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NOBILENOBILENOBILENOBILE® SWEET SWEET SWEET SWEET    
    

 
Chips derived from fresh wood of French oak (air dried). 

 Qualified for the elaboration of products for direct human consumption. 
 In accordance with the current International Œnological Codex  

and the Australian Food Standards code (standard 1.3.4) 
    
Physical CharacteristicsPhysical CharacteristicsPhysical CharacteristicsPhysical Characteristics    
  

Aspect ............................................................................................................................................................................... chips 
Colour ....................................................................................................................................................... clear brown, satin 
Olfactory descriptor..................................................................................... vanilla, toasted bread, prune, pecan nut 
Gustative descriptor ................................................................ stronger sensation of sweetness and toasty notes 
Size and shape ......................................................................................................oak fragments between 7 to 20 mm 

 
PhysicalPhysicalPhysicalPhysical----Chemical AnalysesChemical AnalysesChemical AnalysesChemical Analyses    
 

Benzo(a)pyren................................................. < 5 ng /g< 5 ng /g< 5 ng /g< 5 ng /g 
Pentachlorophenol .................................not detectednot detectednot detectednot detected 

2,3,4,6 Tetrachloroanisol........... not detectednot detectednot detectednot detected 
2,3,6 Trichloroanisol ................... not detectednot detectednot detectednot detected 

 
MicrMicrMicrMicrobiological Analysesobiological Analysesobiological Analysesobiological Analyses    
 

Mesophilic aerobic germs..................... < 10< 10< 10< 104444 CFU /g CFU /g CFU /g CFU /g 
Salmonella ............................... not detectenot detectenot detectenot detected on 25 gd on 25 gd on 25 gd on 25 g 
Coliforms.................................................... < 10< 10< 10< 10 CFU /g CFU /g CFU /g CFU /g 

Yeasts ...............................................< 10 CFU /g< 10 CFU /g< 10 CFU /g< 10 CFU /g 
Moulds........................................... < < < < 101010104444     CFU /g CFU /g CFU /g CFU /g

CFU : Colony Forming unit 
 

Oenological UseOenological UseOenological UseOenological Use    
 

Dosage : 0.5 to 5 g/L. 
Preparation : direct maceration into the wine for about 15 days before the finishing stage. 
(Check the label or commercial data sheet for guidance). 
REGULATION REGULATION REGULATION REGULATION :::: Check your local legislation in force and abide by the right dosage.Check your local legislation in force and abide by the right dosage.Check your local legislation in force and abide by the right dosage.Check your local legislation in force and abide by the right dosage.    (For your (For your (For your (For your 
information, the use of oak chips in the European Union is submitted to prior authorisation from information, the use of oak chips in the European Union is submitted to prior authorisation from information, the use of oak chips in the European Union is submitted to prior authorisation from information, the use of oak chips in the European Union is submitted to prior authorisation from 
government authorities).government authorities).government authorities).government authorities). 

 
Storage &Storage &Storage &Storage & Optimal Date of Use Optimal Date of Use Optimal Date of Use Optimal Date of Use    
 

- Above ground, in original packaging, at moderate temperatures (5 to 25°C / 41 to 78 F) – (relative humidity 
below 75 %). Aerated storage area, protected from flavours and odours. 
- Use within 3 years after packing date. years after packing date. years after packing date. years after packing date. 

    
PackagingPackagingPackagingPackaging    
 

- 15 kg food grade polyethylene bags  
- 15 kg containing two infusion plastic bags (2 units x 7.5 kg) over packed in a plastic bag 

    
SafetySafetySafetySafety    
 

Refer to safety data sheet 


