SOLJANS ESTATE

CONTRACT BOTTLING SERVICES

PROVIDING HIGH QUALITY CONTRACT BOTTLING SERVICES FOR OVER 40 YEARS

MISSION STATEMENT

Soljans Estate is the most experienced contract bottling facility in New Zealand. We
pride ourselves in offering personal attention. As a family owned and run business we
take the same high level of care with other companies wines as we do with our own
and aim to satisfy every customer we take on.

STILL WINE

We have a wide range of equipment and are able to fill bottles with volumes of 375ml
to 1.5t magnums, which we can also seal with either screw caps or corks.

Bottling can be done clean skin so you can label and pack the product when you wish
or we can bottle label and pack here on site in one operation.

SPARKLING WINE

We are Sparkling Wine specialists and have been offering this service to other
wineries for over 40 years. While sparkling wines are most commonly bottled in
750ml bottles, we are also equipt to fill 200ml Piccolos to 1.5It Magnums.

We can seal with Natural Cork, Zorks, Plastic Stoppers, Screw Caps or Crown Seals,
dependent on the type of bottle used. Once again this can be done clean skin or
capsuled, labeled, and packed onto pallets on site.

METHODE TRADITIONNELLE

Along with making our own Méthode Traditionnelle, Soljans is also pleased to be
able to offer Méthode contract services to other New Zealand wineries. It is another
specialist area and one we have built a lot of knowledge in over these years. We are
equipt for Tirage filling, riddling and disgorging, along with the ability to seal with
Natural Corks, Zorks or Crown Seals. This as well can be done clean skin or capsuled
labeled and packed onto pallets on site.

Please feel free to contact us for further information regarding quotes or

general enquires.

P: 09 412 2820 or E: tony@soljans.co.nz

WHAT WE OFFER

e Still Wine Bottling

e Sparkling Wine Bottling
o Méthode Traditionnelle
e Quality Control

e Labelling

e Packaging

e Capsuling
QUALITY CONTROL

The work we do is world class and
has attention to detail at every
step. We work to the instructions
given to us in the bottling and
labeling forms and ensure we
meet the expectations. Production
and Quality control is under the
direction of our own winemaker,
Jim Corkin, who is experienced
and fastidious in following the
procedure and standards set.

ACCREDITATIONS

Having our systems and procedure
certified by a third party is an
important part of doing contract
work. This makes sure we meet
food safety standards and are
looking after our environment. We
therefore have both the WSMP
and SWNZ certificates and work to
these guidelines.
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