
Toasting Barrels

During toasting, the chemical bonds between 
the major polymeric building blocks—cellulose, 
hemicellulose, lignin and tannin—break down 
to yield flavorful compounds. The extent to 
which extractives are formed depends 
greatly on several factors, including the 
toasting temperature and total duration.
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caramel

vanilla

graham cracker

espresso

allspice

toasted bread

clove

sweet smoke

marshmallow

mocha

honey


