XTRACHENE

OAK
ISIN OUR DNA

XtraC

100% TRONCAIS EXCELLENCE

Sourced from our own stave mills, the XtraC® is crafted from
exceptional oak grown in the finest parcels of the Troncais
forest. Naturally seasoned in open air conditions for 48

months, this extended aging process reveals the wood's full
organoleptic potential.

Delicately toasted in our Charente workshops using a unique
recipe developed by our team, Xtra(®is sufficient on its own
to sublimate your wines by bringing volume and length.

TORREFACTEUR

XtraC® reveals exceptional aromatic finesse and structures
the palate with balance and elegance.
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L1 Month The XtraC® profile

RESPECTS THE AROMATIC PROFILE OF
THE WINE AND STRUCTURES IT WITH ELEGANCE.

XtraC®
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RESPECT OF THE FRUIT

RECOMMANDATIONS

WHITE AND RED WINES.
ON THE MUSTS IN AFA AND MLF.
AGED FOR 4 TO 8 WEEKS.

RECOMMENDED DOSAGE OF 1-4 G/L.

Z.A des Malestiers

CHENE BOIS - XTRACHENE

16130 Segonzac, France

MAKE AN APPOINTMENT TO VISIT OUR WORKSHOPS

www.xtrachene.fr

Email : contact@xtrachene.fr
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Phone +33(0)5.45.35.52.12



