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American white oak 

quercus alba 

 

 

 

 

 Missouri 

 Pennsylvenia 

 Virginia 

 Minnesota 

 oregon 

 

 

 

 

Coconut,vanilla, almond, oaky, 
marzipan, green apple, 
cream,fudge, caramel,mint, 
butterscotch, fresh fruit, 
honey, heather 

 

differs: resinous,  coffee, 
caramel, spicy, herbal, 
phenolic 



French oak; Quercus 

robur/pedoncule et quercus 

petraea/sessile 

 Limousin 

 

 

 

 

 Nevers 

 Vosges 

 Allier 

 Troncais 

 

 Quercus pedonculata: perfumes, 

colors, little finesse, aggressive on the 

palate, vanille note 

 Open grain 

 Quercus sessiles: 

 Spicy, cinamon flavor, tannins 

 Sweet, vanilla, fruity, soft texture  

 Perfumed slowly, finesse, spicy 

 The best among french oak 

 Most tighted grain, fine tannin 



Spanish oak quercus robur  

 Galicia 

 Cantabria 

 Asturia 

 Picos D” europe 

 Seasoning  

 First north 

 Second south 

 

 Raisin,prunes, apricots, 
appel, mandarin, orange, 
dried fruit, creamy, 
chocolate, nutts, toffee, 
cinnamon, honey, clove, 
ginger 

 

 More tannin 



Japanse oak “mizunara”  

 Cedar 

 Sandal 

 Oriental parfum 





The grain and his tightness       

porosoty 

 from wide grain to tight grain, 

 From tough to fine 









 

 

 

 European oak,  

 

 splitting 



Spanish oak 

air dried (18 months) 

toasted 

filled with dry wine 

Fermentation / no fermentation 

mature sherry  

filled with Scotch 

casks shipped to Scotland 

charred (45 seconds) 

American oak 

kiln dried (28 days) 

toasted (15 minutes) 

mature bourbon (4 years) 

casks shipped to Scotland 

filled with Scotch 

Sherry casks Bourbon barrels 

Maturation 



The staves 



Seasoning    

 
 European oak 

 

 Splitting 

 Seasoning, air dried 

 Stored outside 18 month 

 Exposed to air and water 

 Aged by weather for 
several years 

 Influence of micro-
organisme (fungi/mouldy, 
acids, tannins) 

 Degradation of sugars and 
bitter polyphenols, etc. 

 

 

 

 

 

 

 American oak 

 

 Sawing 

 Seasoning Kiln drying 

 Tyloses, 

 

 

 

 



Heat Treatment – Toasting or Charring 

 Degradation of wood polymers 

 Destruction of resinous wood aromas 

 Production of a layer of ‘active’ carbon  

Cask manufacture 

Maturation 



 Toasting 

 Light 30 m 

 120-130 c 

 Medium 35-
40 m 160-
190 c 

 Heavy 45 m 

 200-210 c 



Bodegabutt 600 l, 

Sherry butt  500 l, 

Puncheon    545 l, 

Hogshead    250 l, 

Barrel           180 l, 

kilderkin         82 l, 

quarter           45 l, 

Anker             40 l, 

Octave        22,5 l 



 



 



Charring american white 

oak 



CHARRING japanese oak 

cask 

 More wet then am. and eu. Oak, more 

difficult to char, gives sweet esters 

 By maturation its development is rubbery 

that’s why one is marrying I st and 2 nd 

fills 

 



Charred 

staves 

 Light :  sweet, spicy, oak, 

fruity aromas 

 Medium:  vanilla, honey, 

bread, 

 Heavy:  chocolate, coffee, 

almond, smoke 

 From light to heavy 15-

30-45 sec to 0ne minute 

even 3 to 4 min 



The maturation flavours 1 

 Earthy: ash, mushrooms, cardboard,          

musty, leather 

 Herbaceous: weedy, dill, mown hay, 

menthol, grass, tobacco 

 Woody: cedar, sappy, pine, tar, resin 

 Astringent: harsh, chewy, bitter, tannic, 

drying 

 Spicy: clove, cinnamon, coconut, vanilla 



The maturation flavors 2 

 Sweet: brown sugar, candy, chocolate, 
syrup, butterscoth, fudge, caramel, 
melasse, honey, toffee, 

 Creamy: vanilla, cream, marhsmallow, 
lactic, butter 

 Yeasty: popcorn, baked bread, cookie 

 Nutty: hazelnut,walnut, almond, coconut 

 Roasted: cedar, cracker, toast, coffee, 

 Smoky:  burnt sugar, phenol, cresol 

 Spicy: nutmeg, cinnamon, clove, licorice 

 

 



Composition of oak 

 Cellulose 

 Hemicellulose 

 Lignine 

 Tannine 

 Oak lactones 

 

 

 Wassen, 

 Gommen, 

 Harsen’ 

 Mineralen’ 

o.a.calcium, kalium, 

magnesium, yzer, 

natrium, mangaan, 

fosfor, barium, 

koper, zink, etc.  









o.a. furfural: sweet, 

butterscotch, caramel, almond 















American white oak cask 

 Alcohol + O = aldehydes 

 Aldehydes+ O = acids 

 Acids + alcohol = esters 



 





FRENCH OAK CASK 

LIMOUSIN 



Cellar/vault      (fungi)  

 Temperature 

 Earth 

 Climate, 

 Provenance 

 humidity 

 



 



Cask types (1
st

 fill, refill, 

2
nd

 fill.) 



Japanse cask 

 Quercus mongolica has rubbery taste 

there fore we use 1fill and re-fill casks 



Warehouse  dunnage 



Warehouse  

racked 





Angel share 



To the vatting marrying or 

finishing 



Vatting marrying finishing 









Macallan 15y 

fine oak 

 Colour : rich straw 

 Nose: subtile, full, hint of 

rose and cinnemon 

 Palate: medium-sweet, 

nutty, honey, fruity, oak, 

 Finish:  lingering hints of 

chocolate, raisin, orange 

 Oak cask; bourbon, 

bourbon-sherry, sherry 





Glenmorangi

e 15y 

  Colour: deep golden 

 Nose: sea air, fruity grapes, 
smooth spicy,oak,vanilla, 
walnut,coffee. 

 Taste: oak, nuts, spicy, sweet, 
vanilla, honey, chocolate, 
creamy, herbal 

 Finish: sweet, slightly 
peppery, cinnamon, coffee, 
chocolate 

 American white oak 

 Ozark mountains missouri 
oak 

 Bourbon cask 

 





The glenlivet 15y french 

oak r 

Colour: deep gold 

Nose: creamy, resinous, 

citrus, orange, 

almond,vanilla 

toffee,fudge,caramel 

Palate: 

round,sweet,smooth, 

velvet, fruity, nutty, 

chcolate fudge, wood 

Finish:smoked 

hazelnut,and almonds 





Auchentoshan Three Wood . . .

. . . Intense, sweet and complex
Triple distilled and matured in American bourbon oak; the whisky

is finished in spanish oloroso and pedro ximenez sherry casks.

The result: a Lowland single malt whisky rich with dark fruits, thick

butterscotch, roasted hazelnuts and the signature smooth, delicate,

Auchentoshan taste.

Wood Type: Bourbon barrels, Oloroso,Pedro Ximenez sherry casks.

ABV: 43%

Colour: Rich Golden Bronze

Body: Light to medium

Nose:
Blackcurrant, brown sugar, orange, plum and raisin.

Taste:

Fruit and syrup. Hazelnut with hints of cinnamon and lemon.  A butter scotch 

sweetness adds to the overall complexity.

Finish:
Fresh and fruity with long lasting oaky sweetness.

Available in domestic, duty free and travel retail markets.



Auchentoshan three wood 

    cask; bourbon, olorosso, 

pedro-ximinez 
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Oost

 Colour; old gold 

 Nose; blackcurrant, toffee, 

caramel, orange, plum, raisin, 

tobacco, flower, dark fruit 

 Body;    full syrup 

 Palate;  caramel, chocolate, fruit, 

cinnamon, lemon, hazelnuts, 

butterscotch, cedar, 

 Finish;   fresh, oaky-sweet, fruity 
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Yamazaki 12 y Kyoto 43% 

 

 Colour: gold 

 Nose: dried fruit, malt, 
prune, cedar wood, 
honey, spicy, floral, 
biscuit, candied orange 
peel 

 Body: medium 

 Palate: butterscotch, 
cherry, vanilla, cream, 
prune, sweet ,honey, 
orange, marmelade, 
cranberries 

 Finish: japan oak, 
parfum, malt, warm long, 
mellow 

 American-japan oak 



BOWMORE 








