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A drinking cup of this type is described, for example, in the patent document
US 4 574 970.

More generally, numerous types of end fittings intended to facilitate
beverage consumption are known, as evidenced in particular by the patent

20 documents FR-2 222 976, CH-649 511, DE-U-299 17 965, DE-30 17 789, US-3 085
710, FR-2 657 846, GB-505 207 and DE-26 41 874.

Two specific problems arise in the design of such end fittings when they are
intended to allow one to taste sparkling wines or champagne directly from a
container such as a bottle, that is to say, without the use of a glass.

25 The fitst problem relates to the regulation of the known phenomenon, in the
case of champagne, of considerable foam formation produced by the more or less
abrupt manipulation of the bottle.

In effect, after opening a bottle, the champagne contained therein, because of
the decompression it undergoes, can spontaneously form more or less abundant

30  foam, in particular in the event of impact, and can thus produce an overflow of the
liquid out of the bottle.

1t is therefore necessary to control this overflow in order to make possible
consumption of the sparkling beverage, such as a spackling wine or champagne,
directly from the container holding it, in particular a bottle, without risk to the

35  consumer or to those around him of being sprayed with it.

IR

*G00002*




abrupt mani pulation of the bottle. In effect, after opening a bottle, the
chanpagne contai ned therein, because of the deconpression it undergoes,
can spontaneously formnore or |ess abundant 30 foam Iniﬂ?MﬁjﬁﬁQﬁjln t he
event of inpact, and can thus produce an overflow of the _ t of the
bottle. It is therefore necessary to control this overflowin order to make
possi bl e consunption of the sparkling beverage, such as a spackling w ne

or chanpagne, ectl the container holding it, in particular a
bott| enpvvigt hout %“‘{ B‘@!ﬁ‘%‘dﬁé‘?e alitynof; the taste-of sumbevierage pdndiai ng

sprayed wit rparticula’kbfmhunhmpagﬂb,’ilﬂﬁﬁiﬁQﬁtR@aﬂ\éBﬂcem-rgl&sThe second probl em

f h particul ar of
he-champagne. 1 rtgieft Bhyer Raveiofialdesting SandHans ot orlE feesdhe hehader
convent i onalponssg thechampdgne intesa glass reteabe/a {iaeef itd'gasadis dhﬁrgep&waldaglhg get he

r its
e Eér‘&sq’ﬁﬂ“"’tﬁé chhGRAE SAEREA 1t gh oper stV denke valirmefot | ar ge
vol une t hat °$t9'§tfé$‘§atrc§mﬂtb& losmofigast he | 0oss of gas. In the case in whic
chanpagne is dr UrIKtHEéa%G‘ir# whfch%ﬁhw@rﬁ% bhfik d'xJe ?{m@*}ﬁé E%@r g il so

Prit Bul ar by the
t or nat 1 on
Pﬁg F;s rs]:{ iyo n ?queg')ﬁ%a Isonegessary fp eandrel tllecfoanatm qftf@mn,mnetntesl in pattieulaobyguned

under 10 satthsinatihation dfomlbdttleriﬁ ofde? 1 allrtﬁw?t@ﬁérlitﬁxgs gctl?ép 'éiﬁt hgiflﬂ%suﬁ paﬁ[‘: iul arly
text ogth se a |
\?\glnl E)S(w ted?‘ %g}%cgwc%f’ﬁlgﬁg ‘P’E%Eﬁ% Ptﬁﬁ Blter age, particularly sparkling
Wi ne or charrpagndnﬂandomhxtcﬂlenmsonhnnsmqnomlatdmpk?%tw prigdig n the
di 0 e % | on, :
bt hervi se i £°5 a@%‘f ni‘éa“ﬂaﬁ?ig?fﬁ?ﬁﬂgé#’ & SR b rregi RO 1 i 1 ¢ e
preanbl e ab&R¥k m&wmmhiampagm, whmhencetaeﬂiebgqutrd:meﬂtambnﬁdsm mlﬂee wal |

w t h annul aprécedng, section is a wall of revolution flaring out at a

[ t he, beverage inlet, and by the fact that a
di st anC?Sf rom %or this purpose, the drmklng cupyof the invention, otherwise in accordance

with the generic definition given for it in the preamble above, is essentially

characterized by the fact that the wall with annular cross section is a wall of

revolution flaring out at a distance from the beverage inlet, and by the fact that a

mid-plane joining the air inlet to the mouth opening forms an angle with the axis that
20  is at most 60 degrees.

Preferably, the air inlet and the mouth opening are both contiguous to the
wall to annulaf cross section and to the closing wall.

The air inlet and/or the mouth opening can each be formed by a slat made in
the closing wall, this slat advantageously being curved and having a concavity

25  facing away from the axis.

In order to increase the effectiveness of control of the spray, the angle
formed by the mid-plane joining the air inlet with the mouth opening is preferably
between 30 and 60 degrees, and is preferably 50 degrees.

Furthermore, the wall with annular cross section advantageously has a flaring

30  out that decreases with increasing distance from the beverage inlet, with it being
possible for this flaring out to be followed by a narrowing to form a basin in the wall
capable of collecting a certain volume of beverage.

The drinking cup of the invention is advantageously produced at least
partially out of a flexible material, which can be fitted tightly on the container.
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1, this cup berng _ cut*arly to the md-plane P marked in
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cup accordi fifjs section being along VI-VI of Figure 5, and with the cup being represented after
having been fitted on a bottle;

- Figure 7 is a view in axial section of a cup produced from a flexible

20 ‘material, and which is represented in the process of being used.

As stated in the preceding, the drinking cup of the invention is intended to be
fitted in a removable manner on bottle B containing a beverage to be consumed,
such as champagne, in order to allow this beverage to be consumed without a glass,
in a controlled manner.

25 As shown particularly in Figures 1 and 6, this cup 1 takes the form of a
hollow body that is penetrated by beverage inlet 10, air inlet 11, and mouth opening
12 which the consumer places in his mouth. ,

In use, beverage inlet 10 of the cup is centered on axis of symmetry X of
bottle B and of its neck G.

30 The interior volume of this cup is delimited by wall 2 with annular cross
section that surrounds axis X, and by closing wall 3 that, with the exception of air
inlet 11 and mouth opening 12, is connected in a sealed manner to wall 2 with
annular cross section.

As shown in particular in Figures 1 and 6, closing wall 3 is in fact connected

35 to wall 2 with annular cross section according to an oblique angle of incidence with
respect to axis X, so that in the plane of these figures, walls 2 and 3 form between
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Even more advantageously, the angle A formed by the mid-plane P joining

air inlet 11 with mouth opening 12 is between 30 and 60 degrees, and is preferably
equal to 50 degrees, this inclined position of plane P promoting collapsing of the
foam. |

20 In the preferred embodiment of the invention, air inlet 11 and mouth opening
12 are both contiguous to wall 2 with annular cross section and to closing wall 3,
each of these openings being formed by a slat made in the edge of closing wall 3.

Furthermore, as shown in Figures 2, 4 and 5, each of the slats thus forming
air inlet 11 and mouth opening 12 is curved, and has a concavity facing away from

25  axisX.

As shown furthermore in Figures 1 and 6, closing wall 3 can be at least
approximately made up of a portion of a cylinder of large radius and have a slight
concavity facing away from beverage inlet 10.

The ideal form of the drinking cup is obtained by giving wall 2 with annular

30  cross section, at least locally, a flaring that decreases along the axial direction D
(Figures 1, 3 and 6) moving from beverage inlet 10 towards closing wall 3.

In other words, angle C in Figure 3, formed by axis X and tangent T to wall
2 with annular cross section at any point of this wall, becomes smaliler as the
distance separating this point from beverage inlet 10, measured along axis X,

35  increases.
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beverage inlet 10 10, so that the foam formed by the beverage coming out

of neck G of bottle B can be spent while spreading out.lf& rgjﬂ%to a
second essential aspect of the invention, the md-plane @\%y 1) that

joins air inlet 11 with nmouth opening 12 Porms, with axis X, an angle A
that is at nost 60 degrees t her by opposi ng expansi on of the foam by the

15 of d hat t E
Davant ageous! y, ABGS C% 35HREF By b iopled, R bpPoriEnediRaF Hlo o oy i er 11
wi th nout h epening §2,1he flgring ovedithaumrmingtherbéore daliowealtsy 4 sarpoveingy abl y _

equal to 50fgiagh ESasnﬁliH@ail?QanﬂﬂgoﬁgoﬁkE% ?Qér]ta%egﬁngo?%?w# ng collapsing

of the foam 2 hé T'nve air inlet 11
and nouth openi ndhe dsink ’r“Bcﬁapﬁt}@dﬁwf@@a&wbenmdﬁppszQwramuhamds,oss

secti on fndaf least loﬁé bﬂﬁ/lﬂ@ﬂ danbe a tRérald Pjstlé E@l?ﬁle? RAAICEYBe Eﬁidﬂgedf eréﬁg. by a

sl at made | n@%‘éﬁ g %i cl osi ng wal I uft hérnore, shown I gures
2, 4 and 5, P y 8y ‘H"giatsthusformng air inlet 11 and nouth opening
]_:LZ |?] curved, an®@iguwss htoo®iln@itte)n b a6h-lignis: ishaﬁiié?rth% é’a@eﬁ%}vﬁic}i-wﬁﬁ 2shown
urthernore,j n can be at | east

appr oxi mat efy bd's chgﬂ é%?%e °§?§B?P’Pg f)#‘hagls(ﬂﬁ ﬁtJQng'FmPEFP €radi us and have a
slight concavi t In this¢asg thevayp bftlmmb&maomgteferaﬁlyMaiﬂexlﬂhqomdeaﬂorf orm of the
dri nki ngy cuexanme%@c;eﬂﬁ&n% HsYdrdticbdrid mafd?.ﬁ ible 1o bEFAEZe BEG LO™

larin ecreased a axil

at | east
(Figures 1, @%ﬁvecey%bwﬁgnp%ﬁi\q@ogl%@e inlet 10 tovvards cl osi ng vvaII 3.
In other words, ARGh6wfrih Fignr@U shd%, | &ﬁw%l%'m%éforﬁ 1$e48968L to! tO wal |

2 B 328 e o ank bt ragiro vl st 5 oo
axis X, 35 cmss seations (Figu201)MrYo Bé)&'imfglaa hlenQ)asaszwméscs ari@riented, can
bei ng. thor of of o PR ER ol Ve wﬂatvie\sé'gﬁ'h@%e fla °2 capabi &
of col | ect i mgkeelostic dsfornvatiommf thik bbsevadaneunting of the cup on neck G possible.
However, it is also possible to reduce flexible joint 4 to a single washer
resting in a sealed manner on an internal flange such as 22 of wall 2, with it being
then possible for the cup to be held on neck G by cut-outs such as 21 made in base
20 20 ofwall 2.
The use of joint 4 can even prove superfluous if the manufacturing tolerances
of the bottles used are sufficiently exacting, or if the cup is produced out of a
flexible material, for example, out of food-quality polypropylene.
Figure 7 illustrates a drinking cup of precisely this type, in the process of
25  being used by a consumer.
As indicated in the preceding, the drinking cup of the invention is ideally
applicable to the tasting of a beverage in bottle B, in particular champagne. The
explanation is the following,

In a first step, the bottle is uncorked normally, and the cup of the invention is
30 attached onto neck G of the bottle. Under normal conditions, there is no untimely
production of foam
In a second step, the consumer inclines the whole formed by the bottle and
the cup and brings the latter to his mouth at the site of mouth opening 12. At this
time, the liquid leaves the bottle and runs over the internal surface of wall 2, and this
35  is also the time during which a large quantity of foam can be produced, which is




The drinking cup of the invention can be nmade up of one or nore materials,
5 at | east one of which can be a thernoplastic polyner, and can be produced
at* least partially by nolding. Figures 1 to 6 iIIustrate%dR@amlimting
manner the case in which walls 2 and 3 are produced out Y ial that
isrigid at roomtenperature. In this casé, the cup of the invention
preferably has flexible joint 4, for 10 exanple, nade from an el astoneric
mat eri al , maki q iéf%OSSi ble to fit beverage inlet 10 of the cup tightly
on neck G ofcaB*g‘t?P 1fing Abe intesion vplyors of thedevice:and egen prsiapingof thaougte i n t he
formof a sl@el\ﬁngq) thén diMated¥h hiphdsitiepk G at least partially, and to
penetrate partia i nt L1 .2 W th annul ar ross section (Figure 1) or
to be arranged iril%tfgmﬂgga\g%%ﬂﬁ:‘\fqbﬁ?aéé‘“ acgrpév\@fl} brealisip, gad theilignid that e
cut-outs 21 farmes muly imthegérectidnjofimanth dpehingi1hase 20 to nake el astic

def [ f t ) i i bl e.
rovever, >t s althd O8RS Hrolghorbhied LBk 1M Bbasher
resting i n #ndbepxernabsiitace ofiwal 3j andethe liquikd vehigle fosons muzssov2P thié extednlal 2, Wi t h

| being |t haitadans e o ek gpeiigl 0 on neck G by out- outs suc
j oi v v

as 21 made in ba 20. 20 of wall 2. The > . d /
super fl uous i f tﬁ&‘}?ﬂ&?%&‘#ﬁﬁ thatythe degice RE the inventipm is pastieularly srited tayr e
suf fi ci ent | yastingchampagnerand sparking winek Whos©gkessate @uithobrder of 2.8%6 B/kg)

materi akg f - j tv.pol opylene. Figure 7

1 st a0 es TamEF e o inSpresAEGLURY iy BBor B Re bR er 2
bei nﬁ used Byerawhishsenenally does naticseredd ken t he precedi ng, the drinking cup
of the invention is ideally applicable to the tasting of a beverage in
bottle B, in particular chanpagne. The explanation is'.the following. In a
first step, the bottle is uncorked normally, and the cup of the invention
is 30 attached onto neck G of the bottle. Under normal conditions, there
is no untinmely production of foam In a second step, the consumer inclines
the whole formed by the bottle and the cup and brings the latter to his
nmouth at the site of nouth opening 12. At this time, the liquid | eaves the
bottle and runs over the internal surface of wall 2, and this 35 is also
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20 May 2005 6 capable of filling the interior volunme of the device and even
escapi ng of through opening 11 then situated in high position. The foam
that hits the internal surface of wall 3 breaks up, and the I|qU|d t hat
forms runs in the direction of nouth opening 12. 5 The fodfMau20 %533|bly
escaped through opening 11 falls back and Ireaks up on the external.
surface of wall 3, and the liquid which fornms runs over this external-
surface also_in the direction of mouth opening 12. It should be noted that
the devi ce dEleims invention is particularly suited to tasting chanpagne
and sparkling wines whose pressure (on the order of 2.5 to 5 kg) 10 is
much greater than the .pressure of other sem -sparkling beverages, such as
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section and. to cIOS|ng wal | (3). A drinking cup according to either of

thé preceding clains, characteri zed
2. Adrmkmgcup according to Claim 1, characterized by the fact that air . -

inlet (11) and gnouth opening (12) are both contiguous to wall (2) with annular cross
section and to closing wall (3).

3. A drinking cup according to either of the preceding claims, characterized
by the fact that air inlet (11) is formed by a slat made in closing wall (3).

4. A dtinking cup according to Claim 3, characterized by the fact that the slat .
forming air inlet (11) is curved and has a concavity facing away from axis (X).

- 5. A drinking cup according to either of the preceding claims, characterized
by the fact that mouth opening (12) is formed by a slat made in closing wall (3).

6. A drinking cup according to Claim 5, characterized by the fact that the slat
forming mouth opening (12) is curved and has a concavity facing away from axis
X).

1. A drinking cup according to any one of the preceding claims,
characterized by the fact that closing wall (3) has a concavity facing away from
beverage inlet(10).
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: 11. A drinking cup according to any one of the preceding claims,
characterized by the fact that it is produced at least partially out of a flexible
material, which can be fitted onto container (B) in a sealed manner,

12. Application of the drinking cup according to any one of the preceding
claims to the consumption of a beverage in bottle (B), in particular champagne, with
beverage inlet (10) fitted onto neck (G) of bottle (B).




