Spirits

OAK FINE
FRENCH HEAVY
TOAST

General features

Oak Fine French Heavy Toast is French oak chips with a high toast level and a smaller
grain size. The chips, when left to infuse in the distillate, give the classic hints of oak
wood and enhance the flavours already present in the product.

Among the advantages of Oak Fine French Heavy Toast are:

- Eliminates the need for hard-to-find spirits casks.
- Reduces ageing time: faster to market.

- More cost-efficient.

- Creates consistent and reliable results.

Composition
French oak chips (W) matured for 24 months, heavily toasted, thermally disinfected.

Dosage

100 to 300 g/hl.

Carry out preliminary tests in the laboratory to determine the dosage according to the
type of distillate and the desired intensity.

How to use
Add the required dose to the mass to be treated.

Packaging and storage
18 kg bag.
Available on request in a netted bag for infusion.

Store in a cool, dry place.
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