
Origin: French oak
Packaging: chips 2 x 5 kg polyethylene mesh bags,  
 overwrapped in a 10 kg non-divisible bag
Application  
doses:
Ageing = White wine 1 - 3 g/L Red wine 2 - 5 g/L
Vinification = White wine 0.5 - 1.5 g/L Red wine 2 g/L

Requires a low dosage 
thanks to its high  

aromatic concentration

Provides an intense and 
complex woody profile 
(ageing or pre-bottling)

Erases the vegetal notes 
(vinification or ageing)
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Dosage 3 g/L

F 500 is the result of a 
new process of High Temperature 
Treatment (HTT) which allows to 
precisely target a complex aromatic 
profile, characterized by sweet spices, 
toasted and gourmet chocolate-
coffee notes, without any vegetal 
characters. In the mouth, it brings 
strong sensations of fat and sweetness 
even at low doses. 
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www.martinvialatte.com



STORAGE
Unopened, sealed packaging: store 
away from light, in a dry, odor-free 
environment. 

Once opened: use rapidly.

INSTRUCTIONS FOR USE
It is advisable to carry out a few trial runs in order to determine 

dosages as well as the contact time needed to achieve 
required objectives.

Pro tip
Carry out a pump-over every week if 

dissemination is not uniform throughout 
the whole volume of wine.

RULES AND 
REGULATION
Product for oenological and specifically 
professional use. Use in accordance with current 
regulations.

The use of oak chips in winemaking, on must or 
wine, is permitted in the European Union. The oak 
chips must come exclusively from trees of the 
genus Quercus. Wood particles must be such 
that at least 95% by weight are retained by 
a 2 mm mesh sieve. The treatment must be 

recorded in the cellar register. Outside 
the European Union, consult the 

legislation in force in your 
country.

The information provided above is based on our current state of knowledge. This information is non-binding and without guarantee, since the 
conditions of use are beyond our control. It does not release the user from complying with existing legislation and safety data. This document 

is the property of SOFRALAB and may not be modified without its agreement. 
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SAS SOFRALAB
79, av. A.A. Thévenet CS 11031 - 51530 MAGENTA - France

Tél. : + 33 3 26 51 29 30 - Fax: + 33 3 26 51 87 60


