




FRENCH OAK COOPERAGE LOCATED IN
MÉDOC, BORDEAUX

FRANCE

BORDEAUX STYLE
225 LITERS | 59 GALLONS  •  EXPORT (27MM) / FAE (22MM) OTHER OPTIONS

BURGUNDY STYLE
228 Liters / 60 Gallons
-10 €

CHATEAU FERRE
+ 30  €

BORDELAISE
 + 40  €

36 MONTH SEASONED
+ 20  €

BLACK HOOPS
+30  €

EXPRESSION ROUGE
SATIN & VELOURS

26-70 71-149 150+

1,219 € 1,208 € 1,197 €

PERLE BLANCHE
FRUITY,  SPICY, FLORAL

1,219 €

1-25

1,248 €

1,248 € 1,208 € 1,197 €

COLBERT

26-70 71-149 150+

1,431 € 1,419 € Inquire

ELITE 1,258 €

1-25

1,471 €

1,287 € 1,248 € 1,236 €



265 LITERS  |  70 GALLONS
1-25 26-50 51-117

1,357 € 1,336 € 1,314 €

1,302 € 1,280 € 1,259 €

INSPIRATION

TRADITION

OTHER OPTIONS

BLACK HOOPS
+30  €

CHATEAU FERRE
+ 30  €

BORDELAISE
 + 40  €

36 MONTH SEASONED
+ 20  €

MARSANNAY COOPERAGE LOCATED IN
MARSANNAY, BURGUNDY

FRANCE

 LE BOIS DU ROY

26-70 71-149 150+

1,280 € 1,270 € 1,258 €

1,241 €

1-25

1,308 €

1,264 € 1,224 € 1,214 €

1,224 €1,243 € 1,208 € 1,197 €

INSPIRATION
(ALLIER)

TRADITION
(ASSEMBLAGE)

1,252 €1,274 € 1,236 € 1,224 €SENSATION
(LA DÉLICATE & L’INTENSE)

BURGUNDY STYLE
228 LITERS  |  60 GALLONS

110 LITERS / 30 GAL.

INSPIRATION 1,809 €

1,663 €

$699

500 LITERS /
132 GAL.

TRADITION

TRADITION

OTHER SIZES

 LE BOIS DU ROY

26-70 71-149 150+

1,309 € 1,297 € 1,280 €

1,280 €

1-25

1,333 €

1,301 € 1,265 € 1,248 €

1,248 €1,276 € 1,231 € 1,219 €

INSPIRATION
(ALLIER)

TRADITION
(ASSEMBLAGE)

BORDEAUX STYLE
225 LITERS | 59 GALLONS  •  EXPORT (27MM) / FAE (22MM)

TOASTING
Also available in MT and MT+ toasts.

QuartzTM Toast  Based on the alchemy of 
water, this toast is ideal for delicate white wines.

RubisTM Toast  Using a slow, deep and long 
heat (almost twice as long as a traditional toast) 
allows for a long aging period.

BasalteTM Toast  A closed “traditional” burgundy 
toast, creates a higher furfural content with 
nutty characteristics in the length.

SaphirTM Toast  A short, deep toast to the heart 
of the wood. Preserves freshness, gives impactful 
tannins. Suitable for red and white wines.

Say Hello to our NEW Barrel

SENSATION-AL!
A blend of fine-grain French Oaks from some of the 
finest forests in Central France for your red wines.

La Délicate  Main grape variety: Pinot Noir 
A slow, light toast with plenty of water-spraying. 
This toast envelopes the wine, giving it a 
delicate oak flavor, highlighting its silkiest 
tannins. Predominately from the Bertranges / 
Nevers / Centre forests.

L’Intense  Main grape variety: Syrah
Toasted slowly to the heart of the stave to reveal 
its subtle aromoas. This toast preserves the 
wine’s freshness, rounds it out and gives a 
discreet oak flavor. Predominately from the 
Allier / Centre forests.





E M M A N U E L  M A T H E
S A L E S  M A N A G E R
Oak Alternatives

R E G I O N A L  B A R R E L  S A L E S
Central Coast, Bay Area, Colorado

P H O N E
707 536 5358
E M A I L
emathe@nadalie.com

S A L E S  A G E N T
Washington, Texas

P H O N E
509 222 9085

E M A I L
adam@incrediblebulkwinecompany.com

BL A I R  G I LLI N G H A M
S A L E S  A G E N T
Canada

P H O N E
250 328 3486

E M A I L
blair@oldwestwine.ca

M A R K  E V I C H
H E A D  O F  S A L E S  /
R E G I O N A L  B A R R E L  S A L E S
Sonoma, Oregon, Eastern US

P H O N E
707 486 9305

E M A I L
mevich@nadalie.com

C H U C  K  C U  S  T  O D I O
R  E G I O N  A L  S  A L E  S  M  A N  A  G E R 
California: Napa, Lodi, Sierra Foothills 

P H O N E
707 479 6535

E M  A I L
ccustodio@nadalie.com

A D A M  S  C H U L  Z

nadaliÉ usa sales team

PO Box 798  |  1401 Tubbs Lane  |  Calistoga, CA 94515   |   707  942  9301    |   nadalie.com 
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