
Staves
Selected from French oak, 
our Sense Oak staves are deeply 
toasted by convection, they will 
develop the aromas of your wines 
slowly and with structure. 

Stave 7mm Stave 22mm

Recommandations 

Technical characteristic

Recommended Oenological Profiles

Harvest

7mm Staves 7mm of
different toast

WHITE- ROSÉ RED 

Wine control 

Fermentation

Sauvignon Blanc Pays d’Oc 2019
Dosage : 2,5g/L during 30 days

Bordeaux Appellation Côtes de Bourg 2018
Dosage : 2,5g to 3gr/L during 30 days

Results collected from a blind tasting, from a panel of 10 tasters

AGEINGAGEING
PROGRAMPROGRAM

7mm stave 22mm stave

Size (mm) 950 x 50 x 7 960 x 47 x 22

Weight (gr) +or- 210 gr +or- 700 gr

Exchange surface (m2) 0.109 0.1345

Conditioning Box of 30 units Box of 9 units

Ageing program
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Doreau company disclaims all liability  regarding the use of its products which would not be in compliance with the laws and regulations in the country of the user.


