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Intégration

Révélation

Purity of the fruit and fullness. Integration of the oak, finesse.
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— Intégration variety, aromatic freshness,

* Discreet oak impact.
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The toasting process

The pre-heating is the first stage in Radoux’s toasting process.
The oak staves are gradually heated so that they can then be bent
to form the shape of the barrel. This stage is traditionally carried
out over a wood fire, while keeping the wood damp.

The second stage of Radoux's toasting process involves a long, slow
cooking of the bent staves over a wood fire. This helps fix the final
shape of the barrel and stimulate the aromas within the depth of the oak.

It is essential at this stage to have complete control over the process in
order to create a harmonious development of the aromas and to ensure
the best possible contribution of the oak to the structure of the wines.
Each barrel entering the toasting process is closely monitored with
regard to the length of the toast and the intensity of the heat.

Depending on the length of the “bousinage" process, toast can be Light,
Medium, Medium+ or Heavy. Each level of intensity gives the wood
a different profile, enhancing toasty, spicy, vanilla or coconut aromas.

In addition to the various levels of toast, Tonnellerie Radoux
has now perfected specific techniques which enable them to

[:l “\ offer four distinct ranges: Classique, Evolution, Révélation
A and Intégration. They have been created in order to ensure
= that the tannins, depending on the wine variety, the length

w of aging and the wood chosen, soften your wines or bring
them structure, with either a discreet or more marked wood
character.

Radoux - Creator of aromas
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