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Congratulations and Welcome to the Family!  
  

We would like to thank you for purchasing the HiCoup Premium Wing Corkscrew.  It is with great 

pleasure that we welcome you into the HiCoup Kitchenware family.  

  

HiCoup Kitchenware is a new company whose goal is to provide premiere, professional-inspired 

kitchenware direct to consumers like you.  We design and produce our own products and are always 

adding more professional level kitchenware to our lineup!  

  

We would like to congratulate you for your wing corkscrew selection because you now own one of the 

finest wine openers’ on the market.  The HiCoup Premium Wing Corkscrew was built to last and has 

been made from high durability components that will serve you well for years to come.   

  

It seems elementary - buy wine, pull out cork and drink. But somewhere in the middle, things can get a 

little dicey. Especially if you find yourself in a rental cabin or on a picnic without the luxury of a fancy, 

state-of-the-art corkscrew.   

  
But at HiCoup Kitchenware, we believe that great wine deserves a professional touch, especially when it 
comes to removing corks.  That is why our Professional Wing Corkscrew features a genuine helix screw 
that can easily remove any size cork.   A foolproof way to open a bottle of wine, our sturdy corkscrew 
couldn't be simpler to use. Just position the opener over a bottle of wine, twist the top handle to raise 
the winged levers on either side, then push down on the levers to extract the cork. 
 

However, sometimes things are easier shown than said — and easier to do than to show.  So take a look 

at this guide and then give it a try for yourself!   

  

HiCoup Kitchenware prides itself in offering professional-inspired kitchen products and we hope you are 

100% satisfied.  If for some reason our product did not meet your expectation, please do not hesitate to 

e-mail our Customer Care department at support@hicoupkitchenware.com, or visit our website at 

www.hicoupkitchenware.com before leaving a negative review.  We will do EVERYTHING in our power to 

make sure that we make it right for you.  

  

Again, thank you very much for your purchase!  

  

Sincerely,  

  
John-Paul Dechaneo  

Founder, HiCoup Kitchenware    

  

http://www.hicoupkitchenware.com/
http://www.hicoupkitchenware.com/
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Receive $5 OFF our Red Wine Aerating Pourer  

(Regular Retail Price of $14.95, yours for ONLY $9.95) 

  
HiCoup is pleased to offer our loyal customers with an opportunity to purchase our Red 
Wine Aerating Pourer for $5 OFF the regular Amazon retail price of $14.95.  
 
SIMPLY CLICK HERE TO GO TO AMAZON, ADD OUR AERATOR TO YOUR CART, 

AND ENTER COUPON CODE “8Y46RSF4” AT CHECKOUT TO GET OUR RED WINE 
AERATING POURER FOR ONLY $9.95!!! 

    
  

http://www.amazon.com/Wine-Aerating-Pourer-HiCoup-Travel-size/dp/B00WQ1JOKS/ie=UTF8?m=AF3UPA9WEPAWP&keywords=wine+aerator
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HiCoup Kitchenware Loyalty Club  
  

  
Whenever we launch a new product, we typically give away a limited amount of that 

product to our previous customers at a deep discount in order to test the market, gain 

feedback, and get reviews.  

  

Would you like to get our next product at a deep discount?  

  

Simply sign-up for the HiCoup Kitchenware Loyalty Club by clicking on the link below or 

by visiting http://hicoupkitchenware.com/hicoup-loyalty-club/  

  

  

http://hicoupkitchenware.com/hicoup-loyalty-club/
http://hicoupkitchenware.com/hicoup-loyalty-club/
http://hicoupkitchenware.com/hicoup-loyalty-club/
http://hicoupkitchenware.com/hicoup-loyalty-club/
http://hicoupkitchenware.com/hicoup-loyalty-club/
http://hicoupkitchenware.com/hicoup-loyalty-club/
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How to Use Your New Premium Wing Corkscrew  
  

  

 
 

 
 

 
 
 
 
 
 
 
 

1) Remove the foil. With a small knife, cut in a circle 
underneath the lip of the neck. Using the knife's 
edge with your thumb as leverage, peel back the 
foil and discard. The top lip of the bottle and cork 
should now be exposed. 
 

 
 

 
 
 
 
 
 
 
 
 
 
2) Place the wine bottle on a solid, stable surface. 
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3) Position the corkscrew above the wine bottle, with 

the tip of the worm (corkscrew) centered on the 
cork. 
 

 
 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4) Maintain your hold on the wine bottle and twist the 

corkscrew into the cork, twisting clockwise and 
using the knob on top of the winged corkscrew. 
Keep twisting until the corkscrew is completely 
embedded. 
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5) Pull out the cork. By now, the corkscrew should be 

almost all the way in, and the "wings" of the winged 
corkscrew should be stretched up. Using both 
hands, grab the wings and pull them down. This 
should simultaneously pull the cork out of the bottle. 
 

 
 

 

Not all corks are the same length.  
When dealing with an extra-long cork, 
part of it may still be in the bottle even 
after pulling the wings of the corkscrew 
all the way down.   When this happens, 
gently wiggle the corkscrew back and 
forth while lightly pulling up on the 
corkscrew. 
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6) Remove the cork from the winged corkscrew. 
Holding onto the cork with one hand, twist the knob 
on top of the winged corkscrew counter-clockwise 
until the cork comes free. 
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Troubleshooting Tips for the Difficult Cork  

  

Although our wing corkscrew is designed to significantly reduce any cork breakage, we 

all know a lot of things can go wrong when trying to drink a quiet glass of wine after 

work.  Occasionally you will encounter corks that break, crumble or otherwise 

misbehave.  And this can be all the more distressing when you are opening a special 

bottle for special guests.  So how does one negotiate through this embarrassment and 

get on with the party?  

  

Problem #1 - Part of the cork remains in the bottle’s neck:    

  

Here are a few suggestions.  First is the obvious – try to gently extract the remainder by 

inserting the corkscrew again but at a slight angle.  

  

A second alternative, depending on the situation, is using a simple cork puller, which has 

two prongs that slide down between the bottle and the cork.  Gently move the prongs 

back and forth, careful not to push the cork in further; then once you think that you are in 

far enough, you pull and twist at the same time.  This is the best devise we’ve found for 

older corks.    

  

Another handy devise is a cork popper.  These gadgets involve the use of a needle that 

is inserted through the entire cork then CO2 is sprayed in between the wine and the 

cork.  When done gently, the cork will magically rise out of the bottle.  

  

Problem #2 - Pushing the cork in further and can’t extract it:  

  

Cover the top of the bottle with a cloth and push the cork all the way in.  The cloth is for 

catching wine that inevitably sprays out when the cork plunges.  The best thing to do at 

this point is to use a funnel and filter, then simply decant the wine into a clean container, 

filtering out the cork and its particles.  There are also inexpensive filters that are inserted 

into the bottle like a regular cork.  
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