
 
 
 
 

FORESTS CHARACTERISTICS  
 

Allier: Our favorite forest and major component of all or blend barrels.  Here the soil is thick 
clay, siliceous and not very fertile.  The growth of the tree is very slow resulting in tall and 
straight slender logs when harvested.  The grain of the wood is fine, compact and slightly 
porous resulting in sweet tannin extraction and pleasant aromatics.  The wood has a golden 
pink hue with a warm and smooth feel.  This department has the higher rate of Quercus 
Sessilis in all its forests.   It provides for a soft mouth feel and is very broad across the mid 
pallet as it seems to marry well with the wine early in the aging process. 
Troncais: The best known forest within the Allier department and it is probably the most 
beautiful forest of France. The characteristics are very similar to what previously written 
concerning Allier, typically displaying tighter grain.  Suited well for longer barrel aged wines, 
it’s narrower its expression early on in the wine aging process with slow integration. 
  
Nevers: Nevers is capital city of the department of Nievre.  The department completes what 
is typically considered the centre part of France.  It contains the second largest forest of 
France which is called Bertranges.  The oak coming from Nevers is usually medium grained 
compared to that of Allier.  The result is a bigger tannin extraction than that of tighter grain 
wood and requires longer aging time to fully integrate with the wine. 
 
Vosges: This department is located close to the north eastern French border.  This 
forest was the most damaged by the storm of some years ago, and consequently we are now 
getting less wood of this origin compared to the past. The grain is tight and the tannin 
extraction is about 6%.  It has always been matched very well with white wines. 
 
Limousin: Quercus Pendunculata species grows primarily in the forest of Limousin.  In this 
region, the soil is calcareous, of granitic origin and fairly fertile.  The tree growth is rapid and 
regular.  The texture is coarser and the grain wider, thus when considering the aging of wine, 
the exchange of oxygen between the interior and the exterior is higher; evaporation is faster 
and more oak tannin is extracted than from other forest selections 
 
Bourgogne: It comes from the forest of Citeaux in the Department of Cote d'Or.  It has fast 
growth and large grain. It is very similar to Limousin. 
 
Jupille: The forest is located towards the west of Allier and Cher.  We have increased the 
purchase of wood from this forest as we've found it is really tight grain, pink and with beautiful 
sweet aroma and taste of vanilla.  When it is fresh and watered on our yard, it has a 
wonderful scent of pink rose which is very pleasant.  The tannin extraction is around 6%.  It 
matches well with big bodied tannic wines.  Our Toast Check process seems to enhance the 
aroma of this wood. 
  
Cher: Located north of Allier, yet considered in the Centre of France. The wood coming from 
the forest of St. Palais and Allogny can be compared to the best Allier in terms of grain and 
tannin extraction.  The forest of Cher's oak has fibers which are compact yet slightly more 
tannic than the wood from Allier.  This beautiful wood always produces excellent results as far 
as aging is concerned.   
 
Fontainebleau: This is a small forest located 200 km south of Paris, which many years ago 
was included in the Cher barrels.  In the last few years, it has had great results for the aroma 
at the nose and it is really well used in Tuscany for Sangiovese.  It is tight grain wood with 
pink striations when split. 
 


