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ADUE: the MADE in ITALY of beverage 
preparation systems
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LIGHTWEIGHT, RECYCLABLE AND VERSATILE, PET BOTTLES ARE EMERGING AS A 
SUSTAINABLE PACKAGING SOLUTION CAPABLE OF ATTRACTING NEW CONSUMER 
SEGMENTS AND OPENING UP FRESH MARKET OPPORTUNITIES IN THE WINE 
SECTOR.

PET bottles in wine packaging: ALPLA 
driving a growing trend
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Practical packaging that is also 
sustainable is becoming an 
increasingly important sales 

driver in the beverage industry. 
Northern Europe is widely regarded 
as a pioneer in this field, including 
in the wine sector, where new con-
sumption models are reshaping tra-
ditional dynamics. Recent studies 
confirm this trend, highlighting light-
weight and durable PET bottles with 
a high recycled content as a strate-
gic tool to reach new target groups.
According to the Wine Packag-
ing Market Report 2024 by IMARC 
Group, the growing demand for sus-
tainable and lightweight solutions is 
driving the global wine packaging 
market. This shift is not only oper-
ational but also strongly linked to 
brand perception. The Sustainable 
Product Packaging study by the 
strategy consultancy Simon-Kucher 
shows that 63 percent of consumers 
view brands using sustainable pack-
aging more positively, creating a sol-
id foundation for additional business 
opportunities.
In this context, sustainability is in-
creasingly associated with low 
weight, reduced energy consump-
tion and high recyclability, all char-
acteristics that PET bottles inher-
ently offer. These features generate 
new purchasing incentives and help 
brands engage customer segments 
that were previously diff icult to 
reach. This development is already 
clearly visible in Northern Europe. 
As Heidi Melén-Aalto, Director of 
Packaging Design & Development 
at Anora, explains, consumer re-
sponse to PET wine bottles is gen-
erally positive, particularly among 

environmentally conscious, conve-
nience-oriented and younger wine 
drinkers. Once consumers under-
stand that PET is safe, recyclable, 
low in CO2 emissions and does not 
compromise taste for short-term 
wines, acceptance increases sig-
nificantly.
The practical advantages of PET fur-
ther contribute to this growing ap-
peal. Lightweight, shatterproof and 
often more cost-effective than glass, 
PET bottles lower barriers to entry 
and broaden accessibility. They are 
particularly attractive to casual wine 
drinkers and people with on-the-go 
lifestyles, while also meeting the 
expectations of eco-conscious con-
sumers seeking lower-impact choic-
es. As a result, PET wine products 
are reaching a wider audience, from 
price-sensitive and sustainability-ori-
ented buyers to outdoor, event and 
travel consumers, as well as old-

er people who may find traditional 
glass bottles difficult to handle.
Beyond functionality, PET also offers 
significant opportunities in terms of 
design. Unlike aluminum cans or 
bag-in-box solutions, it allows for al-
most unlimited flexibility in shape, 
surface and color. This design free-
dom enhances shelf visibil i ty in 
highly competitive retail environ-
ments and enables brands to stand 
out through distinctive aesthetics, 
appealing to consumers for whom 
visual impact plays a decisive role 
in purchasing decisions.
Smaller formats such as 330 ml or 
187 ml further expand the range 
of applications, making PET bot-
tles suitable for air travel, catering, 
events and promotional uses. Ad-
ditional features such as integrated 
handles, dosing solutions or inno-
vative closures can open up entire-
ly new consumption occasions be-
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yond traditional wine settings. In this 
way, custom PET packaging can be-
come a key element of brand identity, 
communicating values such as moder-
nity, urban lifestyle or premium differ-
entiation.
A notable example of innovation in this 
field is provided by the Austrian manu-
facturer Alpla, considered a pioneer in 
PET wine bottles. Its solution, designed 
in a classic Bordeaux style, weighs just 
50 grams and offers a significantly im-
proved energy balance compared to 
glass. Depending on the recycled con-
tent, CO2 emissions can be reduced 
by up to 50 percent, and even without 
recycled material, emissions remain 
around 38 percent lower than those of 
glass bottles. The first generation of 
this PET bottle requires no additional 
coating and preserves wine quality for 
up to six months, while a new version 
currently under development, featuring 

an ultra-thin silicon dioxide coating, is 
expected to further extend shelf life. 
Both solutions are fully recyclable.
From a production perspective, PET 
bottles are compatible with standard 
aluminum closures and can be pro-
cessed on conventional filling lines in 
common formats such as 1 liter, 0.75 
liter and 187 ml. Any necessary adjust-
ments to feeding systems or pressure 
settings are relatively simple and can 
usually be completed within half a day. 
Although filling speeds are slightly low-
er compared to glass, the lower com-
pression force required for closure ap-
plication simplifies the process.
The versatility of PET extends to a wide 
range of beverage categories, includ-
ing white and red wines, non-alcoholic 
variants, spritz drinks, spirits and juices 
that do not require hot filling. Its low 
weight, mechanical resistance and ex-
cellent palletization properties contrib-

ute to more efficient logistics and stor-
age. Currently, Alpla’s PET wine bottles 
are already available in Austrian super-
markets under the Heuriger brand by 
producer Wegenstein, with further mar-
ket expansions expected in the near 
future.
As more winemakers explore PET as 
a complementary solution within their 
packaging strategies, particularly for 
young wines, limited editions and mar-
keting-driven products, the material is 
gaining momentum. Lower costs, re-
duced carbon footprints and high recy-
clability, with up to 100 percent recy-
cled content, represent clear advantag-
es in a market increasingly driven by 
sustainability considerations. As Heidi 
Melén-Aalto summarizes, these devel-
opments position PET not as a niche 
solution, but as a mainstream packag-
ing format for the future.

alpla.com
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AN ADVANCED GEARMOTOR SERIES INTEGRATING SMART CONTROL, HIGH 
EFFICIENCY AND A RESPONSIVE GLOBAL LOGISTICS NETWORK.

ROSSI iFIT SERIES: a complete 
series for the medium-light duty segment
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Rossi, a Modena-based com-
pany with more than 70 
years of experience in man-

ufacturing gearmotors for industrial 
applications, offers the iFit series 
dedicated to the medium-light duty 
segment. The series includes three 
configurations, helical inline, bevel 
helical and parallel-shaft helical, de-
signed to offer application versatili-
ty, energy efficiency and operational 
continuity in industrial settings char-
acterized by light or moderate duty.
The iFit series covers a wide range 
of needs with torques from 224 to 
4,800 Nm and power ratings up to 30 

kW, with performance that exceeds 
those commonly available on the 
market by an average of 12 percent. 
Each configuration is developed to 
ensure reliability, precision and re-
duced consumption, incorporating 
construction elements that improve 
product durability and simplify main-
tenance.
One of the most relevant aspects of 
Rossi’s proposal concerns the logis-
tics organization, designed to ensure 
fast delivery to key markets. Many 
iFit models can be shipped within 
three weeks. Ready-to-ship service 
is also available for some configura-
tions, with shipment within 24 hours 
in the European Union. This level of 
responsiveness is made possible by 
a global network supported by an in-
ternational carrier and warehouses 
located in strategic areas, including 
a dedicated hub in Puglia reserved 
exclusively for the iFit range.
The entire series is designed with 

a strong focus on sustainability: the 
platform provides average energy 
savings of up to 25 percent, helping 
to reduce operating costs over the 
entire life cycle of the system. The 
gears are made with DIN/ISO 6 pre-
cision, and the cast iron housing en-
sures rigidity and strength, reduces 
vibration and noise while the stan-
dard C4 coating protects against cor-
rosion, thus improving the quality of 
operation even in continuous appli-
cations.
Alongside the mechanical aspects, 
the iFit series integrates advanced 
technologies designed for the digiti-
zation of production processes. Solu-
tions include high-efficiency IE2/IE3 
motors and decentralized inverters 
based on smart IoT functions, en-
abling accurate performance control 
under different operating conditions. 
The latest Bluetooth interface en-
ables monitoring from mobile devic-
es, facilitating diagnostics and ensur-
ing high levels of cybersecurity.
Complementing the platform, the 
dDrive system represents a decen-
tralized drive that optimizes gear-
motor management and helps users 
choose the most appropriate config-
uration for their application. The goal 
is to simplify integration into produc-
tion lines and improve overall plant 
efficiency while reducing consump-
tion and operating costs.
The iFit series is thus positioned 
as a complete, reliable and sustain-
ability-oriented solution for the me-
dium-light duty sector. With its mix 
of robust mechanics, digital capabil-
ities, and extensive logistics support, 
Rossi offers its customers a platform 
capable of adapting to diverse appli-
cation needs while keeping efficien-
cy, operational continuity, and build 
quality at its core.

rossi.com
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