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Sticks (Enobois® High Light

(Enobois Sticks is the reference for oak alternatives. Based on a concept which allies the
innovation of the shape (22 mm x 90 cm) and the traditional toasting, (Enobois Sticks gives
results very close to those obtained by using barrels. The High Light toast is the result of recent
studies on the contribution of fruity notes from wood. It helps to reveal the natural fruity notes of
your wine whilst discretely supporting its structure.

OENOLOGICAL INTEREST

> Progressive and lasting contribution : The unique form, square and thick, of the (Enobois Stick enables a pro-
gressive diffusion of the compounds of the wood and increases the polymerisation reactions between oak tannins
and wine. The effects on the wine are more harmonious and perfectly stable with time.

> Precise and balanced contribution : (Enobois Sticks’ geometry and gradual toasting gives them a large aromatic
palette and preserves the quality ellagitannins which play an important role in the structure and sucrosity of the
wine.

> A result similar to aging in barrel : Harmonious, balanced in the mouth, respectful of the fruit.

PRODUCT & CHARACTERISTICS OF THE HIGH LIGHT TOAST

Length 90 cm -- sides 2.2 cm.

Hole on the both ends 8 mm diameter. French Oak.

Aromatic profile: open and glowing wines, fresh and fruity, subtle structure and roundness.

MODE OF ACTION
> The volume of wood used a key parameter to obtain an even toasting of the wood.
E The dimensions of the (Enobois Stick are ideal for a precise and gradual toasting.
Ty The diffusion of the tannins takes place slowly over time, which allow to obtain an
| High Light Toast | "] elegant and soft tannic structure as well as a great sucrosity.
' > The aromatic contributions of the High Light sticks are both fruity and subtle, in
7 response to the demands of the market for fruity wines.

USE AND RECOMMENDATIONS

> Direct immersion of the (Enobois Stick in the must or wine to be treated.
> 4 to 10 months of contact time. Average optimal contact time: 6 months.
> White wines: Recommended to use from the beginning of the fermentation. Use possible during maturation, in
which case it is important to leave the wine on fine lees and stir the lees.
— Average doses : from 1 to 2 Stick (Enobois per hL.
> Red wines: use possible during fermentation as well as maturation. Incorporation as early as possible is recom-
mended to obtain an integrated and rounded effect.
— Use possible during AF in order to benefit from the structure and fruit revealing effects of yeast/wood interactions.
- Use possible during MLF to optimise the contact time and to encourage the interaction between the lactic bacteria and
the aroma precursors in the oak (milky and sweet flavours).
— Use during maturation, from the first racking. Can be done at the same time as oxygenation and mixing, according to
the recommendations of your consultant.
— Average doses: 2 to 3 Stick (Enobois per hL depending on the time available and the desired aromatic.

PACKAGING
> Non treated hox containing 36 Sticks, wood protected by a plastic film (food certified).
Bundles of 12 Sticks joined by a food certified wire available on request.

QUALITY AND TRACEABILITY

The french oak chosen for the (Enobois sticks comes only from french forests and from the species Q. Robur and
Q. Petraea. The traceability established by (Enobois guarantees the precise origin of the oak used as well as the
natural maturation in open air for a minimum of 24 months.
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