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Creative Oak produces the industry’s finest oak
barrel alternatives in convenient styles for both
tanks and barrels. We’ve created five precision
fire toasts — our Source Collection - that serve
as the backbone for our eight Element convection
toasts with their distinctive flavor profiles.
Combined with our Forest and Ethos collections,
these toast profiles give winemakers an endless
variety of blending options.
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Blonde, Medium Fire, Medium Slow Fire, Medium Plus Fire, Heavy Fire

SOURCE COLLECTION

American OakMedium Fire, Medium Plus Fire

SURFACE AGING TIME FRENCH AMERICAN
UNIT TYPE AREA (MONTHS) OAK PRICE OAK PRICE

TANK STAVES

Single — 920mm x 48mm x 7mm 1.13f%/0.10m>  6-12 $7.48 $5.14
Fan — 20 pieces of 920mm x 48mm x 7mm each 22.66ft*/2.11m> 6-12 $151 $107
TANK BAGS

Half Staves — 9kg bag of 460mm x 48mm x 7mm pieces 52.88ft%/4.92m? 5-10 $357.33 $258.67
Bricks — 9kg bag of 230mm x 48mm x 7mm pieces 53.16ft*/4.92m? 3-6 $368 $264
Squares — 9kg bag of 48mm x 48mm x 7mm pieces 53.38ft%/4.94m?> 1-4 $445.34 $270.67

BARREL INSERTS

Bung Chain — 16 linked infusion bags containing 3 boards each  7.50ft*/0.70m?> 3-8 $146.67 $102.67

Head — 14 pieces of 700mm x 48mm x 7mm each 12.03ft*/1.12m*  4-12 $173.34 $122.67

FOREST COLLECTION Fontainebleau Royale, Jupilles Fleur, Trongais Forte

SURFACE  AGING TIME CONVECTION FIRE
UNIT TYPE AREA (MONTHS) PRICE PRICE
TANK STAVES
Single — 920mm x 48mm x 7mm 1.13ft0.10m> 6-12 N/A $9.42
Fan — 20 pieces of 920mm x 48mm x 7mm each 22.66ft/2.11m*>  6-12 N/A $193.34
TANK BAGS
Half Staves — 9kg bag of 460mm x 48mm x 7mm pieces 52.88ft%/4.92m? 5-10 N/A $452
Bricks — 9kg bag of 230mm x 48mm x 7mm pieces 53.16ft*/4.92m? 3-6 N/A $466.67
Squares — 9kg bag of 48mm x 48mm x 7mm pieces 53.38ft%/4.94m?> 1-4 N/A $565.34
BARREL INSERTS
Bung Chain — 16 linked infusion bags containing 3 boards each 7.50ft*/0.70m? 3-8 N/A $188
Head — 14 pieces of 700mm x 48mm x 7mm each 12.03ft/1.12m?>  4-12 N/A  $221.34

Prices are in U.S. dollars, FOB Benicia, California, effective January 1, 2022 an additional charge of $2.75 will be applied for each metalized bag.



French Oak: Coconut, Vanilla, Extreme Vanilla, Butterscotch, Extreme Caramel,

ELEMENT COLLECTION

Spicy, Smokey. American Oak: American Caramel, American Vanilla

SURFACE AGING TIME FRENCH AMERICAN
UNIT TYPE AREA (MONTHS) OAK PRICE OAK PRICE

TANK STAVES

Single — 920mm x 48mm x 7mm 1.13f%/0.10m>  6-12 $56 $3.92
Fan — 20 pieces of 920mm x 48mm x 7mm each 22.66ft*/2.11m>  6-12 $118.67 $82.67
TANK BAGS

Half Staves — 9kg bag of 460mm x 48mm x 7mm pieces 52.88ft%/4.92m? 5-10 $274.67 $190.67
Bricks — 9kg bag of 230mm x 48mm x 7mm pieces 53.16ft*/4.92m? 3-6 $278.67 $201.34
Squares — 9kg bag of 48mm x 48mm x 7mm pieces 53.38ft%/4.94m? 1-4 $314.67 $221.34

BARREL INSERTS

Bung Chain — 16 linked infusion bags containing 3 boards each  7.50ft*/0.70m?> 3-8 $125.34 $89.34

Head — 14 pieces of 700mm x 48mm x 7mm each 12.03ft/1.12m?> 4-12 $150.67 $109.34

Brown Sugar, Butter, Créme Brulée, Custard, Maple Bacon, Medium Rare,

E T H O S C O L L E C T | O N Mocha, Roast Marshmallow, Vanilla Spice, Whiskey Smoke

SURFACE AGING TIME PROPRIETARY
UNIT TYPE AREA (MONTHS) TOAST

TANK STAVES

Single — 920mm x 48mm x 7mm 1.13f%/0.10m>  6-12 $7.48
Fan — 20 pieces of 920mm x 48mm x 7mm each 22.66ft/2.11m*>  6-12 $150.67
TANK BAGS

Half Staves — 9kg bag of 460mm x 48mm x 7mm pieces 52.88ft%/4.92m? 5-10 $357.34
Bricks — 9kg bag of 230mm x 48mm x 7mm pieces 53.16ft%/4.92m? 3-6 $368
Squares — 9kg bag of 48mm x 48mm x 7mm pieces 53.38ft%/4.94m?> 1-4 $44534

BARREL INSERTS

Bung Chain — 16 linked infusion bags containing 3 boards each 7.50ft*/0.70m? 3-8 $146.67

Head — 14 pieces of 700mm x 48mm x 7mm each 12.03ft¥/1.12m? 4-12 $173.34

Prices are in U.S. dollars, FOB Benicia, California, effective January 1, 2022 an additional charge of $2.75 will be applied for each metalized bag.



F R E N C H O A K C H | P S Untoasted, Medium, Medium Plus, Dark

Untoasted 9kg bag $93.34

Medium Plus 9kg bag $186.67

Medium 9kg bag

$186.67

Dark 9kg bag $186.67

PRODUCTS

TANK STAVES

We offer two styles of tank staves. The single
staves are versatile and can be built into “log
cabins” on the tank floor or used freestyle for
tank fermentations. The fan pack consists

of 20 single tank staves tied at one end and
attachable to the side of a tank for tank
ferments and aging.

TANK BAGS

We offer three styles of staves bagged in the
convenience of an infusion mesh bag. The
smaller squares speed up flavor uptake and
tannin integration, yet avoid “pencilly” and
“brown paper bag” characters often associated
with excessive exposure to end-grain. The

halved staves combine the superior flavors of

NEW ONLINE ORDERING

We are pleased to announce the launch of our
new online Creative Oak store where you can
purchase some of our bestsellers.

Visit www.creativeoakstore.com
to place your order today.

PRODUCT CALCULATOR

Determining the amount of Creative Oak you
need to order has never been easier. Our easy-
to-use calculator will quickly determine the
amount of product you will need.

Visit: creativeoak.com/calculator

Creative Oak produces the industry’s finest oak barrel
alternatives in convenient styles for both tanks and barrels.

tank staves with the convenience of infusion
bags. Our bagged shorter length bricks allow
faster absorption into wine while maintaining
good tannin integration.

BARREL INSERTS

We offer two styles of barrels insert. The bung
insert, which includes a stainless screw to attach
to the underside of the bung, lets winemakers
add new oak aromas and textures within the
micro-oxidative environment of a neutral barrel.
The head insert staves are spaced to allow
stirring of the lees. Please note this stave system
is installed onsite at your winery by a visiting
cooper to ensure a sanitary, leak-free installation.
Ask your sales consultant for more details about
this process.

TECHNICAL SERVICES

As a Creative Oak customer, you will be

fully supported by our veteran team of

oak specialists and our in-house technical
laboratory. We use cutting-edge science and
technology to push the limits of conventional
wisdom on the chemistry of oak, heat and wine.
Some of our complimentary services include
measurement and analysis of oak aromatics,
sensory evaluation of wine structure and

oak aromatics, and scientific evaluation of
consistency in oak toasting.



