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FERMENTATION RECOMMENDATIONS

Winemaking Goal: Classic

Try this trū/tan powder:

f²/Fermentation Finishing

Dose Rate: 5 g/hL

fi/Fruit Intensive

Dose Rate: 5 g/hL

Try this ēvOAK product:

French Oak Untoasted Powder

Dose Rate: 2 g/L

Winemaking Goal: Commercial

Try one of these ēvOAK products:

American Oak Heavy Toast Small Chips

Dose Rate: 2 g/L

French Oak Heavy Toast Small Chips

Dose Rate: 2 g/L
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AGING RECOMMENDATIONS

Winemaking Goal: Classic

Try one of these ēvOAK products:
Precision Fire Toast Fruit Tank Staves
Dose Rate: 3 g/L

Cuvée Nº 4 Tank Staves
Dose Rate: 3 g/L

Cuvée Nº 5 Tank Staves
Dose Rate: 3 g/L

Winemaking Goal: Commercial

Try one of these ēvOAK products:
Cuvée Nº 1 Tank Staves
Dose Rate: 3.5 g/L 

Cuvée Nº 2 Tank Staves
Dose Rate: 3.5 g/L

Cuvée Nº 3 Tank Staves
Dose Rate: 3.5 g/L

High Mocha Tank Staves
Dose Rate: 3.5 g/L

PURE2 Vanilla Tank Staves
Dose Rate: 3.5 g/L

Precision Fire Toast Savory Tank Staves
Dose Rate: 3.5 g/L

Precision Fire Toast Balance Tank Staves
Dose Rate: 3.5 g/L
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FINISHING RECOMMENDATIONS
 
Winemaking Goal: Classic

Try this trū/tan blend:
50% rf/Reserve Formula + 50% fi/Fruit Intensive
Dose Rate: 2.50 g/hL

Try one of these ēvOAK products or blends:
50% NG.466F Chips + 50% High Mocha Chips
Dose Rate: 1 g/L

NG.455A Chips
Dose Rate: 1 g/L

Winemaking Goal: Commercial

Try one of these trū/tan products or blends:
vb/Volume Boost
Dose Rate: 0.5 g/hL

vb/Volume Boost
Dose Rate:1 g/hL

50% vb/Volume Boost + 50% ib/Integration Boost
Dose Rate: 0.5 g/hL

Try one of these ēvOAK products or blends:
Latitude 46º Burgundy Cubes
Dose Rate: 2 g/L 

PURE2 Vanilla Cubes
Dose Rate: 3 g/L 

Cuvée Nº 2 Cubes
Dose Rate: 3 g/L

Cuvée Nº 4 Cubes
Dose Rate: 2 g/L

50% High Mocha Chips + 50% XT4 Chips
Dose Rate: 1 g/L

We recommend adding trū/tan powder tannin two weeks prior to filtration.


