
ORIGIN TYPE OF GRAIN PROFILE GRAPE VARIETIES  AGEING PERIODS TOASTING EXPERT RANGE

EXPERT RANGE

Tonic France House Blend Tight and  
medium-tight

Discreet oak notes, light phenolics for a fresh  
and dynamic finish up to 10 months LC 28 57 114 225 228 265 300 350 400 500 600

Piano France House Blend Tight and  
medium-tight Authentic, discreet oak impact, enhanced fruitiness up to 10 months ML 28 57 114 225 228 265 300 350 400 500 600

Allegro France House Blend Tight and  
medium-tight Round and sweet up to 10 months M+ 28 57 114 225 228 265 300 350 400 500 600

Forte France House Blend Tight and  
medium-tight Empyreumatic aromas, toasted bread, coffee - Mocha up to 10 months F 28 57 114 225 228 265 300 350 400 500 600

TRADITIONAL RANGE

HB France House Blend Tight and  
medium-tight Ideal balance between oak impact and structure  11 to 18 months L LC ML M+ F 28 57 114 225 228 265 300 350 400 500 600

EXCEPTIONAL RANGE

Virtuo France House Blend Extra-tight Bright fruit, elegant and  deep, sleek, fresh 
and dynamic  

11 months and more, 
up to 24 months LC 225 228 265 300 350 400 500 600

Vidéo France House Blend Extra-tight Authentic, discreet oak impact, texture,  
long after taste, enhanced fruitiness  

11 months and more, 
up to 24 months ML 225 228 265 300 350 400 500 600

Alto France House Blend Extra-tight Rich, deep, unctuous and lightly toasted 11 months and more, 
up to 24 months M+ 225 228 265 300 350 400 500 600

ABROAD RANGE

Acacia France House Blend Medium and tight Subtle, fine texture, white flowers notes, freshness  up to 10 months L LC ML M+ F 228 500

TOASTINGS AND AROMAS BENDINGGRAPE VARIETY

Low intensity and short 
toasting. Fresh oak 

characters, and elegant hints of 
bitterness for a maximum
of dynamism.

Possibility of develo-
ping your own Toasting, 

consult us. 

Bending: classic fire, 
option steam bending 

contact us.

The ideal compromise 
between our Light and  

Medium Long toasting regimen. 
An « al dente » toasting,  
without vegetal and wood 
notes, to provide as much 
freshness and dynamism as 
possible.

Deep extraction. The barrel 
spends more time on the 

toasting station, a moderate 
flame fosters a slower and 
deeper extraction. Develops  
fruit and flower aromas.

A more intense toasting  
level: the toasting is 

shorter, but with more intense 
flames. Develops dark choco-
late, mocha, toasted aromas.

Intense toasting, stronger 
oak impact. Deep roasted 

toasty aromas.white

red L LC ML M+ F

This entire range can also be 
used on beers and spirits.


