
 

 

                                                                                                                                 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Untoasted U 

Light toast L 

Medium toast M 

Heavy toast H 

Color stabilization 
 
Fruity aromas 
 
Enhanced mouth-feel  

Color stabilization 
 
Increase in softness  
 
Increase in sweetness 

Aromatic complexity 
 
Caramel – toffee aromas 

Aromatic complexity 
 
Coffee – roasted aromas 

Sensory profiles of Arôbois chip 
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PROCESSUS QUALITE 

Sensory impact of French oak chips 
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Slow : 3 months 

Fast: 3 days 
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Usual dosage 
0,5 à 10 g/L 
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Block B 

Cube C 

Small size S 

Medium size M 

Extra Small size XS 

Powder  P* 

* :The size of our products complies with the specifications of the 
European regulation (EC) 1507/2006 and with the OIV 
recommendations according to resolution OENO 3/2005, with the 
exception of the powder. 

 

Chip size 


