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Recommended contact time

Dimensions

Toasting method

Toast

Packaging

Number of 9 kg bags / pallet

Reference dosage

2 to 6 months

50 mm x 50 mm x 10 mm / 1.96" x 1.96" x 0.39"

Convection (hot air circulation)
Toasted through

Light
Medium

Medium +

9 kg net in a plastic bag 
(with or without cardboard)

45 nets per pallet 1 m x 1.20 m
1.23 m / 4.04' total pallet height

405 kg / 893 Lbs of blocks

4 g/L equivalent to 33% new oak

French oak

    Light
Freshness, tension and roundness on the 
palate. Highlights the fruit, helps with oak 
integration.

    Medium
Brings complexity and fullness to the 
mid-palate. Gentle and elegant oak 
with swetness and some spicy notes. 
Fruit is lifted.

    Medium +
Gives a great aromatic intensity, more 
volume, juicy tannins and complexity. 
Notes of coffee and toasted notes.

Spicy notes

Fresh fruit

FreshnessCoffee,
toasted notes

Vanilla

Volume Sweetness

Graphs produced from gas chromatographic analysis and our tasting experience.


