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OakyVinfi  The New Oak Chips

he in uence of oak on the sensory impression of a wine is

undisputed. The difference between the storage of wines in
wooden containers and containers made from other materials
is dramatic. The positive in uence of oak on taste and smell
grows stronger during storage in small wine barrels. Through
the relatively large oak contact surfaces, the positive wood
note intensi es as a function of storage time. Slow wine
development in the barrel is a proven technology to produce
excellent wine qualities out of already good initial wines. Now
and in the future, slow and balanced maturation in the barrel
will always have its place in the wine preparation methods,
especially for specialty wines.

Similar effects can be achieved with the skillful use of oak
chips. With oak chips the aging development of wines is
promoted, accelerated and guided in a particular avour
direction.

There are widely varying methods for the application of oak
chips which each wine maker must ultimately try out for
himself to serve his objectives. In order to recommend a
technique favourably and absolutely, it is advisable to rst
perform preliminary tests on smaller volumes. In this way, the
differences resulting from the chip origin, the degree of
toasting, the amount added, the contact time, the air contact
etc. can be tested.

OakyVinfi oak splinters have the same origins as wine barrels
and are used in both white and red wines. For white wine, its
application is particularly well suited for Burgundian-style
wines. Many plant managers are experimenting with different
types of wine grapes. With red wine, there is practically no
limit to the type of grape which is suitable.
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OakyVinfi AH American oak (Quercus alba) Heavy
OakyVinfi AM American oak (Quercus alba) Medium
OakyVinfi DH German oak (Quercus robur/petraea) Heavy
OakyVinfi DM German oak (Quercus robur/petraea) Medium
OakyVinfi FH French oak (Quercus robur) Heavy
OakyVinfi FM French oak (Quercus robur) Medium

Application Goals of OakyVinfi

Sensory optimisation

Improvement of tannin structure in wine

Colour stabilisation

Production of vanilla wood
tones and smoky avours

Coverage of bitter, unripe tannic components

As a supplement, when preparing wine in barrels







Tannin Selection

Product Composition Effect Type of Wine Amount Added Use
Tannin Multi Combination with a Additive in the mash/must area for colour stabilisa- | White and red wine | Mash/Must: Mash, must and/
quebrachotannin tion. An additional possible use in the wine area is 3 10 g/hl or young wine,
for harmonisation (barrel wine). The wines become (Colour stabilisation) wine
broader and the nish is in part strengthened. Wine: 5 15 g/hl
Depending upon the re-
quirement and type of wine.
Tannin Gallus Oak apple/gall nut Very high antioxidative effect, for fruit stabilisation. | White and red wine | White wine: 1 5 g/hl Mash, must and/
Inhibits too rapid development of the wine. Red wine: 1 10 g/hl or young wine
Tannin EH From French oak Structure-giving. Supports the complexity of wines. | White and red wine | White wine: 1 10 g/hl Mash, must and/
Red wine: 2 20 g/hl or young wine,
wine
Tannivinfi Heartwood (core) Brings more structure to the wine. Fine and elegant | White and red wine | White wine: 1 10 g/hl Young wine, wine
French oak oak wood tannin. The wines become denser, more Red wine: 2 20 g/hl
palate- Iling and more supple. Input from pleasant
phenols.
Tannivinfi A specially selected oak wood | Lends the wine much body, strength and fullness. White and red wine | White wine: 1 10 g/hl Young wine, wine
Superb tannin from which the tannic | The wines present themselves on the palate as Red wine: 2 20 g/hl
and astringent substances more structured and sturdy. The mid-palate and the
have been removed via a nish come out better. A positive taste experience
unique procedure. remains. (Without tannic substances that linger
longer.)
Tannin Grape Pure grape tannin, derived Improvement of the body and structure. Reduc- White and red wine | 3 10 g/hl Mash, must and/
from fully ripened grapes. tion in the SO2 requirement. Brings more fullness or young wine,
(impact) in the mid-palate. Supports the fruity, wine
aromatic note, particularly with the heavy white
wines. Improvement of the colour stability.

In many countries outside the European Union it is common to treat a portion of wine very strongly with chips and to use this as a blending component.
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