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(67)  Anaerating pouring device includes a wine stop-
per unit (3) fittingly and removably insertable into a wine
bottle (900), a spout unit (4) mounted upon and coaxially
rotatable relative to the wine stopper unit (3), and an in-
terlock unit (5) connected between the wine stopper unit
(3) and the spout unit (4). The spout unit (4) is operable

to rotate relative to the wine stopper unit (3) through the

interengagement of the interlock unit (5) between a wine
pouring position, where an upper wine outlet passage
(450) and an upper air inlet passage (460) defined in the

spoutunit (4) are respectively communicated with a lower
wine outlet passage (312) and a lower air inlet passage

(313) defined in the stopper unit (3), and a sealing posi-

tion, where the spout unit (4) closes the lower wine outlet

passage (312) and the lower air inlet passage (313).
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Description

[0001] The disclosure relates to a pouring device for
simultaneously pouring liquid from a container and mix-
ing air into the liquid, and more particularly to an aerating
pouring device used for simultaneously pouring wine
from a bottle and decanting the wine.

[0002] Typically, wine is decanted by pouring wine
from a bottle into a decanter. The wine is poured from a
distance of approximately 10-20 cm above the top of the
decanter so as to aerate and oxidize the wine on its tra-
jectory from the outlet of the bottle neck to the inlet of the
decanter. Another decanting method known in the prior
artis to connect a wine pouring spout on a neck of a wine
bottle. For example, WO 2015/038215A1 discloses a
conventional wine aerator which includes a one-piece
spout fitted to the neck of a wine bottle such that wine is
directed through the spout and contacts with the air dur-
ing the pouring wine process. However, the conventional
wine aerator fails to seal the wine bottle like a cork once
opened, and cannot be disassembled for cleaning, which
may result in wine residues therein.

[0003] Therefore, an object of the disclosure is to pro-
vide an aerating pouring device that can alleviate atleast
one of the drawbacks of the prior art.

[0004] According to the disclosure, the aerating pour-
ing device is connectable with a neck of a wine bottle,
and includes a wine stopper unit fittingly and removably
insertable into the neckin an air-tight connection, a spout
unit mounted upon and coaxially rotatable relative to the
wine stopper unit, and at least one interlock unit connect-
ed between the wine stopper unit and the spout unit. The
wine stopper unit defines a lower wine outlet passage
and a lower air inlet passage which extend axially there-
through to be in spatial communication with the wine bot-
tle and offset from a central axis of the wine stopper unit.
The spout unit has a lower abutting surface which down-
wardly abuts against the wine stopper unit. The spout
unit defines an upper wine outlet passage and an upper
air inlet passage which extend upwardly from the lower
abutting surface to be in communication with ambient air
and offset from a central axis of the spout unit. The in-
terlock unit includes a first engaging structure and a sec-
ond engaging structure which are respectively disposed
on the wine stopper unit and the spout unit and inter-
engagable with each other. The spout unitis operable to
rotate relative to the wine stopper unit through the inter-
engagement between the first engaging structure and
the second engaging structure between a wine pouring
position, where the upper wine outlet passage and the
upper air inlet passage are respectively aligned and com-
municated with upper ends of the lower wine outlet pas-
sage and the lower air inlet passage, and a sealing po-
sition, where the upper wine outlet passage and the upper
air inlet passage are respectively offset from the lower
wine outlet passage and the lower air inlet passage and
the lower abutting surface is brought to close the upper
ends of the lower wine outlet passage and the lower air

10

15

20

25

30

35

40

45

50

55

inlet passage.

[0005] Other features and advantages of the disclo-
sure will become apparent in the following detailed de-
scription of the embodiment with reference to the accom-
panying drawings, of which:

FIG. 1 is an exploded perspective view illustrating
an embodiment of an aerating pouring device ac-
cording to the disclosure in a state when a spout unit
is in a removable position;

FIG. 2 is a schematic side view illustrating the em-
bodiment mounted on a wine bottle and during the
wine pouring process;

FIG. 3 is a fragmentary, exploded perspective view
of the embodiment;

FIG. 4 is a fragmentary, sectional view of the em-
bodiment in a state when the spout unit is in a wine
pouring position;

FIG. 5 is an exploded perspective view of a portion
of the embodiment;

FIG. 6 is a fragmentary perspective view of the em-
bodiment in a state when the spout unitis in the wine
pouring position;

FIG. 7 is a cross-sectional view of the embodiment,
illustrating that the spout unit is in the wine pouring
position relative to a stopper seat;

FIG. 8 is a view similar to FIG. 6, illustrating a state
when the spout unit is in a sealing position; and
FIG. 9 is a view similar to FIG. 7, illustrating that the
spout unit is in the sealing position relative to the
stopper seat.

[0006] Referring to FIGS. 1 and 2, an embodiment of
an aerating pouring device 200 according to the disclo-
sure is connectable with a neck 901 of a wine bottle 900
to permit wine to be aerated through the aerating pouring
device 200 while the bottle 900 is tipped to pour the wine.
[0007] With reference to FIGS. 2, 3 and 4, the aerating
pouring device 200 includes a wine stopper unit 3 coax-
ially insertable into the neck 901, a spout unit 4 mounted
upon and coaxially rotatable relative to the wine stopper
unit 3, and two interlock units 5 disposed to removably
engage the spout unit 4 with the wine stopper unit 3. The
spout unit 4 is operable to rotate relative to the wine stop-
per unit 3 through the interlock units 5 among a sealing
position (as shown in FIG. 8), a wine pouring position (as
shown in FIG. 6) and a removable position (as shown in
FIG. 1).

[0008] The wine stopper unit 3 includes a stopper seat
31 extending axially, an overmolding sleeve 32 remova-
bly sleeved over the stopper seat 31 to fit into the neck
901 with an air-tight fit, and an extension tube 33 extend-
ing axially and having an upper end which is removably
connected with and disposed below the stopper seat 31.
[0009] The stopper seat 31 has an insert portion 311
on which the overmolding sleeve 32 is sleeved to be in-
serted into the neck 901, an enlarged flange portion 314
which extends radially from an upper end of the insert
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portion 311 to abut against the mouth of the neck 901,
and a connecting surrounding portion 315 which extends
axially from an upper end of the flange portion 314 and
coaxial with the insert portion 311. The insert portion 311
extends upwardly and terminates at an upper abutted
end 3110, and defines therein a lower wine outlet pas-
sage 312 and a lower air inlet passage 313 which axially
extend through the insert portion 311 to be in spatial com-
munication with the wine bottle 900 and offset from a
central axis of the wine stopper unit 3. The overmolding
sleeve 32 is made from an elastomer material such as
rubber or silicone, to be fittingly and removably inserted
intothe neck 901 in an air-tight connection. The extension
tube 33 extends axially and has the upper end mounted
on the insert portion 311 to be downstream of the lower
air inlet passage 313 to allow air to enter into the wine
bottle 900.

[0010] The spout unit4 includes a spout seat 42 which
has a lower abutting surface 423 downwardly abutting
against the upper abutted end 3110 of the insert portion
311, an operating ring 41 which is securely sleeved
around the spout seat 42 and rotatably disposed over
the connecting surrounding portion 315, an upper spout
43 which is connected with the operating ring 41 and
coaxially abutting against the spout seat 42 in an air-tight
manner, and two locking assemblies 44 which are dis-
posed to removably engage the upper spout 43 with the
operating ring 41. Moreover, the spout unit 4 defines
therein an upper wine outlet passage 450 and an upper
air inlet passage 460 which extend upwardly from the
lower abutting surface 423 to be in communication with
ambient air and offset from a central axis of the spout
unit4. The upper wine outlet passage 450 and the upper
air inlet passage 460 are formed to be in communication
with the lower wine outlet passage 312 and the lower air
inlet passage 460, respectively.

[0011] With reference to FIGS. 3 and 5, the two inter-
lock units 5 are disposed diametrically opposite to each
other and on peripheral surfaces of the connecting sur-
rounding portion 315 and the operating ring 41 facing
each other to permit the operating ring 41 to move to-
gether with the spout seat 42 and the upper spout 43
among the sealing position, the wine pouring position
and the removable position.

[0012] Each interlock unit 5 includes a first engaging
structure 51 and a second engaging structure 52 which
are respectively disposed on the peripheral surfaces and
inter-engagable with each other. In this embodiment, the
operating ring 41 surrounds the connecting surrounding
portion 315. The first engaging structure 51 is in the form
of a slot structure formed in the outer peripheral surface
of the connecting surrounding portion 315, and the sec-
ond engaging structure 52 is in the form of a protrusion
structure radially projecting from the inner peripheral sur-
face of the operating ring 41. Specifically, the first engag-
ing structure 51 has a sliding slot 512 which extends
along the outer peripheral surface of the connecting sur-
rounding portion 315 and terminates at two stop ends
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5121 (see FIG. 7), and an access slot 511 which extends
from and is transverse to a middle portion of the sliding
slot 512 such that the second engaging structure 52 is
entered from the access slot 511 and slidably engaged
in the sliding slot 512.

[0013] Through the interlock units 5 disposed on the
connecting surrounding portion 315 and the operating
ring 41, when the spout unit 4 is to be mounted on the
connecting surrounding portion 315, the second engag-
ing structures 52 disposed on the operating ring 41 are
aligned with the access slots 51 and engaged downward-
ly in the sliding slots 512 while the operating ring 41 is
brought downwardly to abut against the enlarged flange
portion 314. At this stage, the spout unit 4 is in the re-
movable position.

[0014] Next, when the operating ring 41 is turned man-
ually counterclockwise relative to the stopper seat 31,
the spout unit 4 is turned to the wine pouring position (as
shown in FIGS. 6 and 7). At this stage, each second
engaging structure 52 is stopped and abuts against one
of the stop ends 5121 of the corresponding sliding slot
512. When the operating ring 41 is turned clockwise rel-
ative to the stopper seat 31, the spout unit 4 is turned to
the sealing position (as shown in FIGS. 8 and 9). At this
stage, each second engaging structure 52is stopped and
abuts against the other one of the stop ends 5121.
[0015] In another embodiment, the first engaging
structure 51 may be in the form of a slot structure formed
in the inner peripheral surface of the operating ring 41,
and the access slot 511 is opened downwardly such that
the second engaging structure 52 which is in the form of
aprotrusion structure projecting from the outer peripheral
surface of the connecting surrounding portion 315 is en-
gaged upwardly in the access slot 511. Alternatively, in
various embodiments, the connecting surrounding por-
tion 315 may be sleeved around the operating ring 41.
In this case, the first engaging structure 51 and the sec-
ond engaging structure 52 are respectively disposed on
an outer peripheral surface of the operating ring 41 and
aninner peripheral surface of the connecting surrounding
portion 315 so as to permit rotation of the spout unit 4
relative to the stopper seat 31 among those positions.
[0016] With reference to FIGS. 3 and 4, the spout seat
42 has a seat portion 421 which is coaxially inserted in-
wardly of the enlarged flange portion 314 in an air-tight
engagement, and abuts against the upper abutted end
3110 of the insert portion 311, and a cap portion 424
which is mounted on an upper end surface 422 of the
seat portion 421 and opened downwardly. The seat por-
tion 421 has the lower abutting surface 423 opposite to
the upper end surface 422 to abut against the upper abut-
ted end 3110. The cap portion 424 is offset from the cen-
tral axis of the seat portion 421.

[0017] The upper spout 43 has a connecting tubular
section 431 which is coaxially connected with the oper-
ating ring 41 and abuts downwardly against and air-tight
engaged with the upper end surface 422 of the spout
seat 42 to surround the cap portion 424, and a distal
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tubular section 432 which extends upwardly from and
integrally formed with the connecting tubular section 431.
The distal tubular section 432 has a planar truncation
edge 433 which extends obliquely to intersect the central
axis of the spout unit 4.

[0018] The two locking assemblies 44 are disposed
diametrically opposite to each other and on the peripheral
surfaces of the operating ring 41 and the connecting tu-
bular section 431 facing each other so as to releasably
lock the upper spout 43 to the operating ring 41. In this
embodiment, each locking assembly 44 has a protrusion
441 which extends radially from the outer peripheral sur-
face of the connecting tubular section 431, and aretaining
slot 442 which is formed in the inner peripheral surface
of the operating ring 41 and in which the protrusion 441
is movably engaged. The retaining slot 442 has an ac-
cess slot section 443 which extends axially to permit ac-
cess of the protrusion 441 to the retaining slot 442, and
a retaining slot section 444 which extends transversely
and along the periphery of the operating ring 41 to retain
the protrusion 441 therein so as to prevent axial removal
of the upper spout 43 from the operating ring 41.
[0019] Through the locking assemblies 44, the upper
spout 43 is engaged downwardly with the operating ring
41 and turned to be locked thereto. The upper spout 43
is also turned to be released from the operating ring 41
and removable upwardly therefrom. In another embodi-
ment, the protrusion 441 and the retaining slot 442 may
be disposed on the inner peripheral surface of the oper-
ating ring 41 and the outer peripheral surface of the con-
necting tubular section 431, respectively. Alternatively,
the connecting tubular section 431 may be sleeved
around the operating ring 41 such that the locking as-
semblies 44 may be disposed on an inner peripheral sur-
face of the connecting tubular section 431 and an outer
peripheral surface of the operating ring 41. Moreover,
the spout unit 4 may include only one locking assembly
44 to releasably lock the upper spout 43 to the operating
ring 41. The locking assembly 44 may have other varia-
tions in structure such as a threadedly engaging struc-
ture.

[0020] The upper spout 43 cooperates with the spout
seat 42 to define the upper wine outlet passage 450 and
the upper air inlet passage 460. Specifically, the upper
wine outlet passage 450 has an upper communicating
section 451 which extends from the lower abutting sur-
face 423 to the upper end surface 422 and offset from
the central axis of the seat portion 421, aturbulent section
452 which is defined in the connecting tubular section
431 and the upper end surface 422 of the seat portion
421 and downstream ofthe upper communicating section
451, a deflecting section 453 which extends transversely
through the cap portion 424 and intercommunicates the
turbulent section 452 and the upper communicating sec-
tion 451, and a discharge opening section 454 which is
surrounded by the distal tubular section 432 and down-
stream of the turbulent section 452 and which is formed
to flare from the turbulent section 452 to a tip end of the

10

15

20

25

30

35

40

45

50

55

distal tubular section 432. The turbulent section 452 has
an inner diameter which is larger than that of a lower end
of the discharge opening section 454, and is larger than
that of an upper end of the upper communicating section
451 and that of the deflecting section 453. The volume
of the tubular section 452 is larger than the sum of the
volumes of the lower wine outlet passage 312, the upper
communicating section 451 and the deflecting section
453.

[0021] Theupperairinletpassage 460 hasanairintake
section 462 which extends radially through the operating
ring 41 for flow of ambient air therethrough, an upright
communicating section 461 which extends upwardly
from the lower abutting surface 423 and which is provided
with a radially extending opening 4611 at an outer pe-
ripheral surface of the spout seat 42, and a channel sec-
tion 463 which is defined and interposed between the
operating ring 41 and the spout seat 42 and intercom-
municates the air intake section 462 and the upright com-
municating section 461.

[0022] With reference to FIGS. 2, 4, 6 and 7, when the
aerating pouring device 200 is mounted on the wine bottle
900 and the bottle 900 is to be tipped to pour wine, the
spout unit 4 is operated to turn to the wine pouring posi-
tion. At this stage, the upper communicating section 451
of the upper wine outlet passage 450 and the upright
communicating section 461 of the upper air inlet passage
460 are respectively aligned and communicated with up-
per ends of the lower wine outlet passage 312 and the
lower air inlet passage 313. Thus, wine passes through
the upper communicating section 451 from the lower
wine outlet passage 312, and is then deflected by the
deflecting section 453 to flow in the tubular section 452.
During flowing of the wine through the deflecting section
453 to the tubular section 452, a turbulence is generated
in the tubular section 452 and air can contact with the
wine. The wine stays and is accumulated in the tubular
section 452 with a relatively large volume compared to
aconventional wine aerator, and is discharged outwardly
through the discharge opening section 454. With the dis-
charge opening section 454 flaring from the turbulent
section 452 to the planar truncation edge 433, the cross-
sectional area of the wine in the discharge opening sec-
tion 454 is gradually increased toward the planar trunca-
tion edge 433 to increase the contact surface of the wine
with air so as to aerate the wine efficiently.

[0023] During the pouring process, with a constricted
flow space in the juncture between the tubular section
452 and the discharge opening section 454, a negative
pressure generated in the bottle 900 urges the ambient
airentering the lower air inlet passage 313 from the upper
air inlet passage 460, and is introduced into the bottle
900 through the extension tube 33 such that the wine is
smoothly poured out and the introduced air is kept in
contact with the wine in the bottle 900.

[0024] With reference to FIGS. 4, 8 and 9, when the
bottle 900 is upright, the aerating pouring device 200 re-
mains in the bottle 900 and serves as a bottle stopper.
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The spout unit 4 is operated to turn relative to the wine
stopper unit 3 to the sealing position. At this stage, the
upper communicating section 451 of the upper wine out-
let passage 450 and the upright communicating section
461 of the upper air inlet passage 460 are respectively
offset from the lower wine outlet passage 312 and the
lower air inlet passage 313, and the lower abutting sur-
face 423 is brought to close the upper ends of the lower
wine outlet passage 312 and the lower air inlet passage
313 so as to seal the wine bottle 900.

[0025] With reference to FIGS. 1 and 3, when it is de-
sired to clean the aerating pouring device 200, the spout
unit 4 is operated to turn relative to the wine stopper unit
3 to the removable position such that the second engag-
ing structures 52 of the interlock units 5 are respectively
aligned with the access slots 511 of the first engaging
structures 51 to permit removal of the second engaging
structures 52 from the sliding slots 512. The spout unit 4
is then removed upwardly from the wine stopper unit 3.
Also, the upper spout43is turned relative to the operating
ring 41 to permit disengagement of the protrusions 441
from the retaining slots 442, and is removed from the
operating ring 41. Thus, the component parts of the wine
stopperunit 3 and the spoutunit4 are cleaned separately,
which is convenient to conduct.

[0026] In various embodiments, the upper communi-
cating section 451 is directly communicated with the tur-
bulent section 452 such that the deflecting section 453
of the upper wine outlet passage 450 can be dispensed
with. That is, the spout seat 42 is not provided with the
cap portion 424.

[0027] As illustrated, with the spout unit 4 operable to
rotate relative to the wine stopper unit 3 between the wine
pouring position and the sealing position, when the aer-
ating pouring device 200 is mounted on a wine bottle
900, it is convenient to aerate wine during pouring, and
to seal the bottle 900 when the wine is not poured without
the need of a separate bottle stopper. Moreover, through
the interlock units 5 connected between the spout unit 4
and the wine stopper unit 3, and the locking assemblies
44 connected between the operating ring 41 and the up-
per spout 43 of the spout unit 4, the spout unit 4 is re-
movable from the wine stopper unit 3, and the upper
spout 43 is removable from the operating ring 41 so as
to facilitate a user to the detach component parts for
cleaning purposes.

Claims

1. An aerating pouring device (200) connectable with
a neck (901) of a wine bottle (900), comprising:

a wine stopper unit (3) fittingly and removably
insertable into the neck (901) in an air-tight con-
nection,

a spout unit (4) mounted upon and coaxially ro-
tatable relative to said wine stopper unit (3), and
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at least one interlock unit (5), characterized in
that:

said wine stopper unit (3) defines a lower
wine outlet passage (312) and a lower air
inlet passage (313) which extend axially
therethrough to be in spatial communication
with the wine bottle (900) and offset from a
central axis of said wine stopper unit (3) ;
said spout unit (4) having a lower abutting
surface (423) which downwardly abuts
against said wine stopper unit (3), said
spout unit (4) defining an upper wine outlet
passage (450) and an upper air inlet pas-
sage (460) which extend upwardly from said
lower abutting surface (423) to be in com-
munication with ambient air and offset from
a central axis of said spout unit (4);

said at least one interlock unit (5) including
afirst engaging structure (51) and a second
engaging structure (52) which are respec-
tively disposed on said wine stopper unit (3)
and said spout unit (4) and inter-engagable
with each other, wherein

said spout unit (4) is operable to rotate rel-
ative to said wine stopper unit (3) through
the inter-engagement between said first en-
gaging structure (51) and said second en-
gaging structure (52) between a wine pour-
ing position, where said upper wine outlet
passage (450) and said upper air inlet pas-
sage (460) are respectively aligned and
communicated with upper ends of said low-
er wine outlet passage (312) and said lower
air inlet passage (313), and a sealing posi-
tion, where said upper wine outlet passage
(450) and said upper air inlet passage (460)
are respectively offset from said lower wine
outlet passage (312) and said lower air inlet
passage (313) and said lower abutting sur-
face (423) is brought to close said upper
ends of said lower wine outlet passage
(312) and said lower airinlet passage (313).

The aerating pouring device (200) as claimed in
claim 1, characterized in that said wine stopper unit
(3) includes a stopper seat (31) and an overmolding
sleeve (32) provided over said stopper seat (31) to
have an air-tight fit in the neck (901), said stopper
seat(31) having aninsert portion (311) on which said
overmolding sleeve (32)is sleeved to be downwardly
inserted into the neck (901), which extends upwardly
and terminates at an upper abutted end (3110), and
which defines said lower wine outlet passage (312)
and said lower air inlet passage (313) therein, and
a connecting surrounding portion (315) which is dis-
posed above and coaxial with said insert portion
(311), said spout unit (4) including a spout seat (42)
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which has said lower abutting surface (423) down-
wardly abutting against said upper abutted end
(3110) of said insert portion (311), an operating ring
(41) which is securely sleeved around said spout
seat (42) and rotatably disposed over said connect-
ing surrounding portion (315), and an upper spout
(43) which is connected with said operating ring (41)
and coaxially disposed above said spout seat (42),
said upper spout (43) cooperating with said spout
seat (42) to define said upper wine outlet passage
(450) and said upper air inlet passage (460), said
firstengaging structure (51) and said second engag-
ing structure (52) being respectively disposed on pe-
ripheral surfaces of said connecting surrounding por-
tion (315) and said operating ring (41) facing each
other.

The aerating pouring device (200) as claimed in
claim 2, characterized in that said first engaging
structure (51) has a sliding slot (512) which is formed
in and extends along said peripheral surface of said
connecting surrounding portion (315), said second
engaging structure (52) projecting from said periph-
eral surface of said operating ring (41) and being
slidably engaged in said sliding slot (512).

The aerating pouring device (200) as claimed in
claim 3, characterized in that said first engaging
structure (51) further has an access slot (511) which
extends from and transverse to said sliding slot
(512), said operating ring (41) being operable rela-
tive to said connecting surrounding portion (315) to
shift among the wine pouring position, the sealing
position and a removable position, through sliding
movement of said second engaging structure (52)
along said sliding slot (512), wherein, in the remov-
able position, said second engaging structure (52)
is aligned with said access slot (511) to permit re-
moval of said second engaging structure (52) from
said sliding slot (512).

The aerating pouring device (200) as claimed in
claim 4, characterized in that said sliding slot (512)
extends along said peripheral surface of said con-
necting surrounding portion (315) and terminates at
two stop ends (5121), said second engaging struc-
ture (52) being slidable in and along said sliding slot
(512) and abutting against to be stopped by said two
stop ends (5121) in the wine pouring position and
the sealing position, respectively.

The aerating pouring device (200) as claimed in
claim 5, characterized in that said aerating pouring
device (200) comprises two of said interlock units (5)
which are disposed diametrically opposite to each
other and on said peripheral surfaces of said con-
necting surrounding portion (315) and said operating
ring (41) .
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10.

The aerating pouring device (200) as claimed in
claim 2, characterized in that said spout seat (42)
further has an upper end surface (422) opposite to
said lower abutting surface (423), said upper spout
(43) having a connecting tubular section (431) which
is connected with said operating ring (41) and abuts
downwardly against and air-tight engaged with said
upper end surface (422) of said spout seat (42), and
adistal tubular section (432) which extends upwardly
from said connecting tubular section (431), said up-
per wine outlet passage (450) having an upper com-
municating section (451) which extends from said
lower abutting surface (423) to said upper end sur-
face (422), a turbulent section (452) which is defined
in said connecting tubular section (431) and said up-
per end surface (422) and downstream of said upper
communicating section (451), and a discharge open-
ing section (454) which is surrounded by said distal
tubular section (432) and downstream of said turbu-
lent section (452) and which is formed to flare from
said turbulent section (452) to a tip end of said distal
tubular section (432), said turbulent section (452)
having an inner diameter which is larger than that of
alower end of said discharge opening section (454),
and is larger than that of an upper end of said upper
communicating section (451).

The aerating pouring device (200) as claimed in
claim 7, characterized in that said spout seat (42)
has a seat portion (421) which defines said upper
end surface (422) and said lower abutting surface
(423) thereon, and a cap portion (424) which is
mounted on said upper end surface (422) to be sur-
rounded by said connecting tubular section (431)
and opened downwardly, said upperwine outlet pas-
sage (450) further having a deflecting section (453)
which extends transversely through said cap portion
(424) and intercommunicates said turbulent section
(452) and said upper communicating section (451).

The aerating pouring device (200) as claimed in
claim 7 or 8, characterized in that said connecting
tubular section (431) has an outer peripheral surface
surrounded by and removably connected with an in-
ner peripheral surface of said operating ring (41),
said spout unit (4) further including at least one lock-
ing assembly (44) which is disposed on said outer
peripheral surface of said connecting tubular section
(431) and said inner peripheral surface of said op-
erating ring (41) to releasably lock said connecting
tubular section (431) to said operating ring (41).

The aerating pouring device (200) as claimed in
claim 9, characterized in that said at least one lock-
ing assembly (44) has a protrusion (441) which ex-
tends radially from one of said outer peripheral sur-
face and said inner peripheral surface, and a retain-
ing slot (442) which is formed in the other one of said
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outer peripheral surface and said inner peripheral
surface and in which said protrusion (441) is movably
engaged, said retaining slot (442) having an access
slot section (443) which extends axially to permit ac-
cess of said protrusion (441) to said retaining slot
(442), and a retaining slot section (444) which ex-
tends transversely to retain said protrusion (441)
therein so as to prevent removal of said upper spout
(43) from said operating ring (41).

The aerating pouring device (200) as claimed in
claim 9 or 10, characterized in that said spout unit
(4) includes two of said locking assemblies (44)
which are disposed diametrically opposite to each
other and on said outer peripheral surface of said
connecting tubular section (431) and said inner pe-
ripheral surface of said operating ring (41).

The aerating pouring device (200) as claimed in any
one of claims 2 to 11, characterized in that said
upper airinlet passage (460) has an airintake section
(462) which extends radially through said operating
ring (41) for flow of ambient air therethrough, an up-
right communicating section (461)which extends up-
wardly from said lower abutting surface (423) and
which is provided with a radially extending opening
(4611) at an outer peripheral surface of said spout
seat (42), and a channel section (463) which is de-
fined and interposed between said operating ring
(41)and said spout seat (42) and intercommunicates
said air intake section (462) and said upright com-
municating section (461).

The aerating pouring device (200) as claimed in any
one of claims 7 to 11, characterized in that said
distal tubular section (432) has a planar truncation
edge (433) which extends obliquely to intersect the
central axis of said spout unit (4).

The aerating pouring device (200) as claimed in any
one of claims 2 to 13, characterized in that said
wine stopper unit (3) further includes an extension
tube (33) which extends axially and which has an
upper end mounted on said insert portion (311) to
be downstream of said lower air inlet passage (313)
to allow air to enter into the wine bottle (900).
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