


SAVINGS

58



SAVINGS

Substantial cost savings

t StaVin our primary goal is to help winemakers increase wine quality. We can achieve results

equal—or superior—to those obtained in barrel programs. We offer the tools and research to

effectively evoke your ideal winemaking style. With StaVin Oak Integration Systems, you
can effortlessly adjust oak percentage and origin as wine quality dictates, and let your own
abilities establish oxygen levels rather than leaving it to history and fate. Our products in-
crease your level of influence while offering the high quality of toasted oak you expect. In
addition to giving you more winemaking control, our products present a substantial cost
savings over barrels.

The table below shows the cost savings in materials, labor and ullage. Additional savings are
apparent when issues of space, workers’ compensation, and spoilage due to tainted used barrels are
taken into account. All of these cost efficiencies save time, allowing winemakers to focus on matters
relating to wine quality. Our mission is to provide cost-effective products that conserve resources
and enhance the purest traditional flavors.

Comparison of StaVin French staves with micro-oxygenation in a tank vs. French barrels

Percent Savings 90% less than a French barrel budget
Cost Savings $1.34 per bottle

100% New barrel yield Yearly cost Cost
12,000 gallons produced Quantity Unit cost Purchase cost per 60 gal.! per bottle
StaVin Tank Program:?
44 sq. ft. French stave Fan 66 $150 $9,900 $24.75 $0.08°
4-channel OxBox (4 tanks)* 1 $5,000 $5,000 $3.12 $0.01
Additional costs per 60 gal.> $7/60 gal. $1,400 $7.00 $0.02
Total: StaVin tank (12,000 gal.) $16,300 $34.87 $0.11
French barrel program:®
New 60 gal. French oak barrel 200 $750  $150,000 $375.00 $1.25
Additional costs per 60 gal.® 200 $60 $12,000 $60.00 $0.20
Total: Barrel (12,000 gal.) $162,000 $435.00 $1.45

'Oak extraction period is two years.

2StaVin French oak tank stave system for a 12,000 gallon tank (200 barrels) = $9,900 or $49.50 per 60 gallons
per year (or in a two-year oak stave program = $24.75 per 60 gal. per year).

SMany wineries will cycle (ferment and age) four wines over the staves in a two-year program, which reduces the
oak cost per bottle to $0.04.

“*Four channel micro-oxygenation system for oxygenating four 12,000 gallon tanks each year (equal to 1,600
barrels over two years) = $5,000 (or $3.12 per 60 gallons per year).

>Additional costs per year include: logistics, maintenance, labor, ullage, water and floor space = $60 per year per
barrel, whereas the StaVin Tank Program is $7 per year per 60 gal.

%60 gallon French barrel price = $750 delivered (or $375 per 60 gallons per year in a two-year oak extraction program).
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Sample experiments to validate StaVin’s concept

Prove it to yourself. The following are suggested trials to determine if oak, aeration and micro-

oxygenation will work for you.

White wine (Chardonnay or any other oaked white wine)
1. Whole-cluster press one large lot into a large tank. Do any chemical adjustments at this stage.

Cold settle and rack the juice into another large tank. Adjust solids as desired and inoculate.

Constantly mix the large tank and move the juice into two equal lots: a tank with oak and
micro-oxygenation capability, and barrels.

4. Make sure the oak style and relative amount is similar for both.
5. Do your best to maintain similar fermentation rates for each lot.

Stir the tank and barrels twice weekly, injecting a periodic dose of oxygen at a rate of
2 mL/L/month to the micro-ox tank once a week affer stirring.

7. Conduct frequent sensory evaluations (including blind tastings) to see which method is preferred.

Red wine (Cabernet Sauvignon, Zinfandel, Merlot, etc.)

1. Crush a single grape pick into two tanks: one without oak/air and one with oak/air additions
(install the oak in the tank before crushing).

2. Try to replicate identical conditions if adjustments (acid, water, etc.) are desired.
Inoculate the tanks with the same yeast buildup culture at the same dosage rate.

4. Cap management of the two should be identical, except that the oxygenated tank will receive
aeration during pumpovers in the interval from 20-5 °Brix.

5. Analyze wines post-fermentation for sensory and fermentation parameters.

Once analysis has been done the two wines can be drained and pressed into the same large tank.
Inoculate with ML bacteria if desired or proceed to the next step.

7. Rack the large tank into a topped tank with staves and barrels, making sure the oak style and
relative amount is similar for both.

8. The tank with staves should be micro-oxygenated at 2.5 ml/L/month.

Conduct sensory evaluations (including blind tastings) to see which method is preferred.

Alternate experiments can be run using the same style

e Oak vs. no oak or air vs. no air during fermentation.

*  Use different oak infusion systems (Tank Fans, Segments, Beans, Chips and Granular) during
fermentation and aging. Alternate different amounts of each system.

* Compare oak companies (we're confident you'll confirm StaVin products are the highest quality).

*  Vary oxygenation rates during aging.

* Apply continuous vs. periodic micro-oxygenation.

*  Be creative; let your vision guide the experiments.
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Creativity and innovation leads to discovery

At StaVin, we believe the research presented in these pages will provide you with a greater under-
standing of using toasted oak and oxygenation to produce the best possible wines. We hope this book
will promote more questions and discussions among winemakers all over the world. The following
is a summary of the preceding pages:

1. The presence of toasted oak and macro-aeration during fermentation helps to induce the
stabilization of color, reduces sulfides and decreases perceived vegetal aromas.

2. The combined use of toasted oak and micro-oxygenation during aging will produce higher
quality wines with enhanced body and color, substantially reduced labor costs, increased control
of sanitation and minimized dependence on barrels.

3. The general recommendations in this book can and should be altered based on your stylistic
goals, sensory analysis and observations.

4. Through our research, observation, creativity and innovation, we are constantly striving to
improve wine quality.

StaVin is the world’s leading supplier of premium toasted oak. Our mission is to provide innovative,
cost-effective products that conserve resources and enhance the purest in traditional flavors. As an artisanal
company, we are dedicated to fire-toasting by hand in the traditional method. We are also experts in the area of
micro-oxygenation.

StaVin guarantees consistency in product flavor and aromas year after year. This commitment
is accompanied by unprecedented technical research and impeccable service. Our ecologically
responsible systems produce award-winning wines that are equal, or superior to, wines made in
barrels. Combining StaVin’s efforts with those of winemakers throughout the world, we will move
this technology forward. p

Dr. Jeff McCord Dr. Jeff Murrell
Vice President of Research & Development Director of Research

Black and white photographs by Mark Stupich

Mark Stupich grew up in Culver City, California and migrated north. He found himself a Psychology major at Sonoma
State College, surrounded by vineyards and the burgeoning wine industry. Upon graduation he and friends embarked on
a hike along the Pacific Crest Trail from the Mexican border to Lake Tahoe (regretfully without a camera). Upon return-
ing to Sonoma County he joined a winemaking crew and took up black and white landscape photography as a hobby.
He has been in the business of winemaking longer than he cares to admit. The photography continues to develop.
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