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New Oak Alternatives
Several suppliers had new oak alternatives at Unified this year, 

including The Barrel Mill, Bouchard Cooperages, Fine Northern Oak, 

Oak Solution Group, Seguin Moreau, Toneleria Nacional, Tonnellerie 

Radoux and Vivelys-Oenodev. At the moment, perhaps the Boisé 

SC100 oak alternative from Vivelys-Oenodev is the one I find most 

interesting. SC100 seems to be all about the mid-palate texture (but 

that is probably due to my own biases as a winemaker). I strongly 

recommend that any winemaker run bench trials on all these rather 

than take my word in this particular case. 

O N E  O F  M Y  P E R S O N A L  pet peeves about oak in American winemaking 

is the confusticated heavy-handedness of it all. Too many wines rely on an 

superabundance of oak to cover a world of shortcomings without regard 

to any boundary between making wine and making oak tea. I spent a lot of 

my career as a corporate winemaker doing very interventionist and remedial 

winemaking, so it’s not that I don’t understand just how much winemaker 

has to intervene to turn indifferent grapes into something quaffable. Adding 

oak at the receiving hopper has been my go-to remedy for underripe grapes 

for decades. To my mind, however, if the first impression the consumer gets 

from your wine is the smell of the oak, then you have failed as a winemaker. 

This has been on my mind as a number of increasingly sophisticated oak 

alternatives have come on the market. Two of these new oak alternatives 

caught my attention during this year’s Unified Wine and Grape Symposium. 

The first is SC100 from Boisé France, and the second is Œnofirst Finisher. 

These are two fairly different products with the similar goal of increasing the 

perceived sweetness and mid-palate of wines. 

I haven’t had the chance to use either of these oak alternatives in my own 

winemaking so I’m not making any endorsements beyond my usual “that 

looks kind of cool and it might be worth checking out for yourself.” 

Vivelys - Boisé France SC100
Boisé, a division of Vivelys, was showing off their new oak alternative 

which they have named SC100. My suspicion was that SC100 is produced 

by a combination of source-wood preselection combined with a fairly 

sophisticated level of control in the toasting process. Without stating 

details or exposing any proprietary 

information, Laurent Fargeton, Chef 

de Produit “Vin” at Vivelys, confirmed 

that the source wood used is selected 

to have a low content of eight aroma 

precursors. They also measure a 

like number of tannin compounds. 

The toasting process for SC100 is 

designed to minimize the production 

of oak aroma compounds from these 

eight precursors by controlling both 

the toasting temperature and time. 

To my palate, the trials I’ve tasted 

of wines treated with SC100 seem to 

taste exactly how the PR blurb says they should. They were remarkable 

in the low-levels of perceived oak or woody characters and yet there were 

enormous changes to the texture and palate of the wine. SC100 was described 

to me as being designed to be minimally aromatic while increasing the 

perceived sweetness and the “fatness” on the mid-palate. I would like to 

taste more trials, especially double-blind trials, to eliminate the possibility 

that my palate was being governed by the power of suggestion. 

Boisé SC100 is targeted at white wines, particularly Chardonnays, but 

I think that many rosé and quick-to-market red wines may well benefit 

from its use as well. It’s at least worth getting some samples and running 

bench trials.

Curtis Phillips, an editor for Wine Business Monthly since 2000, is a 
graduate of UC Davis, and has been a winemaker since 1984 and an 
agricultural consultant since 1979.
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LANCEMENT DE SC100
DE BOISÉ FRANCE :
ET LE VIN SE FAIT
PLUS ONCTUEUX...

Un nouveau type de copeaux de bois vient étoffer l’offre de la marque 
Boisé France, société membre du groupe Vivelys. Baptisé SC100, ce 
nouveau né de la gamme Boisé se présente sous la forme d’éclats de 
chêne haut de gamme destinés à infl uencer le profi l d’un vin. L’apport 
de ces éclats en  cuve durant le process, pendant la fermentation 
alcoolique ou  durant la phase d’élevage  confère au vin une 
remarquable rondeur en bouche, sans pour autant modifi er sa palette 
aromatique (absence d’effet « torréfi é »). SC100 n’a tout simplement 
pas encore d’équivalent sur le marché.  

BOISÉ FRANCE, FER DE LANCE DU GROUPE VIVELYS
Crée en 1996, la société Boisé France a acquis en l’espace de 20 ans 
le statut de leader mondial des éclats de chêne techniques. Pionnière 
d’une oenologie de précision, la marque fournit des éclats de chêne
de très haute qualité et fait fi gure d’expert de l’interaction entre le bois 
et le vin. 

Boisé est une société membre du groupe Vivelys, une entreprise qui 
accompagne les caves dans l’optimisation, la maîtrise et la mise en 
place d’outils de production innovants afi n de répondre à leurs besoins 
spécifi ques. 

Boisé partage la même vision  de l’œnologie que sa maison mère: l’art 
d’intégrer l’innovation au cœur de la chaîne de production pour mieux 
valoriser et personnaliser  l’héritage du vin.

1.  QU’EST-CE QUE
SC100 ? 

Il s’agit d’éclats de chêne 
oenologiques de très haute 
qualité, qui apportent un 
effet sensoriel notable et 
constituent un outil central 
dans la construction du profi l 
des vins.

2.  QU’APPORTE
SC100 ? 

Ces éclats de chêne 
confèrent au vin un volume 
en bouche : du gras, de la 
structure et de la sucrosité, 
sans impact majeur sur 
l’aromatique ni ajout de 
notes boisées ou toastées.

3.  COMMENT UTILISER 
SC100 ? 

a.  Soit en tant que produit 
complémentaire dans la 
construction de l’équilibre 
du vin (avec d’autres 
copeaux de la gamme 
Boisé France),

b.  Soit seul, dans le cadre
de la correction
d’un profi l de vin.

4.  DANS QUELLES
PROPORTIONS
UTILISER SC100 ?

Entre 1 et 5 g/L, en fonction 
de l’impact « gras » souhaité 
et de la tolérance vis-à-vis 
de l’impact aromatique 
éventuel.

5.  QUEL EST LE BON 
MOMENT D’APPORT ?

Il varie en fonction du 
résultat recherché :

  En priorité au début 
de l’élevage, pour un 
rééquilibrage de la bouche.

  En fi n d’élevage, pour 
corriger certains vins 
manquant de gras en milieu 
de bouche. 

  Pendant la fermentation 
alcoolique, pour une 
intégration plus rapide 
dans le cas de cycles de 
production plus courts.

6.  QUEL EST LE TEMPS 
D’INTÉGRATION ? 

Le délai est rapide : 5 
semaines seulement, 
contre 8 à 10 semaines 
comparativement aux autres 
copeaux. 

7.  SUR QUELS TYPES
DE VINS UTILISER
SC100 ? 

Tous les vins sont concernés : 
les blancs, les rosés et les 
rouges.

8.  QUELS SONT LES 
PROFILS DE VIN SUR 
LESQUELS L’EFFET 
EST LE PLUS
SIGNIFICATIF ?

Les vins dilués ou 
moyennement concentrés 
en terme de gras et 
d’astringence, avec un 
équilibre de bouche dominé 
par l’acidité ou la sucrosité.

9.  À QUI SC100
EST-IL DESTINÉ ? 

Les domaines viticoles de 
toutes tailles, les caves 
coopératives, les grands 
groupes industriels partout 
dans le monde. A noter que 
la part du chiffre d’affaires de 
Boisé réalisée à l’export est 
déjà de 70%.

10.  A PARTIR DE QUAND 
SE PROCURER
SC100 ? 

Dès les vendanges 2015 en 
Europe, et à partir de janvier 
2016 aux Etats-Unis et dans 
l’hémisphère Sud.

Site de production :
ZAC de Peyres

40800 Aire sur l’Adour
Tel. +33 (0)5 58 71 97 98
Fax +33 (0)5 58 71 97 99

CONTACTS BOISÉ FRANCE
contact@vivelys.com

Siège social Vivelys :
Domaine du Chapitre 

170, Bd du Chapitre 
F-34750 Villeneuve-lès-Maguelone 

Tel : +33 (0)4 67 85 68 40 
Fax : +33 (0)4 67 85 68 41

SC100
EN 10 QUESTIONS CLÉS
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myriam.benentendi@vivelys.com
Tel. + 33 (0)4 67 85 68 47

Cell. + 33 (0)6 70 53 33 57
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Discover the Cuvée series by ordering a sample kit from our website. 

unmistakable flavors
CUVEE SERIES

evOAK’s Cuvée Series of oak chips and 
tank staves are crafted using proprietary 
batch technology to yield targeted flavor 

blends. Each blend (No1, No2, and No3) 
is formulated with certain flavor 

characteristics in mind to help you craft 
wines that are truly great.

www.oaksolutionsgroup.com

Seguin Moreau - Œnofirst Finisher 
At first glance, Œnofirst Finisher Logs look a bit like a pressed fireplace log 

or an oversized wood-stove pellet. The latter is probably a better descrip-

tion since, to my layman’s eye, the Œnofirst looks to be composed simply of 

compressed oak dust. As the name might 

imply, Œnofirst Finisher is designed 

to be used relatively late in the wine-

making process—as late as a few weeks 

before bottling. Notable attributes of the 

Œnofirst Finisher are that it is made from 

a blend of French and American oak and 

that it is toasted by using air convection 

toast. Air convection toast allows for a 

great deal of control during the toasting 

process, resulting a deeply penetrating 

toast because the temperature gradient 

can be much milder than from a radiant 

heat source. 

The Œnofirst Finisher 2 kg (4.4 lbs) logs would make measurement easy 

while essentially eliminating any oak-dust during dosing. Again, I would 

like to taste through a trial or two of wines treated with Œnofirst Finisher. 

I would expect a decrease in vegetal aromas and a similar broadening of the 

mid-palate in wines where this has been used. 

As winemakers, we should approach oak alternatives, and traditional 

élevage for that matter, with a great deal more forethought and intention 

than is normally the case. Too often barrels or barrel-alternatives are thrown 

at wines without any real thought as to any actual purpose beyond “needs 

oak.” Why do wines “need oak”? What the heck are we hoping to accomplish? 

Are we making wine or oak tea? Does the winemaker have any idea about the 

wine he might be trying to make? If we’re aging wine in oak, or putting oak 

in wine, have we given any thought as to what we are trying to accomplish?

I’m much less concerned about the particulars of any other winemaker’s 

winemaking than I am concerned that any given winemaker is making the 

wine that they intended to. Are we adding oak because we vaguely feel like it 

needs more or are we adding oak because this particular wine would benefit 

from an increase in vanilla, coconut, and/or smoky aromas? Or mid-palate 

weight? Or color stability? Or the suppression of “green” aromas? 

With both these products, I would start running bench trials on any wine 

in my cellar that would be helped by a little more texture in the mid-palate. I 

think the exact dosage needed will vary widely according to vintage, variety 

and winemaking style, but the overall utility of either or both of these oak 

products may prove to be well-nigh universal. WBM

ŒNOLOGICAL OAK 

SEGUIN MOREAU COOPERAGE, THE LEADER IN RESEARCH ON WINE AND 
WOOD EXCHANGES, MOBILIZES ITS KNOW-HOW, BRINGING YOUR 
CREATIVITY TO LIFE AND PERSONALIZING YOUR WINES. 

A NEW GENERATION OF OAK_________________ 

ŒNOFIRST Finisher is designed for final production stages of wines.

This oak chip formulation gives wines intended for quick consumption 
(one year in bottle) a very stable sensory profile. 

Its compact format makes it easier to store and use, and also limits the 
amount of oak dust inhaled by users. 

WHY USE ŒNOFIRST Finisher? ________________ 

To quickly achieve complexity and balance in bulk wine, or a few 
weeks before bottling. 

For a highly effective corrective treatment, reducing vegetal hints and 
making wines sweeter and rounder. 

For more intense oak notes in minimum amount of time. 

DID YOU KNOW? ____________________________ 

Cutting the wood grain promotes quick extraction. When oak is cut up 
into small chips, most of its volatile compounds are extracted in just a 
few days. 

Furthermore, the same compound can have different effects on 
different wines, depending on its concentration in the wine and possible 
sensory interactions with other molecules. We have taken account of this 
in formulating ŒNOFIRST Finisher. 

Finisher 

TECHNICAL CHARACTERISTICS: 

Dimensions 
Length: 11.8 inches 
Diameter: 3.95 inches 

Unit weight 
4.4 lbs/log 

Species 
Blend of: 
French Oak and American Oak 

Toasting 
Air convection toast 

Hygrometry rate 
6 - 8 % 

Packaging 
4 logs infusion bag 
PE-ALU bag 
Box with holding handle 

www.seguin-moreau.com 

Discover the 

OENOFIRST 

video ! 

REGISTER AT WVOAK.COM

WINES & VINES 
OAK CONFERENCE
Speakers include:

WEDNESDAY, APRIL 27, 2016
Culinary Institute of America-Greystone, St. Helena, Calif.

To see more speakers, sessions and activities offered, go to

WVOAK.COM
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Consulting 
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Winemaker and 
General Manager, 
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Technical Tasting
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Chardonnay 
Winemaker, Sonoma 
Cutrer Vineyards

Technical Tasting

Jeff Cohn
Owner and 
Winemaker,  
JC Cellars
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PANELISTS: 
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the Coopers 

Phil Burton
Owner,  
Barrel Builders

Vincent Bouchard
General Manager, 
Bouchard Cooperages

Guillaume Maugeais
Production Manager, 
Tonnellerie Radoux 
USA

Galina Seabrook
Winemaker and Oak 
Infusion Specialist, 
Innerstave

Oak Adjuncts

http://www.oaksolutionsgroup.com



