XTRACHENE

Oaks from the Trongais forest, in
Allier, centre of France, ONF label
Forét d’Exception®.

Origin is tested genetically consistent
with the Trongcais forest by DNA analysis.
This prestigious forest is sustainably

managed by the ONF and produces
slow-growth tight grain oak trees.

Long natural air-seasoning on our
woodyards.

We control the long natural air-
seasoning on our woodyards. This
natural process guarantees the softening
of wood tannins and the development of
elegant aromas. Computerised
traceability from the forest to the client.

Sticks 22x90 Troncgais origin
DENSITY AND ELEGANCE

T

Exclusive fire toasting, consistent
and controlled.

Our exclusive fire toasting tool allows us
to control progressiveness, consistency
and reproducibility in order to reveal our
sticks’” potential.

Available in various toasting levels.

www.xtrachene.fr

Thanks to the combination of parameters:
guaranteed prestigious origin, long natural seasoning and controlled fire toasting,
the sticks 22x90 Trongais origin will contribute to your wines vibrancy, density and elegance.

member of CHENE & CiE



http://ap.ecocert.com/intrants/fournisseur.php?liste=oenologie&recherche_produit=&id=1239&recherche_categorie=0&recherche_statut=1,0,0,0,0

