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Enological aok products for aging wines

Ceramic toasting

T r a d i t i o n s  o f  t h e  f u t u r e



Kind of toasting

Sensorial effects

Develops a tannic structure with finesse 
and elegance bringing to the wine depth and a long finish.

Respect for fruit.

LIGHT TOAST
Contributes to tannic structure - Aromatic sharpness,

 softness and elegance.

MEDIUM TOAST
Sweetness.

Nuances of vanilla. Hints of woodiness, 
greater aromatic complexity.

MEDIUM + TOAST
Presence.

Hints of toastiness-coffee, spice 
and toast aromas.

Toasting by radiant heat ensures consistent quality along 
with excellent chromatic profile uniformity and ajusts the 
wood’s aromatic profile.
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Technical specifications :  Wafers / Ceramic toasting

* Indicative datas. Non contractual document.		

Drying

Wood origin / GRAIN

Toasting

Using

Time contact

Lifespan

usable dose

Description*

Product code

Analysis and controls

Natural air drying for at least 36 months (wood parc in Poitiers)

French Oak, Center of France (Loches, Bercé, Jupille, Châteauroux) / Fine grain

Toasting by Ceramic Radiant Heat

Over whites and reds.
During aging time,  from malolactic fermentation.

Pesticidas organofosfores, pesticidas organoclorados, 
pesticidas pyrethroides, Haloanisoles y Halofenoles,

 Benzo(a)Pirenos.

Aging poduct : 03 months at the very least.
Possibility of passing several wines over the same staves.

12 months of use

5 kg bags  = 1,3 Barrels  (225 L)

7 cm x 5 cm x 1 cm
5 kg polypropylene bags (Alimentary quality)
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