, Then, using 
both hands, pull the neck of the bottle towards you, so that it stops against the frame.  
 
In the meantime, pull the crescent to hold the bottle in place (fig. 2). Screw the two nuts back in so that 
you can move the crescent a little more. Finally, leave a few millimeters of room for movement of the 
bottle so that it is not completely blocked (fig. 3), bringing the crescent slightly forward. Tighten the two 
nuts completely. If all the steps are carried out correctly, the machine is ready for use.  
 

MAXIMUM CORK SIZE  Ø28 H44 
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