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Background

In November 2023 SWR launched the Bottle Weight Accord (BWA) to reduce the
average weight of still wine bottles from 550g to below 420g by the end of 2026. This
Accord now has around 20 signatories from across the wine value chain which between

them make and sell approximately 2 billion bottles of wine.

We are now working to develop
recommendations specifically in relation
to sparkling wine bottles as well. As with
the BWA, these recommendations need
to be based on robust evidence as they
will directly inform the behaviours of
many in the wine industry. This short
note sets out some of the issues to have

emerged so far.

The initial work has demonstrated that
the publicly available information and
analysis on sparkling wine bottle weight

is very limited.

Our report therefore will be the first
definitive assessment of this subject.
This is exciting as it means we have the
opportunity to shape the wine sector's
approach to sparkling wine bottle
weight.
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Factors being explored

In addressing lightweighting of sparkling wine bottles, a number of issues need to be
taken into account. The principal considerations include:

Consumer perceptions

Our original report from 2023 explored the literature around consumer perceptions of
wine bottle weight. We found that whilst some markets and demographics do associate
heavier bottles with better quality wine, there are in fact a wide range of other factors
which are more significant in driving purchasing choices. Given the huge environmental
benefits, consumer perception should not be an impediment to reducing bottle weights.

To a large degree it seems logical that the findings in relation to still wines are also
applicable to sparkling wines. There is extremely limited research specifically into
consumer perceptions of sparkling wine bottles. Therefore, to supplement the published
research we have also undertaken interviews with key academics working in this space.

Much more work is needed, but some interesting
insights are nevertheless emerging. Two studies,
for example, suggest that there may be an
opportunity for the non-Champagne traditional
method sparkling category in relation to lighter
weight bottles. It found that whilst older
consumers are accustomed to sparkling wines in
heavier bottles, younger consumers are less likely
to make this association.

Given that younger consumers consistently cite
sustainability as a key purchasing factor, Cava and
Crémant producers may have an opportunity to
differentiate through lighter-weight packaging and
appeal to this demographic as a more
environmentally  responsible  alternative  to
Champagne.
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One recommended weight or more?

Our still wine BWA has the advantage that we were able to set a single target figure for
weight reduction - an average of 420g. It seems unlikely that a single figure will be
possible - or even desirable - for sparkling wines.

The obvious issue here is wine pressure: sparkling wine bottles need to be strong
enough to withstand the pressure of the wine inside. However, the range of pressures
varies significantly depending on the levels of sugar, method of fermentation and the
style of the wine. Moreover, pressures can differ over time. Charmat method wines, for
example, are bottled at pressures higher than the 'resting’ pressure of the wine.
However, it is not just the internal pressure which needs to be taken into account. For
certain sparkling wines, additional technical factors must be addressed.

The most important of these is the need for
bottles also to withstand external as well as
internal pressure. This is because most
AOC/DOC-designated  traditional  method
sparkling wines require lees aging and
maturation. This means that bottles are
stacked for months or years (depending on
brand and appellation). Moreover, different
methods of stacking are used. In some
locations, bottles lay directly atop each other
in a tall and dense block whereas in other
areas it more common to use shelving or
more frequent dividers.

Additionally, the process of rotating bottles
over time needs to be taken into account.
While  many producers have adopted
mechanised systems such as the gyropalette,
some still rely on manual remuage (riddling),
which can place further strain on the bottle,
particularly around the neck.
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There are seven main methods for producing sparkling wine, and our work must be

relevant to all of them. At the same time, it is essential that our recommendations

remain practical and not overly-complex. To that end, our working hypothesis is to

organise sparkling wines by style, as follows:
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Lightly sparkling wines

Generally speaking, any sparkling wines at
below 3 bar would be considered lightly
sparkling. This would include styles such as
Frizzante, Pet Nat and carbonated wines.

Tank fermented wines
(Charmat method)

There are many wines globally which are made
using this method, of which Prosecco is by far
the largest and best-known. Generally these
wines have a lower internal bottle pressure as
fermentation is done before bottling.

Champagne

‘As set out above, stacking (sometimes for
many years) and riddling are central to
Champagne manufacture. To this end, the
regional body, the CIVC, has mandated a bottle
weight of 835g. However, some houses are
trialling lighter bottles.

Non-Champagne
traditional method wines

Maturation in stacks and riddling are also part
of the production process of wines like Cava
and Crémants. However, many are already in
bottles lighter than the Champagne
benchmark. This implies scope for bottle
lightweighting for this (broad) category.
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This delineation is not perfect and may not encompass all sparkling wine styles. To
address this, our work will also consider bottle pressure as a key variable, allowing wines
produced by other methods to be categorised accordingly. Our focus will be on
producing recommendations that are practical and ‘do-able’.

From the point of view of practical impact, it is also important for us to consider the
relative market shares of these different categories. Charmat-method wines appear to
form the majority of sparkling wine sales, with Champagne and other sparkling wines
making up the rest. However, current reports indicate that the fastest-growing segment
in wine is non-Champagne traditional method wines. From an impact perspective, it is
therefore logical for SWR to focus this report primarily on the Charmat and non-
Champagne traditional method sparkling wines.

Safety considerations

Interviews have demonstrated that
there is a strong lobby which urges
caution in relation to any lightweighting
of sparkling wine bottles due to the
safety considerations. A number of
organisations  retain  clear  and
significant concerns stemming from
past incidents involving exploding
bottles - such as those reported in the
UKin 2014-15.

As these stakeholders have pointed
out, producers and retailers have a
legal responsibility to provide food and
drink that is safe for consumers,
including the integrity and safety of the
packaging those products come in.
There is also a view that consumers’
behaviour in relation to storage of
wines needs to be taken into account.
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Arriving at recommended weights

Given the safety concerns expressed, there would clearly be considerable push-back
against any recommendations (by us or others) which cannot be demonstrated to be
within reasonable limits of safety provision.

The question for our report, therefore, is to identify cases where lighter-weight bottles
have been, and continue to be, used safely by producers at scale and over an extended
period. It can then be reasonably argued that if producers X, Y, and Z are able to safely
bottle their wines using lighter-weight bottles, there is no clear reason why other
producers of the same style could not do the same.

For example, research to date indicates that most Prosecco bottles fall within the 600-
650g range. However, there are several examples of Prosecco producers successfully
using 570g bottles without compromising safety or quality, so why should this not be the
safe target weight for all Prosecco wines?

While this figure requires further verification, and additional work is needed for the other
two categories, the aim of this report is to identify optimal target weights in collaboration
with both bottle manufacturers and producers already successfully using lighter-weight
formats.

The business case

There is also a strong business case emerging for an accord to lightweight sparkling
wine bottles, particularly in those markets where EPR fees are being imposed. We are
working with two of our retailer members to map their sales vs volumes for the four
different categories set out above. Where producers are using bottles heavier than our
'safe’ recommendation, unnecessary EPR fees are being incurred.

By way of comparison, during its first year of operation SWR's Bottle Weight Accord
removed just over 119,000 tonnes of glass from the wine value chain. At UK EPR rates of
£240/tonne for glass, the Accord therefore avoided £28.5 million in potential EPR fees.
The same cost-saving argument can be made in relation to use of sparkling wine bottles
being used that are heavier than our recommendations.
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Factors to consider in lightweighting

It is therefore likely that our recommendations for a sparkling wine bottle weight accord
will centre on target weights already proven safe through widespread use in practice.
Nevertheless, the report must also outline the operational considerations that
signatories to the accord will need to address in order to ensure safety. The key factors

include:
Sugar levels Bottle handling and micro-
The sugar content within the base wine fractures

£ @ @ica facier [ CElErmiang tie As with still wine, indelicate handling of

fermentation process and, in turn, the bottles, for example on a filling line, can
cause micro-fractures. Whilst these may

not cause the bottle to fail immediately,

maximum pressure within the bottle. It
is therefore essential that producers

maintain - consistent  sugar levels to there is an increased risk of failure later.

ensure stable and predictable bottle
pressure.

Handling in the supply chain

The issue about micro-fractures is also

Filling levels
relevant in the onward supply chain.

50 lren &5 YEEIN), Tiere neees i 5e However, an additional issue is heat: the

consistency in how full bottles are filled. internal pressure can mount significantly

The gap between the liquid and the e 0 e subject to excess heat.

bottom of the cork acts, in effect, as a

ressure valve. i
pressure valv Consumer behaviour

Closures That consumers store wine properly, and

do not expose them to excess heat is

It is not so much the closure itself which also a key issue. However, it is one over

5 Off relevance, Ut the process of bottle which the industry has less control than

closure that is the challenge. This others.
process places pressures on the bottle,

and if badly done can damage the bottle.
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Next Steps

This is an active research process and
we intend to publish a full report in early
August. The aim is to establish a robust
evidence base to support the transition
to lighter-weight bottles for sparkling
wines. The upcoming report will serve as
the foundation for a proposed Sparkling
Bottle Weight Accord.

In the meantime, however, we would
welcome any input from our members
on this topic. Please do contact us with
any views or information you might
have.

@ May 2025

Advancing a Sparkling Wine Bottle Weight Accord
An update on progress and next steps

Q@ August 2025

Report: Findings and Key Factors
Charmant and Non- Champagne traditional method

@ November 2025

Target weights released and launch of Sparkling Wine BWA
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