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E X P O R T  S E L E C T I O N S       

The wood for our two-year selection American oak barrels is chosen primarily from one of the best sources of white oak in the 

 
      

Selections Seasoning Format  

Bordeaux Export / Burgundy Export  24 months 225L / 228L / 27mm  

       

B E S P O K E  S E L E C T I O N S

With the availability of a wide range of custom toasts, seasoning durations, formats and wood sources, and the ability to include 

      

Selections Seasoning Format  

Bordeaux Export / Burgundy Export / Specialty  24 months 200L / 225L / 228L / 265L / 27mm  

Our American oak comes from the lush white oak forests  
across the upper and central Midwest, the Northeast and the Mid-Atlantic.  

We enjoy long-standing relationships with family-operated mills who have  
been in the oak business for several generations. The Appalachian region with 

the best stave wood in the country. The Minnesota forests lie along the same 

production for generations.

36-month seasoning Virginia, Missouri, Minnesota $ 87 

48-month seasoning   $100

Château Ferré / Château Tradition  280/354

 Minnesota, Pennsylvania, Virginia, Missouri $70

Hogshead (300L) Northern Blend or Appalachian Blend  $208 

Hybrid (French Oak Heads)  $134

Bespoke Selection Additions* 

* Based on availability. Costs are additional per barrel.

1-19 20+ 75+

 $785.33  $740.00   $678.67 

1-19 20+ 75+

  $806.67   $741.33 $704.00



P R E S T I G E  S E L E C T I O N S       

Our Appalachian and Northern Blend barrels represent two very distinct styles of American oak.  The Appalachian Blend selection 
contributes creamy, milk chocolate sweetness to red wines and sweet vanilla and coconut to white wines. The Northern Blend 

APPALACHIAN BLEND
Selections Seasoning  Format  

Bordeaux/Burgundy/Specialty 24 months  200L / 225L / 228L / 265L / 27mm  

 
NORTHERN BLEND
Selections Seasoning  Format  

Bordeaux/Burgundy/Specialty 24 months 200L / 225L / 228L / 265L / 27mm  

 

S I N G L E  M I L L  S E L E C T I O N S

Our Single Mill Selections, much like single vineyard wines, are made to highlight the distinctive qualities of the American mills we 

habitat. This wood is known for its remarkable subtlety and elegance. The wood from our Missouri mill is renowned for its robust 

Selections Seasoning  Format  

Minnesota 36 months 200L / 225L / 228L / 265L / 27mm  

Missouri 36 months 200L / 225L / 228L / 265L / 27mm  

Virginia 36 months  200L / 225L / 228L / 265L / 27mm  
 
 

R E S E R V E       

winters. It is subtle and delicate enough to work beautifully with wines not normally associated with American oak aging.  
      

REVOLUTION 
Selections Seasoning  Format 

Bordeaux/Burgundy/Specialty 60 months  200L / 225L / 228L / 265L / 27mm / 22mm 
 

1-19  20+ 75+ 

 $850.67   $792.00   $746.67 

 1-19  20+ 75+ 

 $850.67   $792.00   $746.67 

1-19  20+ 75+ 

$929.33  $893.33  $836.00 

$930.67  $894.67  $837.33

$932.00  $896.00  $838.67 

1-19  20+ 75+ 

$1,002.67   $1,002.67 $1,002.67
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