RARE

CREATING THE EXTRAORDINARY

THE FINEST GRAIN FROM Ouf u.ltra—premium RARE barrel is des.igned for the.wor%d’s finest V\.Iine.s.
EXCEPTIONAL SOURCES AND THE A.s 1.t is the. result of a demand for ultimate perfection, its production is
BEST NATURAL DRYING FOR THE limited to just a few hundred barrels a year.

GREATEST WINES. BARRELS OF RAlRE Earfl:lels are the produclt of adHEEtiCUI}c})uS selection prc:ic'esslin thich

only the finest staves are selected from the most outstanding lots from

103 1355 0 (10 S IGO ISR OO £/ SN the best French forests. Each stave is examined in minute detail before

QUALITY FOR SPECIFIC TYPES OF being chosen to form part of a RARE barrel. The delicacy of its ultra-fine
OAK AGEING ENSURING SPECIFIC grain is key to ensuring a great wine’s aromatic complexity.

AND REPEATABLE RESULTS.

Our RARE barrels have a superior finish. Each stave is hand-planed before
the exceptionally precise roasting stage begins. The R+D department
monitors this process to guarantee perfection. Every barrel is issued a
unique certificate of authenticity which assures post-sales service for
the life of the barrel. An exceptional barrel which offers a great finesse,
elegance and complexity to lengthy ageing processes.

A great wine expresses finesse, refinement, elegance and, above all,
balance. A wine’s inherent complexity requires an ageing process in line
with its origins. An ageing which helps to enhance the wine’s seductive
power through those nuances that turn it into a work of art. The element
that makes the wine special. The element that makes it extraordinary.
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Quercus offers a range of four exclusive barrel profiles that are the result of exhaustive research into the

behaviour of wine depending on its typology.

BLANC Fumi)

FINESSE

Blanc fermentation casks for white wines respect
the characteristics of the grape variety, offering

volume and a long finish on the palate.
* FUME barrels follow the same toasting process although it features

a smoked finish.

STYLE

For modern, light and very fruity red wines, Finesse
barrels impart light and silky sensations in the mouth.

IMPACT

An elegance designed for top-of-range red wines,

offering a well-rounded richness and aromatic

consistency.

Impact barrels bestow an ample and expressive oak
profile to the wine. They offer strength and intensity
while maintaining a good balance.

CASK MODELS
CAPACITY 2roer-Lmes 3000/ Lmes 298 418 Lines
NUMBER OF STAVES (28 - 32) pieces (33 - 35) pieces (28 - 32) pieces
LENGTH 95+4/-1cm 100 +/-1cm 95+/-1cm
THICKNESS 27 +/-1mm 27 +/-1mm 27 +/-1mm
HEADS 8/9 pieces 8/9 pieces 8/9 pieces
HEAD DIAMETER 57 +/-0,5cm 64,5+/-0,5cm 57 +/-0,5cm
CASK DIAMETER 69,0 +/-0,5cm 76,5+/-0,5cm 69,0 +/-0,5cm
- Tapered. Scorched (optional) - Tapered. Scorched (optional) - Tapered. Scorched (optional)
BUNG | - Standard: 45+/- 1 mm - Standard: 45 +/- 1 mm - Standard: 45 +/- 1 mm
(Black silicon bung) Optional: 50 +/-1 mm Optional: 50 +/-1 mm Optional: 50 +/-1 mm
- Cylindrical (optional) - Cylindrical (optional) - Cylindrical (optional)
WEIGHT 47/48 Kg 50/51 Kg 47/48 Kg
HOOPS (Black color) 8 special galvanised steel hoops 8 special galvanised steel hoops 6-8 special galvanised steel hoops
FINISH | Protected with resistant plastic-wrapped cardboard marguerite clips
npecrr @ i . % o Senda del Soto n° 9 - 01306 - Lapuebla de Labarca,
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info@toneleriaquercus.com

ONE-YEAR WARRANTY

Cover subsequent leakage and/or stave damage
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