T(,__)NNELLERIE
R E N D

M O







I(,_)NNELLERIE

PRODUCTS

PORTFOLIO

< O e




In the heart of
Burgundy, at the
foot of the hill of

the Grand Cru

Corton, Tonnellerie

Remond crafts

distinct barrels

following the
tradition of

Burgundian

excellence.




PRODUCT RANGE —

Volume
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TOASTING THE BARREL:
CRAFTING FLAVOR THROUGH FIRE

—— Toasting Options

Lifted expression Delicate and Roundness and Structure and Powerful and
of fruit and minerality restrained oak fruitiness vanilla notes roasted aroma



TRADITION RANGE

Classic Elegance

The Tradition Range embodies the classic know-how of
Rémond Cooperage. Made from oak from the most
renowned French forests, notably those of Allier and
Vosges, this range offers barrels that combine
structure and elegance.

Suitable for both red and white wines, it allows for
balanced aging, with controlled extraction of aromas
from the wood. This choice of wood, selected for its

fine grain, ensures perfect harmony between the barrel
and the wine, allowing fruity and floral aromas to fully
express themselves without being dominated by the
wood. The Tradition Range is ideal for winemakers
seeking elegant structure and aromatic subtlety.




—— TRADITION RANGE - A

red and white

Grape

fine
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classism, elegance and roundness

MTL- ©; MTLO ; MTLo; MTL+ ©; MTHS

Toasting

8 months minimum

Ageing

4L, 225L, 228L, 300L, 350L, 500L

Availability
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Ageing Toasting

Availability

principally white

semi-fine

Vosges

Fruit, freshness, typicity of the terroir

MTL- ©; MTLO ; MTLoo; MTL+ ©; MTHS

6 months minimum

4L, 225L, 228L, 300L, 350L, 500L




—— TRADITION RANGE - N

principally red

Grape

semi-fine
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structure, spice

MTL- ©; MTLO ; MTLoo; MTL+ ©; MTHS

Toasting

8 months minimum

Ageing

4L, 225L, 228L, 300L, 350L, 500L

Availability




—— ALLIANCE RANGE

The Complexity of Terroirs

The Alliance Range was born from the blending of
woods from different forests, offering a richer and
more complex aromatic range. This innovative
approach allows for the combination of several
oak terroirs to create barrels that bring both
finesse and purity.

Intended for complex wines, this range reveals the
most subtle aromatic palettes of wines while
respecting their natural balance. By combining the
distinct characteristics of woods from various
origins, the Alliance Range optimizes the
expression of the wine, enriching its depth and
tannic structure, making it a preferred choice for
wines requiring great finesse and
more pronounced aromatic expression.
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Grape

Grain

Toasting

Ageing

principally white

fine and semi-fine

Vosges and Nevers

freshness, minerality, tension and spiciness

MTL- ©; MTLO ; MTLeo; MTL+ ©; MTHS

6 months minimum

4L, 225L, 228L, 300L, 350L, 500L
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Grape

Grain

Toasting

Ageing

red and white

fine

Center of France

elegance, discretion, fruity, supple tannins

MTL- ©; MTLO ; MTLe; MTL+ ©

10 months minimum

2251, 228L, 300L, 500L



ALLIANCE RANGE - TGS
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Availability

Grape

Grain

Toasting

Ageing

red

extra-fine

Selection of extra-fine grain of France

Rich, deep, creamy, respectful

MTL- ©; MTLO ; MTLe; MTL+ ©

12 months minimum

4L, 225L, 228L, 300L, 500L



—— PASSION RANGE

The Exclusivity of Aging Wines

The Passion Range stands out for its exclusive and
luxurious character. Designed for the most prestigious
aging wines, this limited series uses rare and carefully

selected woods.

The barrels in this range are designed to enhance
great wines, providing power, elegance, and extended
aging capacity. The oaks used for the Passion Range

are selected with extreme rigor, and the production
process aims to create barrels that offer exceptional
aromatic richness and a structure that allows wines to
develop their full potential over time.

This range is the perfect choice for winemakers
wishing to age long-term wines, combining refinement
and power.




PASSION RANGE - B
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Toasting

Ageing

Availability

red
fine

Bertranges

elegance, spice, length, opulence

MTL- ©; MTLO ; MTLee; MTL+ ©

10 months minimum

2251, 228L, 300L




PASSION RANGE - J

red and white

Grape

extra-fine

Jupilles

authentic, discreet oak, texture, finesse, length
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MTL- ©; MTLO ; MTLe; MTL+ ©

Toasting

10 months minimum

Ageing

2251, 228L

Availability




PASSION RANGE - T

principally red

Grape

extra-fine

Trongais

elegance, earthy, fine phenolics
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MTL- ©; MTLO ; MTLe; MTL+ ©

Toasting

12 months minimum

Ageing

2251, 228L

Availability
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Rue des Barrigards, 21550 Ladoix-Serrigny — FRANCE
+33 (0)3 80 26 46 42 — contact@tonnellerie-remond.fr
www.tonnellerie-remond.fr




