Features

* Hungarian Oak

+ Open air seasoning for at least 24 months
« Available in 5L, 10L, 20L, 56L, and 112L
* 5L - Immersion Bent and Medium Toast

< 10L, 20L, 56L, and 112L - Fire Bent and Medium Toast
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SMALL BARRELS

* Heated in a dry-air furnace at 160°C for 40-55 minutes

* Zinc-plated hoops

* Barrel racks included for 5L, 10L and 20L barrels

Sizes Barrel Length | Abdomen Diameter | Head Diameter | Stave Thickness Weight
5L 29cm 21cm 17.5cm 18/10mm 3kg
10L 34.5¢cm 26cm 21em 18/12mm 4.5kg
20L 42cm 32.5cm 26cm 20/15mm 8kg
56L 61cm 46.5cm 36.5cm 23/18mm 23kg
112L 75cm 56cm 45.5cm 25/20mm 33kg

Optional Accessories

Solid Silicone Bungs

~ S\ D24 for 5Land 10L barrels
Top: 24mm, Bottom: 18mm, Length: 30mm

D27 for 20L barrels
Top: 27mm, Bottom: 21mm, Length: 30mm

D44 for 56L barrels
Top: 44mm, Bottom: 36mm, Length: 40mm
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