ORIGIN

BARREL
INSERTS

OAK ALTERNATIVES, TO MAKE BETTER WINES

BarrelStave is a barrel insert system comprising sets of staves.
These are easily adjusted tothe barrel's size and the desired contact surface.
The Zig-Zag barrel renewal system extends a barrel's use for two or even three
production cycles, returning aromas and flavors to the barrel.
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FRENCH 0AK AMERICAN O0AK
(Quercus Petraea) (Quercus Alba) M M
Origin: Allier, Trongais, Nevers, Vosges, Origin: Pennsylvania, Missouri, Kentucky, Origin: Romania Origin: Romania
Centre. PEFC Certificate Ohio and Virginia PEFC Certificate PEFC Certificate,

@ BARRELSTAVE 71G ZAG
i
FORMAT TeCh%t.aSV;alvle:.se“ = 24,\2‘!2&?\2;417‘23r?tt5mg. 1 Set = 20 segments / 2 staves per segment
(Length :S“I%]E%‘ick“cw lstave =71*7*11cm 1 ministave = 47 *5* 0.7 cm lstave =25*3*11cm
WEIGHT 34 Kg/insert (A0) 31 Kg/insert (0] 23 KalSet (FO) ; 27 Ka/Set (40)
PACKAGING T Gaimiess sheel sraws. Plasic 100d saporator Shcon plug, stamless stee! nogke. cips, separators.
INSTALLATION On the base Can be divided \nEt?)Styvig ;nr?;agtfancdhfdrqgvaen additional bung
USE 2-3 2-3
CONTACT SURFACE 50% 41%

The contact surface will be kept with a ratio of 109.22 L/m2 (100% of a 225 L barrel = 2.06 m2)
*Values are referential in nature. Hand-made product, hence measurements may vary.
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- AROMAS AND FLAVORS -

FRENCH AND AMERICAN OAK

:

With hints of vanilla, coconut and chocolate, it leaves a sweet taste in mouth, that peaks during the first 30 days.
Improves the structure and length.

AMERICAN .
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In short-term aging, has high coconut content along with vanilla hints. In mid-term aging has balanced hints of coffee,
chocolate and is soft in mouth.

Adds smoky and toasty hints, along with chocolate in all aging options.

B U N V E C T | U N Recommended for long-term aging with a low tannic contribution.

It respects the fruit, providing slight toasty, smoky and spicy hints. In 30-day aging it adds sweetness and chocolate hints,
improving the body and length.

FRENCH
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Our most balanced toast. Due to its softness, it provides a nice balcance for the aromas and the tannins, which gives
good structure to wine.
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Good contribution of coffee, spicy and smoky hints. Has intense flavors with a lingering finish. Medium body.

In short-term aging (15 to 30 days), this toast adds coconut on the nose and sweetness in the palate. In mid to long term aging,
AMERICAN itadds good structure and finish while maintaining the natural fruitiness of the wine

0AK [l EENFEEEEE 0  @EN - s

In long-term aging, it has vanilla on the nose and sweetness in the palate. One of the toasts with the lowest tannin contribution.

Toast with limited smoky aspects to respect the wine's fruit, yet a touch of toast in the background. Recommended
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CONVECT
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| U N for medium to long-term aging.
AST

This toast adds subtle hints of pastries, coconut, vanilla and sponge, with slight toasty tinges,
FRENCH while respecting the fruit. In mid-term aging, it gives us sweetness in the palate.
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This elegant toast has the least amount of toasty aromas to maintain the fruit aromas. On the palate, it offers a slight
amount of sweetness for short-term aging to make a complex wine.
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Rich, spicy aromas and just a touch of toast to balance with the natural fruitiness of the wine. Intense flavors with a long,
lingering finish. Recommended for mid-term aging.
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AROMATIC PROFILES

- RED FRUITS .SP\CES -SMUKED . TOASTS VANILLA COCONUT - CHOCOLATE . COFFEE SWEETNESS - STRUCTURE . LENGTH
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