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SPECIFIQUE/SPECIFIC

Smoky
Liquorice
Smoke

Toast

Toasted bread
Toasted almonds
Coffee

Gourmet
Vanilla
Tofee
Warm bread

XtraChéne XtraKits were designed to renew the oenological potential of neutral barrels.

French oak XtraKits Equilibre

French oak Equilibre XtraKits are a combination of 3 convection toast levels. To the palate, they impart
natural balance to the wine. Density, sweetness and elegance are their main gustative characteristics.
To the nose, the full range of aromas is harmoniously represented.

French oak Xtrakits Medium toast

French oak Xtrakits Medium toast add a particular density to the mid-palate. They also significantly
enhance the sweetness of the wine. To the nose, they add a great deal of complexity with a range of
aromas tending towards soft wood, pastry and roasted notes.

French oak Xtrakits Medium Plus toast

French oak Xtrakits Medium Plus toast enhance the wine's length on the palate and make it more
rounded. They also preserve the natural freshness of the wine and give it a crisp quality. To the nose,
roasted notes and aromas of soft wood prevail.

American oak Xtrakits Specific toast level

American oak Xtrakits have been toasted according to a specific recipe that helps to develop all the
qualities of American oak. To the palate, the structure of the wine is meatier without added tannins.
To the nose, the aromatic range is full; the dominant characteristics being gourmet, fruity aromas.

Aromatic profile:

CHENE .
1; eerrececed
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Gourmet Gourmet Gourmet

AMERICAN
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Technical information
Size: XtraChéne XtraKits are made up of 12 stick segments, each

Specific Toast Fresh wood measuring 22.5 cm, and attached together to form a string of
’ segments.
Displacement: 1.5 litres per XtraKit.
Smoky d Fruity Surface area: 2,500 cm?2

Weight: from 750 to 850 grams according to toast level.

Packaging
Individual food-grade polyethylene bags.

Instructions for use

Fresh wood
Fresh almond
Coconut

Fruity
Nuts

Fresh fruits
Dried fruits

Mild wood
Cedar
Tobacco
Sandal

Toast Mild wood Dosage: 1 XtraKit per 225L barrel.
XtraChéne XtraKits are put in direct contact with wine through
v immersion, for a minimum of 6 months.
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