
· Minimum 36 months air-drying 
· French oak and bordering forests 
· Custom toasting profiles

· �Galvanized, black, or colored hoops (optional)
· �Finishes : Bordeaux or Burgundy Transport

LIMITED  EDITION :  VICARD  "CLASSIQUE 36"  BARRELS  – 225L/228L,  27MM
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To celebrate its 100 years of history and excellence, Tonnellerie Vicard is proud to 
unveil the "Classique 36" barrel. Made from carefully selected oak staves with mid-
fine grain, air-dried for at least 36 months, this barrel will provide elegant tannins 
while preserving aromatic complexity. 

SPECIAL OFFER 

225L/228L BARRE LS -  36 MO NTHS AIR D RYING

Toasting

Thanks to our unique molecular 
toasting system, the Vicard 
Group offers precise toasts 
tailored to your specific needs. 
Contact us to determine the ideal 
profile for your barrels.

SPECIAL ANNIVERSARY PRICE

In celebration of its centenary, Tonnellerie Vicard offers this barrel at a 
preferential price, reflecting its commitment to its partners and its desire to 
celebrate this important milestone in its history together.

Vicard dedicates an 
8-hectare site to wood 
maturation. For this barrel, 
the staves have been air-
dried for a minimum of 36 
months.

NATURAL 
MATURATION

INTEGRATED 
STAVE MILL

Our staves are 100% 
made in-house. Our logs 
are sourced 85% from 
French forests and 15% 
from the northeastern part of 
bordering forests.

French oak and bordering 
forests

ORIGIN

36 months air-dried

225 L / 228 L

MATURATION

CAPACITY

Mid-fine
GRAIN TYPE
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INFORMATION

THE 

ADDED 

BONUS

BORDEAUX 
TRANSPORT 

BOURGOGNE 
TRANSPORT 

DISTRIBUTER AMORIM CORK DEUTSCHLAND
BARREL OFFER |  100 YEARS VICARD*

CLASSIQUE 36 | 699,00 €
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 - 184 rue Haute de Crouin 16100 Cognac - FRANCE - Tél +33 (0)5 45 82 02 58 - contact@groupe-vicard.com - WWW.GROUPE-VICARD.COM



I N N OVAT I V E  CAS KS : 
O PT I M A L  WO R K I N G 
CO M FO RT,  I N  ST Y L E .
On the ergonomic cask and the 
Ovonum, all drains, service valves 
and bung hole are in the front of the 
cask, enhancing worker safety and 
efficiency.
Discover also Eggonum, the first oak 
and steel vinification egg on the market. 

 PRODUCTS

ERGONOMICAL CASK OVONUM EGGONUM

from 10 to 110 hL on average* from 10 to 20hL 5, 10, 19, 30hL

More information on our website: 
https://www.groupe-vicard.com/en/pages/casks-and-tanks/innovative-casks

G E R M A N  S A L E S 

R E P R E S E N TAT I V E

A M O R I M  C O R K 

D E U T S C H L A N D

JUERGEN TULLIUS

Business Developer

Mob. : +49 171-53 73 952

juergen.tullius@amorim.com

G E R M A N  S A L E S  T E A M

F O R  D I F F E R E N T  R E G I O N S

gert.reis@amorim.com

thomas.jochum@amorim.com

joerg.mokelke@amorim.com

DI GITAL INFORMATI ON S

amorimcork.de

groupe-vicard.com/de

  amorimcork.deutschland

  amorimcorkdeutschland

©Lindemans ©Bodega Garzon

©Rosewood ©Changyu

©Tscharke©Xige

©Kruger


