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Given its fine grain structure and abundance of desired compounds, it 
is considered as superior when it comes to winemaking. With its high 
quality ellagitannins, it is ideal for long-term aging. It grows mainly in 
the central and northeastern areas of France. TN Coopers chooses the 
best forests of the Allier, Nevers, Vosges and Centre areas.
Certified under PEFC. 

American oak has earned considerable acceptance among 
winemakers all over the world. It provides a beautiful release of aromas,
which helps wines lose their astringency and hardness, making it a 
favorite for short and long-term aging. TN Coopers gets its stock from 
the r̀estigious areas of Pennsylvania, Missour, Kentucky, Ohio and 
Virginia.

This oak is carefully selected from forests in the Carpathian Mountains 
of Romania and Hungary. With its fine and medium grains, it excels at 
a quick release of tannic components, and delivery of aromatic 
freshness. 

Hailing from Romania, it provides the least oxidative environment 
among our exotic woods. It also has a low content of extractable 
tannins, making it ideal for long-term aging. It presents a high content 
of aromatic aldehyde (vanilla and syringaldehyde), and enhances notes 
of spice over time.

FR E NCH OA K
- Quercus Petraea or Quercus Sessilis

 - Quercus Alba

A M ER ICA N OA K

- Quercus Petraea

EU ROPEA N OA K

- Robinia Pseudoacacia

ACACI A

This Romanian wood has a low antioxidant potential and a high 
concentration of condensed tannins, which combined with light 
toastings, is ideal for short term aging. Its aromatic compounds provide 
spicier and fresher notes.

- Prunus Avium

CH ER RY

EXOTIC WOODS
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In this line, products have a higher aromatic and taste perception. They provide 
great structure and a long, lingering finish.
Their contribution of sweetness increases with time.
Convection is characterized by a direct relationship between the toasting 
temperatures and the wood’s phenolic contribution, regardless of their botanical 
origin. The result: a low contribution of tannins for higher temperatures, and a 
higher contribution for lower ones. Of all our lines, this one provides the highest 
number of phenolic compounds. Sweetness can be adjusted according to the 
toasting recipe. 

This type of toasting consists of a prolonged convection. By increasing the 
toasting time at the consistent temperature, a softer sensation is felt on the palate. 
Sweet flavors predominate initially, making way for spicy notes that then lead into 
hints of toast and smoke, depending on the toasting recipe. Structure and length 
are main attributes of this toasting line.

Toasts:
LT / MT- / MT / MT+ / HT

Replicable Toasting

Toasts:
LT / MT- / MT / MT+

Replicable Toasts

In the Tradition toasting line, all our barrels are toasted by direct contact with the 
flame. The concentration of the compounds degraded in this line depends on the 
intensity of the toasting, with temperatures varying between 180° and 240°C.
It gives more subtle flavors in the light and medium toasting, with more intense 
ones in high toasting. The flame provides less sweetness and structure which is 
an excellent option for those looking for barrels with a nice complexity and the 
preservation of fruity flavors in a wine.Toasts:

LT / MT- / MT / MT+ / HT

CON V ECTION TOA STS
Exclusive technology developed by TN Coopers to apply this toasting technique to barrels.
The hermetic convection oven allows a slow and smooth toast with an unprecedented penetration,
thanks to the circulation of hot air. It also allows the regulation of several variables in the

process, ensuring replicability of the results.
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CON V ECTION TOA STS
Exclusive cutting-edge technology developed by TN Coopers for barrel toasting. The convection oven uses key 
thermodynamic principles to bring out a unique range of toasting recipes for our customers. Rather than just focusing 
on temperature and time variables, the sytem works around a concept of thermal energy delivery. By circulating hot air 
through the interior of the barrels in a thorough way, we achieve a slow, smooth and homogeneous toasting e�ect 
over the entire wood’s surface. Ultimately, the combination of all these variables allows full customization of the 

process, thus ensuring the replicability of the results.



M ER R A N DI ER
Barrels constructed with di�erent
wood combinations.

ACACI A
(Origin:Romania)

- French Oak
- American Oak
- European Oak
- Acacia
- Cherry

WOOD:
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WOOD:



In addition to standard toasting levels such as LT, MT or HT, among others, TN 
Coopers has developed specific recipes for particular wood profiles. Thanks to 
the exclusive convection toast technology for barrels, we are able to enhance 
specific attributes through these customized recipes.

225L    228L   265L   300L   500L

19

Toasts
Special



*Not available in Acacia or Cherry

Due to the size of its particles (between 0.08 and 0.3 
inches/2 and 8 mm), it quickly provides an easy way to 
mitigate herbaceous flavors and provides good structure to 
wine. Because of this, it achieves the best results in 
short-term aging, depending on the dosage, temperature 
and amount of movement of the wine in contact with the 
rice. Perfect for fermentation.

Chips sized between 0.6 and 0.8 inches/15 and 20 mm. 
These can be used in any stage of the winemaking process; 
most usually at intermediate stages, when more time is 
available for a gradual and regulated contribution of its 
components. It uses a food-grade infusion mesh with hooks 
that allow for easy tying and attaching inside the tank.
Provides aromatic complexity, volume and structure to the 
wine.
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Stave Size: 9.8” x 1.2” X 0.43” in / 25 x 3 x 1.1 cm.
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Available in two sizes:

SHORTSTAVE SYSTEM
 Stave size: 39.4” x 5.5” x 1/2” or 3.33 sqft/stave (100 x 13.5 x 
1.1 cm). 10 staves per system.

MINISTAVE SYSTEM
 Stave size: 37” x 2” x 1/4” or 1.18 sqft/stave (95 x 5 x 0.7 cm).
10 staves per system.

Available in 59” to 118” / 1.5 to 3 mt long staves.
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Our line of foudres and oak vats produced in Europe seeks to provide subtle aromatic contribution and a special 
microoxygenation, adapted for the aging and fermentation of wine. Toastings by request.
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Regional Headquarters

Distribution




