
C H I P S

Flavors range

C 0.5 to 6 g/l for use during alcoholic fermentation or for aging

Aromatic complexity, roundness, volume

Convection                          Light, medium, medium long

10-31-408

www.pefc-france.org

Bureau Veritas issues a certificate for HACCP control of Œnosylva products manufactured by LES ATELIERS DU CHÊNE - 
Certificate of conformity N° BV/177/R. 
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Refer to your appellation syndicate or the regulations in force 
on the use of «pieces of oak wood in winemaking».
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	 Technical characteristics

Store above ground in original packaging, at room temperature 
in a room free of odors and air pollution. 

Granulometry                    > 7mm

                                             PE-ALU Bag - 10 kg + net

Origin                              Stave-quality French oak  from a blend of French forests
  
Seasoning                      Natural outdoor seasoning 20 to 24 months minimum

Defined according to the wine tasting

Convection ToastingConvection Toasting


