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OAK ALTERNATIVES TO AGE THE BEST WINES

An oenological, balanced, selected oak tool.
The origin is in the oak; the destination is in the wine.
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FRENCH O0AK AMERICAN O0AK
(Quercus Petraea) (Quercus Alba) C H E R R Y A U A B | A
Origin: Allier, Trongais, Nevers, Vosges, Origin: Pennsylvania, Missouri, Kentucky, Origin: Romania Origin: Romania
Centre. PEFC Certificate Ohio and Virginia PEFC Certificate PEFC Certificate.
, : OAKVIN OAKVIN OAKVIN OAKVIN
@ CHIPS RICE FINE GRAINS VINTAGE BLEND
Average length: 1.5 cm. >2mm >1mm Toasted Oak 60% MT++, 40% Special
DESCRIPTION 10 Kg in food grade infusion mesh 15 Kg in food grade 15 Kg in food grade 1%5?(”?512?* CRWD&
(tying hooks on the ends) laminated polimer sack laminated polimer sack andg ;?Ce Gf;m‘;e

The versatility of the format allows for use in all types of containers. Very hygienic and easy to wash

INSTALLATION
USES 1 1 1 1
In fermentation 0.5-1.54g/l 0.5-1g/l 0.5-1g/l 0.5-1g/l
DOSE ? In aging 1-24g/l 0.5-1g/l 0.5-1g/l 0.5-1g/l
RECOMMENDED In fermentation 1-3g/l 0.5-2g/l 0.5-2g/l 0.5-2g/l
In aging 1-4 g/l 0.5-2.549/l 0.5-2.54g/l 0.5-2.5g/l

*Referential values for informative purposes. Based on averages.
*Wood dried over 18 months.

*Suggested dosage range based on experience.
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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 .

0AK BN © - EEEN
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

OAK : 2 K -
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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CONVECT
70

| 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.
i - | -
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
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