
The gradation of color in our
Segments exernpffies our slou

fre toasting, replicating the
s ame traditi o n a I fau o rs fo und
in quality banels.

# 316 stainless steel grornmets
anchor the 15 lb (6.8 kg)

food-grade bag to the wall
uia a weld¿d C-ring.

\% patiently fire toast by hand our three-year seasoned staves.* Then the Segments are cut and packaged for ease
of use during fermentation and "girg in tanls. StaVin's handcrafted oak products, along with micro-oxygenation
in tanks (see www.stauin.com), deliver the same refined favors and aging as your favorite barrels.

StaVint French Oak Segments are an effective replace-

ment for new barrels, without compromising quality.

During the critical stage of slow fire toasting by hand, we

are patient and precise in achieving full heat penetration.

Fermentation: During red wine fermentation, tie off

Segment bags beneath the cap. Segments aid in the

stabilization of color and help cross-link tannins, which

will build mid-palate structure in wines.

Aging: After primary fermentation is complete and

the wine has been drained and pressed into another

tank, move the bags with the wine to age with micro-

oxygenation. Or, leave the Segments in the tank and

imrnediatelyfollow with another red wine fermentation.

Real Economics:
. Reduces dependence on expensive barrel programs.
. Provides barrel qualiry in tanks without elaborate setup.
. Easy handling and moving from tank to tank.
. Packaged in food-grade poly-metal bags (StaVin line)

or food-grade poly bags (Savour Oak) for puriry

control and fexibiliry.

Choosing StaVin goes hand in hand with your diligent

efforts and careful decisions when making great wines.

Dosage rate For l00o/o new barrel impact,
use 5 lb (2268 g) p.t 60 gal (227l)

Size 2-3 inches (5.11.6 cm)
Contact time 3 months minimum
Seasoning 3 years in natural elements
Toast method Tiaditiond fire
Toast levels Medium, Medium Plus or Heaw
Useful life 18 months
T¡pe of oak Frencht
Displacement 2.9 gal (11 liters)
Package weight 15 lb (6.8 kg) b"g

Vko auaikble in Saaour Oah conuection oaen tortst.
tAuaikble by request in Arnerican or Hungarian oah.
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