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CREATOR OF PROFILES INSPIRATION the life of your used barrels

Think outside the barrel energy toasted oak
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Our oenological oak is authorized in Testimonial

Organlc Farmlng The Boisé® brand is unique in the precision, quality and repeatability of its
oak profiles. This range provides me with an infinite palette of
Inspections possibilities for composing, creating and designing my different wines. , ,
Suppliers
Traceability R:SVpr:qaterial Henri Musso, owner of Chateau Cach - Médoc, France
Packaging
Process

Storage conditions

Food grade assurance
Finished products

(18022000)

ADDITIONAL INFORMATION

Preventative Continuous improvement

maintenance

PRECISE
CONSISTANT
SUSTAINABLE

OAK SELECTION
Thanks to its research laboratory, Boisé® uses the natural variability of oak to
create exceptional products that are specific, repeatable and innovative.

THE INTERACTION BETWEEN WINE AND OAK

Environment The oak profile, the time at which the oak is added to the process, the dosage
and contact time, as well as the temperature, are all factors that have an
influence on the integration of oak into the wine, as well as on the harmony
between the aromas of the wine and the oak.
Vivelys has been working since 1996 on understanding these factors and

Sp(e}gégﬁesr)oc Plant crew training providing you with the knowledge gained from their experience.

Documentation

THE INTERACTION BETWEEN OAK AND OXYGEN
The controlled input of oxygen makes it possible to soften the tannins, increase
the color and results in better integration of the oak into the wine.
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— ‘ /—.\p ISO ISO O.ur consyltants give you advice on the synergy between oxygen and oak for your
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s P gllarmgennt Syeen. ance sccerding o o enerey THE AGEING OF THE OAK
<o R S The oak at Boisé® matures for at least 24 months, during which UV rays, heat,

rain and micro-organisms play a role in the transformation of certain compounds.
This leads to a decrease in vegetal notes, astringency and acidity.
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WINE BY DESIGN

Domaine du Chapitre » 170, boulevard du Chapitre « 34750 Villeneuve-les-Maguelone ¢ France
Tél. : +33 (0)4 67 85 68 40 « Fax : +33 (0)4 67 85 68 41 « contact@vivelys.com
www.vivelys.com

Site de production Boisé France - ZAC de Peyres - 40800 Aire-sur-I’Adour





