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WHAT’S ON TAP AT WARING …
Waring Pro™ Professional Cordless Wine Opener
What the Consumer Trend Experts Say:
American consumers are refining their palettes and cultivating a deeper interest in wine, according to a
trend report in the HomeWorld Business 2008 Housewares Census. Consumers spent almost $225
million on functional and aesthetically-pleasing wine accessories such as wine chillers, champagne
buckets, and wine decanters.
Healthy sales of all things wine-related prove that wine consumption is about more than choosing “the
correct glass, label and corkscrew with which to uncork the bottle,” the Census reports. But there is an
art to opening a bottle of wine, and no wine accessory is more essential to this challenging task than the
corkscrew.
The Key Ingredients to Look for in a Wine Opener:
Ease of Use:
The Waring Pro™ Professional Cordless Wine Opener (model no. WO50) removes natural and
synthetic corks with ease, allowing consumers to effortlessly open a bottle of wine in seconds. The
rubberized handset is ergonomically designed to provide consumers with a comfortable grip while
removing the cork. The product also boasts a streamlined design; there are no levers or winged
attachments to manipulate, so novices and sommeliers alike can open a bottle of wine with one hand,
without tugging on the corkscrew.
A removable foil cutter, stored in the base of the unit, saves the consumer time in opening a bottle of
wine. Simply attach the foil cutter to the top of the bottle, keeping hands on the lower part of the bottle
and away from the cutter blade, and turn the cutter in a twisting motion to remove the foil.
Performance:
Waring’s cordless wine opener was designed to create a simple, easy way to pour wine from bottle to
glass with minimal effort. Once the foil is removed, place the wine opener directly on the top of the bottle,
and press the control button, marked with a “down” arrow to remove the cork. The wine opener’s
corkscrew spiral will turn in a counter-clockwise direction and enter the cork. When the mechanism
stops, the cork has been successfully removed from the bottle. Then lift the wine opener up and away
from the bottle to release the unit, and your Chardonnay, Merlot, or champagne is ready to serve.
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Performance, continued:
Removing the cork from Waring’s wine opener is just as simple. Lift the wine opener up and away from
the bottle, and press the control button marked with an “up” arrow. The spiral will turn in a clockwise
direction and release the cork.
Technology:
Waring’s electric wine opener can remove up to 80 corks with a full charge, making it the ideal tool to
have on hand for wine tastings or when entertaining large crowds at home. The wine opener must be
charged for at least eight hours before initial use. Once placed into the recharging base, a green light will
flash, indicating that the unit is charging. It takes approximately six to eight hours to recharge the unit, at
which point the green light will stop flashing and become solid. The product includes a NiMH battery pack
that allows the wine opener to charge when not in use.
Design:
The Waring Pro™ Professional Cordless Wine Opener and its rechargeable base unit are black with
brushed stainless accents, designed to complement the décor of most kitchens and add an air of
elegance to any countertop or wet bar.
Nuts & Bolts:
Everyday Retail Price:

$39.95

Availability:

Immediately

Warranty:

Limited one-year product
Limited five-year motor

About Waring:
Waring, universally known for introducing the first blender in America, is one of today’s leading
manufacturers of professional quality appliances for the home, foodservice and laboratory industries. The
company manufactures culinary appliances in two product segments: Waring Pro™, a line of
professional quality consumer products that includes everything from blenders, juice extractors, citrus
juicers and drink mixers to toasters, food slicers and convection ovens, and the Commercial Division,
which includes high-speed, high-volume food processors and blenders. Waring was established in 1937
when Fred Waring, a popular entertainer, introduced the blender (then called the “Miracle Mixer”) at the
National Restaurant Show in Chicago. Waring was acquired in 1998 by Conair Corporation, which also
owns Cuisinart. Waring’s website is www.waringproducts.com.
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