
R E A S O N S  W H Y  G O 
F O R  A  M A G N U M

1 . 2 .
x12

3 .

4
Champagne poured from a Magnum actually 
tastes better. While a magnum contains twice 
the volume of a standard bottle, it will always 
have the same neck size, meaning that each 
bottle’s air content is the same. This means 
that the Champagne matures more slowly 
and for a longer period of time, resulting in 
“a more complex and harmonious taste”.

Offering 12 
glasses per bottle, 
magnums are ideal 
for larger groups or 
dinner parties.

A Magnum is the ultimate showpiece 
for your evening; their very 
magnitude portrays a sense of 
occasion, celebration and generosity.

I T  H A S  A 
S U P E R I O R  TA S T E

I T ’ S  M O R E 
P R A C T I C A L

I T ’ S  I N C R E D I B LY 
I N S TA G R A M M A B L E !

B O O K  Y O U R  E V E N T  B Y  1  O C T O B E R  2 0 1 9  A N D 
W E  W I L L  U P G R A D E  Y O U R  W E L C O M E  D R I N K 

T O  A  S E A R C Y S  M A G N U M

4 . T H E Y  M A K E 
G R E AT 
K E E P S A K E S

There are hundreds of ideas 
on Pinterest for what to do 
with empty magnums, from  
making them into lamps or 
candle holders.
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