SPECIALTIES

Cutting-Edge Staves: RedLux and WhiteLux.

More than staves, they are the essence of excellence.
Discover how they transform wines with their aromas,
textures, and micro-oxygenation.

36+ months of drying
Convection Toasting

The magic of the Vosges forest
Aqgua System Innovation

Available in staves only ORIGIN
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RedLux is our extraordinary

French oak stave.

Staves specially
designed for

RED WINES

SPECIALTIES

The combination of carefully sourced oak, extended
and controlled natural drying, along with a unigue
toasting process, results in a stave that accentuates
Its complex aromas, filled with spices and hints of
vanilla, chocolate, and coconut, perfectly
harmonized with the fruit essence of the wine.

On the palate, it surprises with volume and a subtle
texture that seamlessly blends with the wine's
structure, imparting a distinguished character.
RedlLux Is a refined and elegant contribution to
wine, tailored for consumers seeking an exceptional
experience.
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WhiteLux 1s an exceptional
French oak stave.

Staves specially
designed for

SPECIALTIES

The careful selection of wood, sourced from a
specific origin, its extended drying process, and a
toasting designed to impart body, structure, and
richness result in our WhitelLux stave. Its nose
Creates complex wines by adding sweet aromas
that complement the enhanced fruitiness of
white wines.

On the palate, it offers volume and silky texture,
seamlessly integrating with the wine's structure.
WhiteLux Is a sophisticated addition to wine,
taillored for consumers seeking an exceptional

experience.
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