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E X P O R T  S E L E C T I O N S 						    

The wood for our two-year selection American oak barrels is chosen primarily from one of the best sources of white oak in the 
country: the Ozark Highlands of Missouri. This barrel is designed to offer all the classic attributes of premium American oak: 
aromas of vanilla, coconut and brown spices; volume and richness on the palate; and a long, sweet finish. 
						    
Selections	 Seasoning	 Format	 1-19	 20+	 75+	 150+

Bordeaux Export / Burgundy Export 	 24 months	 228L / 225L / 27mm	 $ 545	 514	 473	 442

						       

B E S P O K E  S E L E C T I O N S

With the availability of a wide range of custom toasts, seasoning durations, formats and wood sources, and the ability to include 
your logo, Tonnellerie Ô’s Bespoke Selections give you the opportunity to choose barrels our Master Cooper tailors to fit any 
program that includes the finest American oak. 

						    
Selections	 Seasoning	 Format	 1-19	 20+	 75+	 150+

Bordeaux Export / Burgundy Export / Specialty 	 24 months	 265L / 228L / 225L / 200L / 27mm 	 $ 561	 530	 489	 456

Our American oak comes from the lush white oak forests  
across the upper and central Midwest, the Northeast and the Mid-Atlantic.  

We enjoy long-standing relationships with family-operated mills who have  
been in the oak business for several generations. The Appalachian region with 
its expansive oak forests and magnificent stands of white oak produce some of 
the best stave wood in the country. The Minnesota forests lie along the same 
latitude as some of France’s best oak forests and offer similarly elegant flavor 
profiles. Missouri quality white oak has been a mainstay of American barrel 

production for generations.

36-month seasoning	 Virginia, Missouri, Minnesota	 $ 35 

48-month seasoning	  	 75 

Château Ferré / Château Tradition		  210/263 

Stave Mill Specific	 Minnesota, Pennsylvania, Virginia, Missouri	 52 

Hogshead (300L)	 Northern Blend or Appalachian Blend	 156 

Hybrid (French Oak Heads)		  100 

Bespoke Selection Additions* 

* Based on availability. Costs are additional per barrel.



P R E S T I G E  S E L E C T I O N S 						   

Our Appalachian and Northern Blend barrels represent two very distinct styles of American oak.  The Appalachian Blend selection 
contributes creamy, milk chocolate sweetness to red wines and sweet vanilla and coconut to white wines. The Northern Blend 
selection offers subtle spices and elegant toasty notes in a style that bridges the gap between French and American oak.

APPALACHIAN BLEND
Selections	 Seasoning	 Format	 1-19	 20+	 75+	 150+

Bordeaux/Burgundy/Specialty	 24 months	 265L / 228L / 225L / 200L / 27mm	 $ 592	 551	 520	 489

 
NORTHERN BLEND
Selections	 Seasoning	 Format	 1-19	 20+	 75+	 150+

Bordeaux/Burgundy/Specialty	 24 months	 265L / 228L / 225L / 200L / 27mm	 $ 592	 551	 520	 489

 

S I N G L E  M I L L  S E L E C T I O N S

Our Single Mill Selections, much like single vineyard wines, are made to highlight the distinctive qualities of the American mills we 
partner with each year. Our Minnesota mill produces the finest grain American oak staves from the northern limit of the white oak 
habitat. This wood is known for its remarkable subtlety and elegance. The wood from our Missouri mill is renowned for its robust 
American oak character. Lastly, our Virginia mill is an artisanal operation that sources the finest white oak logs available from the 
Virginia Piedmont and Mid-Atlantic regions. Virginia oak is prized for its refined aromatic profile and delicate sweetness. 

Selections	 Seasoning	 Format	 1-19	 20+	 75+	 150+

Minnesota	 36 months	 265L / 228L / 225L / 200L / 27mm	 $ 648	 623	 582	 541

Missouri	 36 months	 265L / 228L / 225L / 200L / 27mm	 $ 648	 623	 582	 541

Virginia	 36 months	 265L / 228L / 225L / 200L / 27mm	 $ 648	 623	 582	 541
 
 

R E S E R V E 						   

Created to revolutionize the American oak barrel, the Revolution barrel is sourced from and seasoned in Minnesota for five frigid 
winters. It is subtle and delicate enough to work beautifully with wines not normally associated with American oak aging.  
						    

REVOLUTION 
Selections	 Seasoning	 Format	 1-19	 20+	 75+	 150+

Bordeaux/Burgundy/Specialty	 60 months	 265L / 228L / 225L / 200L / 27mm / 22mm	 $ 700	 700	 700	 700
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