TONNELLERIE O

CABRAL

Three Sticks Wines and
Bop Cabrq] Wines

So .
nomg, Californi,

[linemakers share their experience creating
with us and reflect on the value of the barrel.

here IS nothing like the strength of
nartnering with passionate people
to build the hest possible barrel for
the best possihle wine.”

LI |

— Josh Trowbridge, Vice President and General Manager, Tonnellerie O
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WINEMAKER

STEPHAN
ASSEO

L’Aventure Winery
Paso Robles, California

Simpatico Artisans

St
; epha.n Asseo works and lives by his own style
rom his cooper. “I make the wine of m .

and he expects the same
y place, then I like to drink it.” he

says. “If you like m
y taste, great.” To him
. , authenticity is the k
ey to great

wines, great relati i
ionships and great barrels. “When you are in th
e in this niche

market, you need to k
’ eep your personality.” .
y,” he explains. “Co
: opers, too,
Master Cooper Quinn Roberts share th phy. Stephan and Tonnellerie (0]
the way fo . Is common ground .
L’Aveni, {C;eatmg and perfecting the elusive long blo d, hIE has paved
ure’s c nd toast
winery regul ?tate Cuvée. Based nearby, Quinn and his team S_ f.Or
a .
up their sl rly to taste the wine and hear Stephan’s though v the
slee ; . ught
Ves to interpret his taste in the style of the ba ’ IS: ;f;len roll
rrel. “The barrels

have the re ibili
e th sponsibility of the wine for a long time, and
e hands of the barrel,” Stephan says. © fore super oo

to have the full confidence of the barrel

hav i
e to stand to their position and philoso

>
It’s therefore super important

aI tIleI-tO-pal tner rall‘lshp I see IOIlIle”elle O as palt ()1 Illy tea]ll

WINEMAKER

ARYN
MORELL

A. Morell Wines
Walla Walla, Washington

Mutual Appreciation

Arynisa winemaker’s winemaker. He serves as not only a
consultant to some of the best but also the standard of excellence in
innovation. With an inquisitive mind and a drive for perfection, he
looks to illuminate the best attributes of wine through exploring,
experimenting and understanding what is possible. Recently Aryn
approached Tonnellerie O to work with him on the Lumen Project,
a program to shine light on the role the barrel can play in his
ultimate goal: evoking an emotional response to wine. “We need to
treat barrels not as vessels to hold wine over time or as an item ina
spice cabinet, but as a means to influence the emotional response a
consumer has when experiencing a wine, while, at the same time,
considering the effecta barrel can have on the wine and customers
over time,” Aryn explains. He compares wine to perfume, and sees
the barrel as a main component in eliciting a physiological
reaction. Working side-by-side with Tonnellerie O Master Cooper
Quinn Roberts, Aryn spent a handful of days at the cooperage,
choosing staves, and overseeing and experimenting with the
temperatures and timing of toasts. “We don’t work with any other
cooper that sees our goal as part of their own company agenda,”
says Aryn. “Tonnellerie O allowed me to come and disrupt their
production, setting aside time, space and resources to do my own
project. We don’t run across vendors that go the extra five miles to
get exactly what we're looking for and ask what else they can do to
for us. That’s why we've expanded our purchasing with Tonnellerie
O, which is the largest cooper we use by far.” The decade-long
partnership is based on mutual appreciation. “The relationship
works because Tonnellerie O knows we want the best from and for
them as we do for ourselves,” notes Aryn. “They have a phenomenal
product and professionalism, and the level of family, of familiarity,

we get with them is different from anyone else.”






