100% BURGUNDIAN OAK BARRELS - TRADITION, TERROIR, EXCELLENCE.
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The name Clos itself conjures
up images of a journey. A
journey through the vineyards,

in the heart of Burgundy.

TONNELLERIE DES CLOS
was created by Tonnellerie
Saury in 2024 to pay tribute
to the terroir, tradition,
craftsmanship, and the work of

winegrowers.

Through a range of 100%
Burgundy oak barrels, made
exclusively  from stavewood
from the prestigious Burgundy
forests, Charlois brings all its
know-how to TONNELLERIE
DES CLOS, in its workshop
located in Burgundy, to offer
products to accompany the
creation of fine wines, with the

utmost finesse and respect.

Burgundy barrels,

for the finest wines.

A wealth of know-how
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Thanks to Charlois’ expertise, the
barrels are the result of a meticulous
selection of oaks from the Burgundy
forests, located in the heart of the
Centre France region. These forests,
renowned for their fine grain and
terroir, are sustainably managed to
preserve this natural heritage.

After being harvested, the oaks
are transformed into staves in

Burgundy, at Murlin, where it

is naturally air-aged for several

years. This essential process allows
staves to stabilize and refine their
characteristics for optimal use in

wine aging.

A wealth of know-how
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Open-air stave-aging in
Burgundy

Manufacturing Workshop
in Burgundy

A PERFECT BALANCE
FOR AGING FINE WINES.

In Burgundy, aging wine in oak barrels is a tradition
handed down through generations. Burgundy winema-
kers are recognized as true masters in the art of using
barrels to enhance the unique characteristics of each

grape variety and terroir.

TONNELLERIE DES CLOS benefits from their in-
depth knowledge of the interactions between oak and
wine, which enable them to precisely choose barrrel
size, toasting, and optimal aging duration for each

cuvée.

A wealth of know-how

Burgundian
Expertise in
the Art of
Barrel Aging.

This expertise goes beyond technical mastery. It is
also based on a particular sensitivity, knowing when
the wood should step aside to let the fruit and terroir
express themselves. Fine Burgundy wines, renowned
for their elegance, finesse, and complexity, owe a part
of their prestige to this perfect harmony between oak

and wine.

In our workshop, each barrel is carefully crafted fol-
lowing traditional bending methods, ensuring products
8 g

of the highest quality.
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Barrels to suit
your needs

TONNELLERIE DES CLOS offers a
complete range of oak barrels, available in
various sizes and toasting levels to meet your

specific needs.

Burgundy Oak Barrel

2251, — 2281, — 300L — 500L.
Toasting Levels

Light, Medium, Medium +, Strong,

Medium Long

Each toasting allows for a subtle interaction
between wood and wine, respecting the
wine’s natural aromas while adding an addi-

tional complexity.

A wealth of know-how

Traditional Wood-Fired

Bending

Burgundian Very-Fine

Grain
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With TONNELLERIE DES CLOS, we support winemakers
worldwild in the elaboration of exceptional wines. Our barrels are
designed to respect the identity of each wine while emphasizing

its qualities thanks to our unique Burgundian expertise.

We offer tailor-made solutions in collaboration with each estate
to ensure optimal support in the choice of barrels and toast

adapted to each type of wine and terroir.
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Burgundy barrels

for the finest wines.
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Tél: +33 (0)3 86 38 17 55

Social media

Instagram LinkedIn

www.tonnelleriedesclos.com

contact@tonnelleriedesclos.com



