








Winemaking decisions

How much oak influence?
New or used?

Origin of oak

Cooper

Seasoning & toast level
Budget




Handling barrels

Stacking

Preparing a new barrel
Storing an empty barrel
Filling & racking barrels
Stirring lees







Racking Barrels

Gravity

Pump and racking tube
Bulldog Pup

Topping

Types of bungs










Barrel Flavours

Vanilla, coconut

Pencil shavings, cigar box

Almonds, other nuts

Coffee, mocha

Baking spices (cinnamon, nutmeg, clove)
Diacetyl/butterscotch

Green, sappy, herbacious

Smoky, toasty




Oak by Species




French oak by region

Limousin: Perfumes & colors wine, adds
vanilla but little finesse; aggressive in tannin.

Nevers: Spicy cinnamon, can be aggressive if
not properly toasted.

Vosges: Sweet, subtle vanilla, complements
sweeter wines.

Alliers: Subtle perfume & spice, good finesse,
suitable for longer aging.

Troncals: Slowest extraction, delicate
perfume & spice, elegant.







Other regions

Hungarian: Similar spice & tannin to French
oak, but soft, creamy mouthfeel.

Czech: Sweet, nutty flavour, moderate
tannins, distinctive floral note (mimosa).

Russian: Similar flavours to French oak but
more intense, dryer.

American: Aromatic, smokey, sweet; vanilla,
coconut, dill. Can overwhelm delicate wines.

Oregon oak: Toasty, resinous, caramel,
coffee, herby.




2004 Barrel Trials

« 5 Trials conducted by Institute of
Masters of Wine, Christies, and
Taransaud;

o Separate trials based on steel vs oak,
oak origin, French oak regions, and
toast levels. (Also open-air seasoning.)




Trial: Steel vs. Oak

Chardonnay picked at 23.7 brix;

Stainless: delicate aromas, most acidity,
grapefruit & grassy flavours;

Second-fill barrels: “most Burgundian,” ie
lactic qualities on nose, good acid, balanced,;

New oak: Increased mouthfeel, phenolics as
well as oxidative effects result in most
“complete” wine.




Trial: Oak Origin (Whites)

Sauv Blanc in stainless (control), French,
Polish, and American oak;

Stainless: Tart lemon-lime, light body & color,
sharp grassy finish;

French oak: hint of butter, pear & apple fruit
flavours;

American: “Lusty” flavours, caramel and
baking spices;

Polish: Caramel and spice, but aggressive
acidity (VA?) Distinctive Cardamom spice.




Trial: Oak Origin (Reds)

Cabernet Sauvignon,;

French oak: Strong but balanced
tannins; spice comes through;

American oak: Moderate tannin,
distinctive cucumber/dill notes:

Polish Oak: Prominent alcohol &
tannins. Spice not as evident as French.




Trial: French oak by region

Pinot Noir

Troncails: em
fruit; light boc

ohasized bright acidity, natural
y, least oak influence;

Vosges: solic

structure, spicy notes of pear &

apple; more oak influence.

Center of France: green apple, overt oak
tones, cinnamon, almost American;

The difference Is nuance rather than overt.




Toasting Level

Light (Medium Minus)
Medium

Medium-Plus

Heavy

Intensive (Grande Chauffe)




Trial: Toast Levels

Sauvignon/Semillon and Merlot in stainless,
“raw,” medium, and heavy toast;

Untoasted: coarse, short palate; bitter nuts,
pyrazines (herbacious);

Medium: Strong tannins, less drying, notes of
vanilla, caramel, clove;

Heavy:. Most complexity, distinctive spice,
especially in Merlot. Starts to overpower white
wine.




Your winemaking style

Fresh aromatic white or full-bodied &
spicy?

Young, fruit-driven red or tannic & age-
worthy?

Fruit or spice?

Express the variety or create something
unique?

What's my budget?
















