
breaking down 
oak constituents

Staves are seasoned for a 
minimum of 24 and up to 36 
months. Rain and changing 
weather patterns allow the 
natural agents (light, humidity 
and fungal activity) to create 
the seasoning effect.

Oak hemicellulose breaks 
into simple sugars which will 
later be caramelized during 
the toasting process.
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