
What is the difference in the corkers that you offer?
Midwest Supplies offers many different types of corkers for you to use. There are two main categories of corkers; 
there is the handheld corker and the floor corker. We’ll give you some ideas of how they work, and you can make a 
more informed decision on what type of corker is going to work for you. 

	 	 	 	 	
	 Plastic	Plunger	 Metal	Double	 Gilda	Compression	 Floor	Corking	 Italian	Floor
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Hand Corkers
Hand corkers are less expensive than floor corkers, but they do have some limitations. For the wine maker who is 
going to only make 6 gallons of wine a year or less, a hand corker is probably the way to go. Hand corkers do take 
a fair amount of effort to get the cork into the bottle, and they do take two people to use. But, with only 27 or so 
bottles a year to cork, a hand corker will be just fine. Here is what you need to know about each model that we sell. 

 Plastic Plunger Corker: 
  These are the ultimate in economical corkers. There is simply not too much to them, but they do manage 

to do a pretty good job. The big thing here is they require the use of a rubber mallet. Otherwise, you will be 
pounding on the cork all day long and run the risk of breaking the bottle. Simply place the cork in the slot and 
start tapping the cork into the bottle. You can use this corker with all the sizes for corks, but expect the #9 
corks to be very hard to get into the bottle. 

 Metal Double Lever Corker:
  This is a corker that makes it a little easier to get the cork in the bottle. You are able to get more torque 

behind the cork to make it go into the bottle easier. You do have a cork depth setting on this unit as 
well. Again, place the cork in the slot, clamp the bottle, and push the cork in. This would be the corker 
we would recommend out of the hand corker units.

Note:  These corkers tend to slide up just before the cork is all the way in the bottle leaving ¼” of the cork sticking 
out. A solution to this is to take a piece of rubber and cut a hole in the center. Then place the rubber around 
the neck of the bottle to give the clamps something to grab onto as it pushes the cork into the bottle. A 
variation of this is to glue the pieces of rubber right onto the clamps. Use a strong glue as the rubber does not 
like to stick to the plastic. 

 Gilda Compression Hand Corker: 
  The Gilda corker is the closest in resemblance to the floor corkers on how they operate. You place 

the cork in the bottom of the unit, and then try to pull the red handles together. This compresses 
the cork. Once compressed, place the unit on top of the bottle, and push the

plunger part down. This will insert the cork into the bottle. The red cylinder attached just above where the cork is 
inserted is where you can adjust the cork depth. Turn the cylinder for a few different depth settings. Warning: Do not 
try to make the red handles touch when compressing the cork. The handles will break, and the corker will be unusable.
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Floor Corkers
Floor corkers are by far the easiest way to get a cork into a bottle for the home winemaker. They don’t take much 
effort to compress the cork and insert it.

 Floor Corking Machine (Portuguese):
  To operate this unit, just place the cork in the center of the compression area. Place your bottle 

underneath, and push. The black base that the bottle sits on will lock into place when the handle is 
pulled down, and release itself when the handle is all the up. You can fit most bottles in this unit.

  The nut on the metal post (the part that pushes the cork into the bottle) is your depth adjuster. Once 
you have your depth set, you should not have to change it between different types of bottles. This unit 
is so easy a 6 year old can use it. 

 Italian Floor Corker:
  This is the same unit as the Portuguese unit, but 

larger. The corker stands a little higher which is 
nice for people that have back issues. The handle 
is longer so you are able to get more torque with 
less effort. Plus, this unit allows for attachments 
if you need them. You can add a bottle capper to 
this unit for those who make both beer and wine.

Just like the other floor corker, place the cork in the compression 
area, place your bottle below, and push the lever down. Very 
simple, very quick, and does not involve a lot of effort. 

All floor corkers are designed for years of use, so don’t be hesitant to pick up one of these units. We have used both 
types for years and they hold up extremely well. Midwest would definitely recommend a floor corker for anyone 
making 10 gallons or more of wine a year.

  Champagne 
Floor Corker: 

  This is the same as  
our Italian Floor Corker,  
but features an oversize  
iris opening to take 
champagne corks.
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