
225 L / 300 L / 400 L / 500 L Barrels

Hŷdro Ceramic Toasting

S E L E C T I O N  O F  T E R R O I R S

F I N E - G R A I N E D  W O O D



The ECLAT HŶDRO barrel o�ers optimal tannin 
extraction since it is shaped using vivi�ed 
water steam and is thoroughly yet gently 

ceramic-toasted. This is the barrel of reference 
for any wine with a delicate, fruity character 
that deserves to be brought to the forefront. 

An ideal barrel for maturing great white wines. 
The HŶDRO steam fosters and homogenizes 
the caramelization phenomena of the wood 
sugars deep within the staves – and on their 

surface – as ceramic toast is applied. The 
ECLAT HŶDRO barrel o�ers an exceptional 

level
of smoothness, making a very elegant 

contribution to the wine, with an aromatic 
pro�le that preserves the fruit like no other.

** Gross measurements/ For information only, non-contractual.

Technical speci�cations: Eclat Hŷdro
225 L / 300 L / 400 L / 500 L Barrels

300 L 400 L 500 L

Length of staves** 95 cm 98 cm 105 cm 110 cm

69 cm 78 cm 86 cm 93,5 cm

56 cm 65 cm 71 cm 78 cm

6 hoops 8 hoops 8 hoops 8 hoops

47 kg 60 kg

27 mm

50 mm ±5mm

Sanding on turret, �ne-grained bands. Hand-�nished.

Laser-engraved according to client speci�cations.

Pressurized shrinking. Traceability with individual number.

Cardboard protection at head, stretch wrap.

Using the steam of pure water, enabling maximal tannin extraction.
A water-saving method that makes it possible to prevent eventual cross contamination.

70 kg 82 kg

Diameter of bilge**

Diameter of head** 

Galvanized hoops

Weight

Thickness of staves and base pieces**

Bung hole

Shaping

Once infused with vivi�ed water steam, the barrel is thoroughly ceramic-toasted,
enabling in-depth yet gentle heat penetration to the core of each stave.

Toasting

Finishing

Branding

Control

Packing
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Bordeaux
 style transport

225L


