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‘STAVES -

OAK ALTERNATIVES TO AGE THE BEST WINES

When it comes to staves, TN Coopers quickly realized that several different
configurations are needed for specific applications. Our Stave systems offer
full flexibility and adaptability, allowing customization by mixing woods,
toasts and formats with different contact surfaces.
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FRENGCH O0AK

(Quercus Petraea)

Origin: Allier, Trongais, Nevers, Vosges,
Centre. PEFC Certificate

AMERICAN O0AK

(Quercus Alba)

Origin: Pennsylvania, Missouri, Kentucky,

Ohio and Virginia.

CHERRY

Origin: Romania
PEFC Certificate

ACACIA

Origin: Romania
PEFC Certificate

SIZES

TECHSTAVES

SHORTSTAVE

MINISTAVE

FORMAT 15-2.0-24-27-3.0mis 1 mts 0.95 mts

(Stave Length)

SIZES 13.5cms* 11 cms 13.5cms*11cms 5cms*0.7cms
(Width x Thickness)

Self-supporting or fixed on stainless steel 316L type barrel. Adaptable to all, barrel types and capacities
STRUCTURE Easy to install, dismantle and wash.
Horizontal castle type installation with vertical separators, with 1, 2 or 3 modules joined by stainless steel
INSTALLATION

hooks and Fan System.

USE PERIOD

3 -12 months

3 - 8 months

3 -6 months

USE STAGES

Fermentation and aging.

Fermentation and aging.

Fermentation and aging.

USES 3-4 2-3 1-2
WEIGHT 14:19:23:26j29K9 (FO)/ 1KG (FO) / 1.2KG (AO) 200 gr (FO) / 250 gr (AO)
17-23-28-31-35Kg (AO)
CONTACT
SURFACE (m2/unit) 0.7 fora 2.4 mt stave 0.3 01
Eg: 1.000L 100% contact 13 (for 2.4 mt staves) 31 84

Referential values for informative purposes

Handmade product, measurements may vary.

The contact surface will remain at a ratio of 109,22 L/m2 (100% of 225 L barrel = 2,06m?2).
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‘AROMAS AND FLAVOR -

FRENCH AND AMERICAN OAK
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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
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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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| 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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