
Aromatic complexity with a wider spectrum 
of aromas (varietal fruitiness, vanilla, spices, 
coconut, almond, dry fruits, mocha, toasted 
and smoky notes) thanks to the extractable 
compounds expressed during different 
toasts. 

Volume and structure in the mouth, thanks 
to oak tannins and macromolecular 
compounds in the wood. 

Flexibility, sweetness, fatness and roundness 
in the mouth, thanks to the release of a 
number of compounds during toasting. 

Our range  
of oak for winemaking  

is made in France.

It is made up of a range of oak products          
from French and US forests, carefully               

selected, dried and toasted to impart                     
a variety of quality notes to different wines.

Thanks to rigorous, controlled production, 
our range of oak chips for winemaking                     
offers significant benefits for enhancing                
the balance and complexity of wines.

VIAOAK RANGE OF TOASTS 
(NATUR, HIGH SWEET, FINESSE, HIGH MOKA, CHAUFFE 
LEGERE, M+ 300, F 500, WHITE CHOCOLATE)

VINIFICATION SELECTION

INTENSO RANGE

This range is our array of toasts selected in order to enhance fruity notes in wine 
and provide aromatic compounds according to our customers’ objectives. The 
precision of the toasts and the maturation of the selected wood provide the winemaker 
with an excellent, precise and reproducible tool to achieve desired profiles.

This range was created after consultation and was specifically developed for our customers to enable them 
to build their wine profile at the beginning of vinification. These blends are used in fermentation to take full 
advantage of the benefits of wood: they remove grassy notes, and provide volume in the mouth, fruity notes 
and aromatic complexity.

The INTENSO toast corresponds to a specific blend of wood and toasts for a complex aromatic profile intended 
for ageing great wines. This type of blend provides length and volume in the mouth, and elegant, 
harmonious woody notes.

QUALITY OBJECTIVE CHARACTERISTICS CHIPS CUBE STAVES 7 STAVES 14 STAVES 27 
KIT  

NEW LIFE

VIAOAK NATUR
To develop fruitiness and aromatic 
elegance. Enhances structure in 
the mouth. 

Wood selected and matured for 
18 months using a specific drying 
method without any toasting.

1 to 4 g/L*

VIAOAK HIGH 
SWEET

To obtain an expressive woody, 
very sweet taste (vanilla, mocha, 
coconut notes).

Innovative medium toast, 
developing vanilla and mocha 
character.

2 to 6 g/L* 2 to 6 g/L* 0.5 to 3  
staves/hL*

0.5 to 2 
staves/hL

VIAOAK FINESSE To obtain elegant, harmonious and 
very sweet notes.

Very slow, long toast, using an 
innovative toasting process. 2 to 6 g/L* 2 to 6 g/L* 0.5 to 3  

staves/hL
0.5 to 2 

staves/hL

VIAOAK HIGH 
MOKA

To obtain very intense woodiness 
with brioche, chocolate and toasted 
notes.

‘Medium plus’ toast, using a 
convection toasting process, and 
developing roasted and brioche 
character.

2 to 6 g/L* 0.5 to 3  
staves/hL

CHAUFFE LEGERE
To provide length and sweetness, 
and fill the mid-palate. Slight 
perception of woody notes.

Specific light toast that contributes 
to a sensation of sweetness and 
volume in the mouth.

1 to 3 g/L 1 to 3 g/L

F 500 To provide very intense warm 
mocha, coffee, and roasted notes. 

Extra-long high toast, provides 
roasted notes and promotes 
aromatic persistence.

2 to 5 g/L

M+300 To provide aromatic complexity and 
fatness in the mouth.

Medium-plus toast that provides 
complexity and sweet notes. 2 to 5 g/L

WHITE  
CHOCOLATE

To provide very sweet caramel and 
white chocolate notes. 

Medium high toast that provides 
sweetness. 2 to 5 g/L

INTENSO

A premium cuvée, this type of blend 
provides length and volume in the 
mouth, and elegant, harmonious 
woody notes. 

The INTENSO toast corresponds to a 
specific blend of wood and toasts 
for a complex aromatic profile. 

2 to 5 g/L 0.5 to 2
staves/hL 1 kit/Barrel

*Available in French (FR) and American (US) oak

CHARACTERISTICS AND PROPERTIES OF THE RANGE

 Chips
Two 5 kg mesh            
bags per 10 kg bag

Large exchange            
surface 
•short contact time
•rapid aromatic input

Use
•in vinification 
•for ageing

 Staves
STAVES 7mm, 14mm, 27mm 

Use 
• replicates ageing in barrels 

with more flexibility and 
versatility

• provides harmonious, 
integrated tannins, elegance 
and aromatic complexity

Ageing product
• 16 weeks minimum
• carry out a pump-over once   

a week

 Cube
Two 5 kg mesh                     
bags per 10 kg bag

Average size: 

50 x 30 x 10 mm

Cut along the wood grain: 
provides more elegance

Rapid ageing 
•minimum 1 month 
•ideally 2 months  

Use
• in ageing, provides more 

aromatic elegance and 
harmony than chips 

• in FML

 New Life
String of 24 ministaves
surface: 0.2 m²/hL

Use
extends the lifespan of 
barrels and accelerates the 
ageing process in barrels by 
increasing the contact area

Ageing
• minimum 3 months
• optimum 4 months

Provides structure, elegance 
and aromatic complexity

Complements ageing in 
barrels
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Our range of oak wood 
for winemaking

The solution
for managing 
technological 

vinification and 
ageing 

DYNAMIC 
INFUSER 
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WHITE WINE

VIAOAK
BLANC COMPLEX 
Goal: Provides aromatic complexity, 
volume and sweetness. This formulation 
shifts the aromatic profile towards more 
mature notes : exotic fruit, cooked fruit.
Applications: Chardonnay, Muscat doux, 
Melon, white Grenache, etc.
Dosage: 1 to 3 g/L depending on the 
potential alcohol of the wine and the 
aromatic power of the grape variety

VIAOAK
BLANC VARIETAL
Goal: Enhances the varietal profile. 
This formulation emphasises varietal 
aromatic expression, and provides 
volume and persistence in the mouth.
Applications: Sauvignon, Chenin, 
Melon, Viognier,  Macabeu, etc.
Dosage: 1 to 3 g/L

RED WINE

VIAOAK
BOUQUET
Goal: Harvests with maturity issues. This 
formulation enhances fruit, provides 
volume in the mouth and rectifies the 
grassy character of green tannins.
Applications: Cabernet Sauvignon, 
Cabernet franc, Merlot and all types of 
insufficiently ripe harvests.
Dosage: 1 to 2 g/L

VIAOAK
ROUGE FRUITE
Goal: Acts as a flavour enhancer, 
developing the wine’s fruit and 
providing roundness and volume in the 
mouth.
Applications: Formulation for 
harvests with good maturity, and for 
thermovinification and flash détente 
musts. Also suitable for grapes spoiled 
just before harvest (enhances fruit, 
provides structure).
Dosage: 2 to 4 g/L 

ROSÉ WINE

VIAOAK ROSE FRESH
Goal: Blend of oak chips of various origins and toasts, specifically developed for rosé wine musts according 
to grape variety. Masks grassy notes without woody notes, and enhances volume in the mouth.
Applications: Grenache, Syrah, Cinsault 
Dosage: 1 g/L

Selections of vinification blends 
to create your product objective

For a high-end cuvée 

INTENSO RANGE VINIFICATION SELECTION

VIAOAK CHIPS INTENSO 
Selected blend of French oak, in the form of chips.
 Characteristics: aromatic complexity.  
Elegant, harmonious woody notes. Barrel profile in record 
time (2 months).

 On white and red 2 to 5 g/L.
 Contact time: 2 months.

VIAOAK  STAVE  27 INTENSO 
Blend of specially selected 27 mm staves produced from 
French oak.
 Characteristics: very great elegance and aromatic 
complexity. Elegant, silky tannins. A profile of wine aged  
in oak, worthy of the finest wines!

 On white, 0.5 - 1 stave/hL.
 On red, 1 - 2 stave/hL. 
 Contact time: 8 months.

VIAOAK KIT NEWLIFE       
INTENSO 
Blend of French oak in the form of a string of 24 ministaves.
  Use 

 extends the lifespan of barrels and accelerates the   
 ageing process in barrels by increasing the contact   
 area
  Ageing 

 • minimum 3 months 
 • optimum 4 months 
 Provides structure, elegance and aromatic complexity. 
 

Selection of high-end French oak, dried and matured for over 24 months.     
The INTENSO toast corresponds to a specific blend of wood and toasts for a complex aromatic profile 
intended for ageing great wines. 
This type of blend provides length and volume in the mouth, and elegant, harmonious woody notes. 
To meet the needs of every type of ageing, there are three types of product:

VIAOAK CHIPS INTENSO
Specific blend in the form of chips. 

VIAOAK  STAVE  27 INTENSO
Blend of specially selected 27 mm staves.  

VIAOAK KIT NEWLIFE INTENSO
Specific blend in the form of a string of                
24 ministaves.

YEAST PRODUCTS AND TANNINS

TANNINS Characteristics

TANIPEPIN TANIPEPIN is a pure grape seed 
tannin in granular form. Due to its 
specific composition, it efficiently 
promotes mechanisms of tannin-
anthocyanin complexes and 
stabilizes colouring matter.

TANIRAISIN TANIRAISIN is a pure grape skin 
tannin. It promotes colour and 
enhances organoleptic balance. 
It protects colouring matter from 
oxidation and enhances the 
wine’s structure. It contributes to 
the wine’s harmony. 

VITANIL OAK VITANIL OAK is a pure oak 
tannin which protects colouring 
matter from oxidation and 
enhances the wine’s structure. 
It contributes to the wine’s 
harmony.

YEAST 
PRODUCTS Characteristics

NEO CRISPY 
NEO CRISPY is a yeast product 
rich in reducing peptides that 
protects aromatic compounds 
from oxidation and provides 
freshness in the mouth.

NEO SWEET 
A yeast product rich in cell wall 
polysaccharides that develops 
sensations of roundness and 
volume in the mouth.

NEO2
® XC NEO2

® XC is a combination of polysaccharides of yeast 
and plant origin for the management of redox equilibria 
during wine production. NEO2

® XC is especially 
recommended for the production of red wines aged 
with wood alternatives in a dynamic system designed to 
emphasize volume and suppleness and protect colour. 

30 Days

PROGRESSION OF KINETICS OF INCORPORATION 
OF INTENSO TOAST (CHIPS) INTO THE WINE
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8 grades: a wide range of possibilities

A RANGE OF TOASTS

VIAOAK NATUR
NATUR develops fruitiness and 

aromatic elegance. NATUR enhances 
structure in the mouth.  The wood is selected 

and matured for 18 months using a specific 
drying method that involves no toasting.

Volume
Fruitiness

Sweetness

Vanilla

Mocha

Roasted

Spice

Structure

Length 
in mouth

Woody
intensity

VIAOAK HIGH SWEET
HIGH SWEET produces an expressive woody, very sweet taste 
(vanilla, mocha, coconut notes). HIGH SWEET is characterized 
by a medium toast using an innovative process that expresses 
and releases the wood’s macromolecular compounds and 
more specifically its vanilla and mocha character.

Volume
Fruitiness

Sweetness

Vanilla

Mocha

Roasted

Spice

Structure

Length 
in mouth

Woody
intensity

 

 

VIAOAK FINESSE
FINESSE produces elegant, harmonious, very sweet woody 
wines. FINESSE promotes sweetness and roundness in the 
mouth. This very slow, very long toast uses an innovative pro-
cess that expresses and releases the wood’s macromolecular 
compounds.

Roasted

 Fruitiness

Volume Sweetness

Vanilla

MochaSpice

Structure

Length
in mouth

Woody
intensity 

 

 

VIAOAK HIGH MOKA
HIGH MOKA produces very intense woodiness with brioche, 
chocolate and roasted notes. HIGH MOKA corresponds to a 
‘medium-plus’ toast using a convection toasting process that 
expresses and releases the wood’s aromatic compounds and 
more specifically its roasted and brioche character.

 
Volume
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Sweetness

Vanilla

Mocha

Roasted

Spice

Structure

Length 
in mouth

Woody
intensity

 

    

 

 

 

CHAUFFE LEGERE
CHAUFFE LEGERE is a specific light toast made exclusively 
from French wood. CHAUFFE LEGERE provides length and 
sweetness, and brings balance in the mid-palate.

F 500
F 500 is an extra-long high toast. F 500 provides very intense 
coffee and roasted notes that promote aromatic persistence. 
Spicy notes contribute to the aromatic complexity of this toast.

 

 

 

Roasted

 Fruitiness

Volume Sweetness

Vanilla

MochaSpice

Structure

Length 
in mouth

Woody 
intensity 

 

 

M+ 300
M+ 300 is a medium toast partially heated at a high tempe-
rature, providing very sweet notes. M+ 300 develops great aro-
matic complexity and a sensation of fatness in the mouth.

Roasted

 Fruitiness

Volume Sweetness

Vanilla

MochaSpice

Structure

Length 
in mouth

Woody 
intensity 

 

 

 

WHITE CHOCOLATE
WHITE CHOCOLATE is a medium-high toast. This specific pro-
cess as well as the woods selected help to give the wine very 
sweet caramel and white chocolate notes.

 

Roasted

 Fruitiness

Volume Sweetness

Vanilla

MochaSpice

Structure

Length 
in mouth

Woody
intensity 

 

 

Roasted

 Fruitiness

Volume Sweetness

Vanilla

ChocolateSpice

Structure

Length
in mouth

Woody
intensity 

 

 


