PROTOCOL | Alternative to oak chips

ADVANTAGES FOR THE WINERY

Reduced labour cost (avoid handling bags of oak chips).

Reduced loss of wine (oak chips absorb a significant quantity of wine).
Better consistency of the wood profile, because oak chips are much more variable than tannins.

Reduced addition of oxygen (wood contains oxygen).
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RACKING < MALOLACTIC FERMENTATION <

20 mg/l tannin:
SHIRAZ
(softness, sweetness and balance)

30 mg/I tannin:
©SSENTIAL OAK SWEET
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(softness, sweetness and balance)

CABERNET SAUVIGNON Lg/l @SSENTIAL OAK SWEET

(structure and balance) (structure)
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MERLOT ©SSENTIAL OAK STRONG

(fruity and aromatic intensity)
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(fruity and aromatic intensity)
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Optional: 10 mg/I
(structure, body and
aromatic intensity)

A,,c'wr | SUPPORTING YOU FROM GRAPE TO GLASS
OENOLOGY ORDER ONLINE: WWW.ANCHOROENOLOGY.COM




