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TRIAL LEADS
Cameron Parry
director of winemaking, J. Bookwalter Winery
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Chance Cruzen
winemaker, J. Bookwalter Winery
Chance Cruzen is the winemaker for J. Bookwalter 
Winery. He’s spent the entirety of his winemaking 
career at J. Bookwalter Winery.  Starting as a lab tech-
nician in 2017, he quickly transitioned to the position 
of assistant winemaker in 2018 until he became lead 
winemaker in 2022. Cruzen holds a bachelor’s degree 
in biology from Washington State University. He had a 

short stent in the microbiology research sector working for Pacific Northwest 
National Laboratories. Cruzen is a lifelong native of Washington state and a 
proud member of the Washington state wine community.

BACKGROUND:
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Technical Barrels Beef Up Washington 
State Value Wine Program

J. Bookwalter Winery Describes their Process and Priorities for Adopting the Elevage 
Barrel System into Value Program

Bryan Avila

winemaking

TRIALS & TROUBLESHOOTS
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Most technical oak aging solutions have decoupled the three major elements 
that the oak barrel has to offer the winemaker; the container, toasted oak 
flavor, and the natural process of micro-oxygenation. Micro-oxygenation 
injection and control systems have been developed for stainless steel tank 
applications and mastered by many of the larger producers, but on the smaller 
scale, more portable and modular products such as Flex Cube, Flex Tank and 
now the Elevage barrel system seek to provide better value over traditional 
wooden barrel and rack systems.

These specially formulated plastic vessels claim the following benefits:
• The container is no longer a consumable good: Once you buy the 

breathable plastic barrel, the winemaker only needs to purchase the 
staves reducing future costs to the purchase of the adjuncts only.

• Consistency: An exact number of staves can be added to the tanks to 
fit a brand’s flavor profile reproducibly. 

• Maintenance and Durability: Plastic requires less maintenance than 
wood containers, assuming they are not stored outside. Oak barrels 
must be kept moist to prevent leaking and are susceptible to micro-
bial infections and boring beetles if not properly cleaned, sanitized, 
and stored.

• Space Efficiency: Cubed design fits more efficiently into storage 
spaces compared to round barrels and can be stacked more effec-
tively, maximizing space in the cellar. 

• Sustainability and Carbon Footprint: These vessels last longer and 
reduce the constant demand for new oak barrels filled to the bung with 
fine French sailboat fuel. A shipping container full of staves can treat a 
much larger volume than a container full of barrels coopered overseas.

• Portability and Weight: Plastic is lighter than oak barrels, making 
them easier to move and handle during the winemaking and saniti-
zation process.

Meet the Author: Bryan Avila is a formally trained enologist, 
seasoned commercial winemaker, an ACUE Credentialed Edu-
cator and co-founder of the Vintners Institute, Guild & Acade-
my. The Vintners Institute coordinates applied research trials with 
commercial growers and vintners through the Guild and teaches 
the language of winegrowing technology through the Academy. 

For more information, go to www.vintnersinstitute.com.
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• Controlled Micro-oxygenation: Plastic can be formulated to allow 
low, medium or high Oxygen Transfer Rates (OTR) through the 
surface that is controlled and predictable.

These practical advantages are particularly appealing in modern wine-
making environments where flavor consistency, cost, environmental and 
efficiency are important concerns. The financial and operational benefits of 
these technical barrel alternatives can be massive; however, if the wine doesn’t 
deliver on quality, the benefits are moot. 

Wine buyers in the wine trade are acutely tuned into “chippy” or “disjointed” 
flavors in the value segment as these descriptors are markers of cheap wines 
that lack integration.

On the other hand, wine buyers insist that they only buy wines of a quality 
level that deliver well beyond their price point spurring winemakers to find 
the optimal solution between traditional and technical barrels. This story 
describes how the winemaking team at J. Bookwalter Winery went about 
adopting technical barrels into their value wine programs to satisfy the needs 
of their customers.

TRIAL OBJECTIVE:
W<(G&&/-"34$%(S.'$%*(,$4,(42$.%(1%&;$,,("'=(1%.&%.4.$,(.'("=&14.'0(42$(X3$5"0$(
6"%%$3(,*,4$#(.'4&(42$.%(3"%0$%(1%&0%"#,<(

TRIAL DESCRIPTION:
I2$( W<( G&&/-"34$%( 4%."3( 67.3=,( &'( "( 1%.&%( ,7;;$,,873( 4%."3( 42"4( -",( ;"%%.$=(
&74("4(C$%;$%(S.'$(X,4"4$,@(-2.;2(=&$,(;7,4&#(1%&;$,,.'0(8&%(-.'$%.$,(.'(
"==.4.&'(4&(42$.%(&-'(6%"'=,<(A$%$@(NYNY(-.'$,(-$%$("0$=(.'('$74%"3("'=('$-(
4%"=.4.&'"3(&"/(6"%%$3,("'=(42$'(;&#1"%$=(4&(4-&(J'Z('.4.([@YYYL3.4$%(X3$5"0$(
C$=.7#(VB*0$'(I%"',8$%(F"4$(QCVIFR(6"%%$3,<(I2$,$(X3$5"0$(6"%%$3,(-$%$(
=&,$=( "4( "( %"4$( 42"4( .,( -.=$3*( ";;$14$=( 4&( 6$( "( [YY\( '$-( &"/( $M7.5"3$'4(
QHVXR("4([P/0(][@YYY^(&8(-.'$<(

Mercer Wine’s key interest was the promise of barrel-quality wine at a lower 
cost. Three wines, a neutral oak barrel, a new oak Tonnellerie de Mercurey 
barrel and the Elevage BarriQ were evaluated in a blind tasting by Mercer’s 
staff in February 2022. Based on this trial, the Mercer winemaking team 
adopted the Elevage barrels for a Cabernet Sauvignon program. According 
to Elevage’s president, Peter Steer, John Bookwalter later tasted these wines 
and wanted to repeat this trial at J. Bookwalter for its Notebook value wine 
program. Winemaker Chance Cruzen, and director of winemaking Cameron 
Parry  are responsible for making this transition happen. 

F I G U R E  1   Elevage Barrel system (left), J. Bookwalter's Notebook wine (Top 
Right), BarriQ staves (Bottom Right).

with the best consulting winemakers in the world: 
Bordeaux, Rioja, Stellenbosch, Sonoma and Napa Valley.

TONNELLERIE RADOUX USA, INC    707-284-2888   |   RX.USA@RADOUX-USA.COM

www.radouxcooperage.com

CELEBRATING over 75 YEARS
of  COLLABORATION

When I was given the 
opportunity to collaborate 

and learn about barrels 
and wood from such an 

experienced team,
I thought: why should I

not do it?! Only progress
 can come from that.   

Jean Hoefliger
JH Wine Consulting

“

“

Two Innovations
 from Vintuitive

Learn more at
www.VintuitiveWMT.com

LOTUS Pumpover
    & Ace Venturi

Winemaking Tools LLC

https://www.vintuitivewmt.com/
https://www.tonnellerieradoux.com/
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Post-Mort Q&A:
What was the motivation to study the Elevage barrel system? 
How did you decide on this product?
!"##$%(S$(-$%$(3&&/.'0(8&%("(#&%$($;&'&#.;"3(-"*(4&(.'4%&=7;$(&"/(K"5&%,@(
"%&#",("'=(4$B47%$,(4&(&7%(-.'$,(&42$%(42"'(7,.'0(4%"=.4.&'"3(6"%%$3,@(674(-$(
"3,&(-"'4$=(6$44$%(.'4$0%"4.&'(42"'(;"'(6$(";2.$5$=(-2$'(7,.'0(4"'/(,4"5$,@(
;2.1,("'=(#&,4(&42$%(&"/L"34$%'"4.5$,<((_'("==.4.&'"3(=$,.%$(4&(";2.$5$(6$44$%(
.'4$0%"4.&'(-",(42$(.'4%&=7;4.&'(&8(,#"33("#&7'4,(&8(&B*0$'(&5$%(4.#$<(S2.3$(
.4(.,(1&,,.63$(4&(=&(#.;%&L&B*0$'"4.&'(QCV`R(.'(4"'/@(7,.'0($5$'(#.'.,;73$(
=&,$,(&8(17%$(&B*0$'(=&$,('&4(";;7%"4$3*(#.#.;(42$(&B*0$'($B1&,7%$(42"4(
&;;7%,(-.42.'(42$(,4"5$(=7%.'0(6"%%$3("0$.'0<(G$,.=$,(42"4@(42$(=.#$',.&',(&8(
42$,$(6"%%$3,(#"B.#.:$(,4&%"0$(,1";$(.'(&7%(3.#.4$=(;$33"%<(

&#'()*%(_3,&@(7'3./$(-.42(4%"=.4.&'"3(-&&=(6"%%$3,@(42$,$(4"'/,("%$(,$1"%"4$(
8%&#( 42$( -&&=@( .4( "33&-,( 7,( 4&( =."3L.'( '$-( 6"%%$3( $M7.5"3$'4,( "'=( &"/(
,&7%;$,(8&%($";2(-.'$(4.$%("'=(8&%(42$(1%&0%"#,(-.42.'(42$#<(S2*(X3$5"0$a(
>34.#"4$3*(.4(-",(4.#.'0<()$4$%(-",("4(42$(%.024(13";$("4(42$(%.024(4.#$<(S2$'(
-$(-$%$(3&&/.'0(.'4&(42.,(4$;2'&3&0*@(-$(%$"3.:$=(42"4(42$*(2"=("3%$"=*(=&'$(
-&%/(-.42("('$.026&%.'0(-.'$%*@(C$%;$%(S.'$(X,4"4$,<(_4(42$(4.#$@(-$(-$%$(
"(,4%".0248&%-"%=(6"%%$3(1%&0%"#(,&(42$,$(-$%$('&4(.'(&7%(-2$$32&7,$@(674(
X3$5"0$(G"%%$3,(,$$#$=(4&(6$("2$"=(&8(42$(4$;2'.;"3(6"%%$3(0"#$<(S2$'(42$*(
&9$%$=(7,("'(&11&%47'.4*( 4&( 3$",$( 42$(X3$5"0$(6"%%$3,@( 42"4( ,-$$4$'$=( 42$(
=$"3(8&%(7,('.;$3*<(H&4(2"5.'0(4&(67*(42$($M7.1#$'4(&74%.024(2$31$=(7,(4"/$(
42$(137'0$<

How did you evaluate the success or failure of your trial? Which 
parameters/data did you measure?
&#'()*%+D%"'/3*@(-$(4&&/("(1%$44*(,4%".0248&%-"%=("11%&";2(4&($5"37"4.'0(
-2$42$%(42$,$(-&73=(-&%/(8&%(7,<(?.';$(&7%('$.026&%(!"6(8%&#(42$(,"#$(3&4(
-",(174(.'4&(6"%%$3,(",("(;&'4%&3("'=(;&#1"%$=(4&("(4"'/(,$4(71(-.42(CV`(
"'=(42$(X3$5"0$(G"%%$3@($";2(;&'Z07%$=(-.42("'("%%"*(&8(,4"5$,(4&(#.#.;(42$(
6"%%$3@( 42$*(=.=("( 3&4(&8( 42$(2"%=(-&%/<(S$(b7,4('$$=$=(4&(Z07%$(&74(-2"4(
-&%/$=(8&%(&7%(6%"'=,<

!"##$%+S$(;"'(3&&/("4(,7;;$,,(.'(4-&(-"*,c(X;&'&#.;("'=(,$',&%*<(G$8&%$(
-$(6$0"'(-.42("'*(,$',&%*@(-$(Z%,4('$$=$=(4&(;2$;/(42"4(.4(-&73=(6$(-&%42(
42$(4.#$("'=(.'5$,4#$'4(4&(3&&/("4(42$(4$;2'&3&0*<(d&$,(42.,(,*,4$#(;&,4(3$,,(
1$%(0"33&'(42"'(4%"=.4.&'"3(6"%%$3,a(J,(42$(&%0"'&3$14.;(.#1";4(;&#1"%"63$(4&(
6"%%$3,a(d$;&713.'0(&"/($B4%";4.&'("'=(K"5&%(8%&#(42$(;&'4".'$%("33&-,(7,(
4&(6$(5$%*($U;.$'4("'=(1%$;.,$(-.42(&7%(7,$(&8('$-(&"/(.'(6"%%$3,<

&#'()*%+G&&/-"34$%(-",("3%$"=*(13"*.'0("%&7'=(-.42(42$(4$;2'&3&0*(-2$'(
J(;"#$(&'(6&"%=<(C$%;$%(S.'$(X,4"4$,(2"=("3%$"=*(=&'$($B4$',.5$(4$;2'.;"3(
4%."3,( "4(C$%;$%( -.42( 42$.%( ;7,4&#( -.'$,( "'=( W&2'( G&&/-"34$%( 3./$=( 42$(
%$,734,@(,&(-$(-$%$("63$(4&(0$4("(2$"=(,4"%4(&'(=."3.'0(42$#(.'(&'(&7%(-.'$,<(
S$(3./$=(42"4(42$*(-$%$(7,.'0(1%&1$%3*("0$=(,4"5$(-&&=("'=('&4(,;%"1,<(S$(
"3,&(3./$=(42$($U;.$';*(&8(7,.'0(42.''$%(,4"5$,(,&(42"4(*&7(0$4(#&%$(4&",4$=(
&"/( K"5&%( 1$%( 3&0<( S$( ;&73=( ,$$( 42"4( 42$%$( -$%$( 42%$$( =.9$%$'4( &B*0$'(
4%"',8$%(%"4$,@(G7%07'=*L("'=(G&%=$"7BL,4*3$=(&14.&',(",(,&7%;$,(&8(&"/(",(
-$33(",(=.9$%$'4(8&%$,4,(4&(;2&&,$(8%&#<(

We took a shotgun approach and used the Elevage barrels with the highest 
oxygen transfer level and tried several different types of oak blends to build 
familiarity with their product line. We tried each at a dose of 15 kilograms per 
vessel as suggested by Peter Steer as a new barrel equivalent. This really helped 
us narrow down which oak profiles worked best for our wines. We tasted with 
our team to decide which worked and which didn’t. Peter of Elevage barrels 
helped guide our oak selection based on our comments and tasting notes of 

The Notebook program had a set retail price until they were “hammered 
down” to meet a bulk sale for a famously large buyer. To achieve the same level 
of quality, J. Bookwalter winemaking looked to cut the cycle time to under 
one year by using less-traditional barrels. 

Cabernet Sauvignon was sourced from two vineyards within the Horse 
Heaven Hills AVA in Washington state for use in the Notebook value and 
Readers programs. These wines were tank fermented, pressed and settled, 
before racking to tank as per standard production protocol then prepared 
for aging before transfer to the traditional oak and Elevage barrels. Using the 
highest oxygen transfer rate (HOTR) Elevage barrels with the thinnest staves 
(Sélect series), the trial, soon expanded to include oak options for the higher 
priced Readers program as shown below:

CONTROL: Barrel aged Cabernet Sauvignon
TREATMENTS: Elevage Barrel System with different stave combinations.

1. Sélect - (12mm, Burgundy) - Notebook
2. Sélect - (12mm, Bordeaux) - Notebook
3. BarriQ Classic Untoasted (22 mm, Untoasted) – Notebook & Readers
4. BarriQ Classic Toasted (22 mm, Untoasted) –Readers
5. BarriQ Jupilles (22 mm, Untoasted) - Readers
6. BarriQ Troncais (22 mm, Untoasted) - Readers
7. BarriQ Bertranges (22 mm, Untoasted) - Readers
8. BarriQ American (22 mm, Untoasted) - Readers

During a 12-month aging period, each lot was evaluated qualitatively by the 
winemaking staff for specific flavor attributes and particularly the integration 
of the oak with the wine. 

CONCLUSIONS:
V';$(C$%;$%(-.'$%*(1%&5$=(42"4(42$(X3$5"0$(&"/("0.'0(,*,4$#(-",(&'(1"%(-.42(
42$(K"5&%(&8(4%"=.4.&'"3(6"%%$3,@(42$(4-&(#"b&%($B13&%"4.&',(-$%$(6$4-$$'(42$(
=.9$%$'4(.'Z'.4*(3&4,("'=(42$(,4"5$(4*1$,("'=(42$(42.;/'$,,(&8(42$(,4"5$,<(I2$(
H&4$6&&/(&"/(4%$"4#$'4,(7,$=(42$(42.''$%(?e3$;4(,4"5$,(Q[N(##R(.'(2&1$,(
4&($B4%";4(K"5&%,(8",4$%(-2.3$(42$(F$"=$%,(4%$"4#$'4,(7,$=(42$(42.;/$%(G"%%.f(
,4"5$,("'=("(3&'0$%("0.'0(1$%.&=(.'(2&1$,(8&%(6$44$%(.'4$0%"4.&'<

The J. Bookwalter winemaking team indeed noted a difference in these two 
product types. Especially important for the Notebook product line, at five 
months, the winemaking staff tasted the trials of the HOTR Elevage-Infiniti, 
and the thinner-cut Sélect staves were deemed ready to blend and bottle, 
meeting the 12-month cycle time goal set for the trial. The Readers lots 
were just beginning to come together at the nine-month mark and were also 
showing great promise that this technical barrel aging system was fit for high 
quality wine production.

This technology was enthusiastically adopted by the winemaking team and 
experimentation is still underway to continue exploring the system’s capabilities.

Allan Hancock College o� ers degrees and certi� cates in 
viticulture, enology and wine business where students study 
and practice in the college’s beautiful vineyard and fully-bonded 
winery on California’s Central Coast.

For information contact: 
akoch@hancockcollege.edu
1-805-922-6966 ext. 3760
www.hancockcollege.edu

START HERE. GO ANYWHERE.

New ONLINE CERTIFICATE 
in VINEYARD AND WINERY 

ADMINISTRATION

Technical Barrels Beef Up Washington State Value Wine Program

https://www.hancockcollege.edu/
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each of the profile to continue refining the oak aroma profile. For the Readers 
program, we even dialed-in which forest we liked the best.

Who else worked with you on this trial?  
!"##$%+J4(-",(W&2'(G&&/-"34$%("'=@(3"4$%@(!2"';$(!%7:$'(42"4(=$;.=$=(42"4(
42.,(,*,4$#(-",(-&%42(17%,7.'0<(J("#(42$(3"4$("==.4.&'(4&(42.,(1%&b$;4@(674(J+5$(
6$$'(13$","'43*(,7%1%.,$=(6*(42$(.'4$0%"4.&'(.'(4$%#,(&8(42$(X3$5"0$(,*,4$#(
6$.'0("63$(4&(#.#.;("(6"%%$3<()$4$%(?4$$%(&8(X3$5"0$(6"%%$3,(2",(6$$'("(0%$"4(
%$,&7%;$<(A$+,(2"=("(3&4(&8($B1$%.$';$(-.42(1%$5.&7,(-.'$L4&4$(8&%#"4,("'=(
2",(6$$'("(0%$"4( %$,&7%;$( 8&%(#"/.'0( %$;&##$'="4.&',(&8( 42$.%(1%&=7;4,(
6",$=(&'(&7%(,$',&%*($5"37"4.&',<

What results were you hoping to achieve with this first trial?  
&#'()*%+S$(-"'4$=(4&(0$4(42$(6"%%$3("0$=(,$',&%*(;2"%";4$%.,4.;,(42"4(*&7(
0$4(-.42(&"/(6"%%$3,(674("4(3&-$%(;&,4<(S$(-$%$(2&1.'0(4&(.#1%&5$(42$(-.'$+,(
,4%7;47%$( 42%&702(1%$=.;4"63$(&B*0$'($B1&,7%$(=7%.'0("0.'0( 42"4( *&7( b7,4(
;"'+4(0$4(.'("(,4".'3$,,L,4$$3(4"'/@($5$'(-.42(,4"5$,("'=(#.;%&L&B<(

!"##$%(S$("3,&($'b&*(42$(.#1%&5$=(;$33"%($U;.$';.$,(42"4(;&#$("3&'0(-.42(
42$(8";4(42"4(*&7(&'3*(2"5$(4&(4&1(&'$(X3$5"0$(6"%%$3(%"42$%(42"'($5$%*(8&7%(
&"/(6"%%$3,( 8&%( 42$(,"#$(5&37#$<(g&7(,.#13*(=&'+4(2"5$( 4&( 4&7;2(",(#"'*(
6"%%$3,<(I2.,(,"5$,("(270$("#&7'4(&8(4.#$(&'(4&11.'0(3"6&%(-2$'(42$(;%$-(
;"'(6$(=&.'0(&42$%( 42.'0,<(S2$'( *&7( ,$1"%"4$( 42$( 87';4.&',(&8( 42$( "0.'0(
5$,,$3(-.42(42$(&"/(=&,"0$@(-.'$#"/$%,(;"'(%$7,$(42$(13",4.;(6"%%$3,(&5$%("'=(
&5$%("0".'("'=("==("(1%$;.,$("#&7'4(&8('$-(,4"5$(-&&=<(I2$(;&',.,4$';*(
&8(42$(X3$5"0$(6"%%$3(,*,4$#(5$%,7,("(,4"'="%=('$-(&"/(6"%%$3(&'$(.'(-2.;2(
*&7(%&4"4$("(1$%;$'4"0$(&8('$-(&"/(6"%%$3,(.'4&("(-.'$#"/.'0(1%&0%"#($3.#L
.'"4$,(42$(5"%."6.3.4*(42"4(;&#$,(8%&#(&'$@(4-&(42%$$("'=(&3=$%(*$"%,(&8(&"/(
6"%%$3,(-2.;2("33( ;&'4%.674$("(=$;%$",.'0("#&7'4(&8(&"/( .'4&( 42$( ,*,4$#,<(
I2$(X3$5"0$(,*,4$#(=$3.5$%,("'(&"/(1%&Z3$(42"4(.,(&'(6%"'=(#&%$(;&',.,4$';*<(

Were the results as you predicted? 
Did anything unexpected occur? 
&#'()*%+V"/(,$',&%*(.'4$0%"4.&'(-",(6$44$%(42"'($B1$;4$=<(V5$%"33(,$',&%*(
;2"%";4$%.,4.;,(-$%$(#7;2(#&%$(,.#.3"%(4&(6"%%$3("0.'0(42"'(4&(4"'/("0.'0<

!"##$%+J(2"=('&4(7,$=(42.,(4*1$(&8(,*,4$#(6$8&%$(674("T$%(4",4.'0(42$(-.'$,(
J+#("(6$3.$5$%<(S2.3$(&"/(6"%%$3,("'=(42$(X3$5"0$(,*,4$#,(6"%%$3(K"5&%(1%&Z3$,(
"%$('&4(.=$'4.;"3(674(42$(M7"3.4*(3$5$3(6$4-$$'(42$(4-&("%$(42$(,"#$<(H&4(4&(
#$'4.&'@(*&7(;"'($",.3*(;2"'0$(&74( 42$( ,4"5$( ,$3$;4.&',(-.42&74(;2"'0.'0(
42$(,7643$(=.#$',.&',(&8(42$(6"%%$3(,4";/<((G"%%$3,(;"'(5"%*(.'(,2"1$@(8%&#(
G7%07'=*("'=(G&%=$"7B(,4*3$,@("'=($5$'(6$4-$$'(5$'=&%(4&(5$'=&%(8&%(42$(
,"#$(4*1$(&8(6"%%$3(,4*3$<

Did you encounter any difficulties during the trial? If so, how did 
you address them?  
&#'()*%+I2$%$(-$%$('&4(#"'*(.,,7$,(4&(,1$"/(&8<(S$($B1$;4$=(,&#$(1&,,.63$(
%$=7;4.&'@(2&-$5$%@(.4(-",('$5$%("'(.,,7$<(_(4&7;2(&8(3$"/"0$(&'(42$(4"'/,(
8%&#("(6.4(&8($B1"',.&'("'=(;&'4%";4.&'(674(42"4(-",(#.'.#"3("'=($",*(4&(
;3$"'(71("'=(.4(=.='+4("9$;4(42$(-.'$(M7"3.4*<(>h(3.024(.,("(/'&-'(.,,7$(8&%(
,4&%.'0(13",4.;(;&'4".'$%,(674(-$(,4&%$(&7%(4"'/,(.'=&&%,<

What was the most important outcome of the trial that 
winemakers can use?
!"##$%+S$(8&7'=(-2"4(-$(-$%$(3&&/.'0(8&%<(_(,*,4$#(-2.;2(.'4$0%"4$,(&"/(
K"5&%,(6$44$%(42"'(&42$%("34$%'"4.5$,("4(3&-$%(;&,4(1$%(7'.4@("'=(3&-$%(3"6&%(
;&,4,( 42"'( -.42( 4%"=.4.&'"3( 6"%%$3,<( ( _,( "( 6&'7,@( 8&7%( [YYYL3.4$%( X3$5"0$(
6"%%$3,(;"'(6$(,4";/$=(.'(%&7023*(42$(,"#$(8&&41%.'4(Q,M7"%$(8$$4R(",("(,4";/(
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&8(iYY^(6"%%$3,("33&-.'0(8&%(#&%$($U((;.$'4(,1";$(7,"0$<(I2.,(#$"',(*&7(0$4(
jYYY^(-.42(42$(X3$5"0$(,*,4$#(,4";/$=("4(8&7%(2.02(5$%,7,(&'3*("6&74(iYYY^(
-.42(17';2$&',(,4";/$=(P(2.02<(

&#'()*%+I2$(X3$5"0$(,*,4$#(.,("3,&("(3&4($",.$%(4&(#&5$("%&7'=("'=(";;$,,(
-2$'(.4(;&#$,(4.#$(4&(;3$"'(.4<(S$(,"5$("(3&4(&8(4.#$("'=(-"4$%(;3$"'.'0(42$,$<(
S$(=&'+4(2"5$(4&(%7'(42$(8&%/3.T((",(#7;2<(S$(2"5$(3$,,(6"%%$3,(4&(4&1@($,1$L
;."33*(,.';$(42$(,4"5$,(=&'+4(,&"/(71(",(#7;2(-.'$(",("(4%"=.4.&'"3(-.'$(6"%%$3<(

!"##$%+V'( 42$( ,7,4".'"6.3.4*( ,.=$@( -$( "%$'+4( ,2.11.'0( $#14*( 6"%%$3,( 8%&#(
D%"';$@(42$(4%"',1&%4"4.&'(;&,4,("%$(3&-$%(6$;"7,$(42$(,4"5$,("%$(K("4("'=(1";/(
-$33(.'4&("(;&'4".'$%<(J4(,$$#,(3./$("(3&-$%(;"%6&'(8&&41%.'4("33("%&7'=<(Vk@(.4(
#"*(6$(13",4.;@(674(.4,('&4("(,.'03$L7,$(13",4.;<(I2$*(3",4(8&%("(3&'0(4.#$<

Did you make wines from this trial? What was the impression 
of the resulting wine quality?  
!"##$%( g$,@(-$('&-(2"5$( jO( &8( 42$(X3$5"0$( 6"%%$3,( .'( ,$%5.;$( &8( &7%( 4-&(
5"37$(6%"'=,<(I2$(-.'$,(.'(42$,$(4-&(6%"'=,(17';2(-$33("6&5$(42$.%(-$.024(
.'(4$%#,(&8(M7"3.4*(8&%(42$.%(1%.;$(1&.'4,<(S$("44%.674$(42.,(4&(42$(8";4(42"4(
-$( ;"'(=$3.5$%( 42$( &"/( .'4$0%"4.&'(&8( "( 6"%%$3L"0$=(-.'$( "4( "( 1%.;$( 1&.'4(
;&',7#$%,(;"'("9(&%=<(

Do you plan to conduct any follow-up trials? What will you be 
looking into next?  
!"##$%(S$(2"5$("3%$"=*("=&14$=( 42.,( 4$;2'&3&0*("'=(-$(-.33( ;&'4.'7$( 4&(
%$Z('$( 42$( ,1$;.Z(;( 63$'=(&8( &"/(-.42( %$0"%=( 4&( 8&%$,4( ,$3$;4.&',( "'=( 4&",4(
3$5$3,( 6$.'0( 7,$=( "'=( 42$( &5$%"33( l'$-( &"/( $M7.5"3$'4,m( 8&%( &7%( 5"%.&7,(
1%&=7;4(3.'$,<(WBM

Stainless Steel Tanks:
Various Sizes, Square & Round
with or without doors,

Open Top Fermenters.
Fire & Ice: CH3-CH7
Single & Double Fan Coils
Centrifugal Pumps: 5HP & 10 HP
Waukesha Pumps:
Model 40 & 130
Hot Carts & Steam Carts
Air Pumps
Ozone Machines

CONTACT US TODAY!

Santa Rosa Office 
Tel: 707-546-0146
Fax: 707-546-2247
Toll Free: 1-877-996-8757
Email
ptrental@butchcamerontrucking.com

Paso Robles Office 
Tel: 805-835-5099
Email
csilva.bctsolutions@gmail.com

Hours Of Operation
Monday-Friday 8am to 5pm

DURABILITY  
SUSTAINABILITY

The only
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truly
zero-waste package for 
wines served on-premise

Keg Filling, Leasing 
& Logistics Services
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