FICHE TECHNIQUE

NOBILESWEET

Chips derived from fresh wood of French oakgajr dr
Qualified for the elaboration of products foctineman consumption.
In accordance with the current International @iealcCodex
and the Australian Food Standards code (stan8at 1.

Physical Characteristics
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Olfactory descriptor
Gustative descriptor .................

Size and SNaPe .......ooiiiiiiiiii e

PhysicalChemical Analyses

e tie e e ClEAL DFrOWN, Satin
-.vanilla, toasted bread, prune, pecan nut
stronger senshtiweetness and toasty notes
e .08K fragments between 7 to 20 mm

Benzo(a)pyren.......cccccceeeeeeveeneeeeeee 5.8 BIQY/Q 2,3,4,6 Tetrachloroanisol..... not detettextted

Pentachlorophenol ....................... nat.detected 2,3,6 Trichloroanisol............ not detecidicte
Microbiological Analyses

Mesophilic aerobic germs............. <.10' €EU /g YeastS...ccccoceveeenienienieenn < 10.CFU /g

Salmonella..................... not detettdtem 25 g MOUIdS.....cveerneeeeniireeeas <10 .GFU /g

Coliforms.....ccvveviieeiiie e <40CFU /g

CFU : Colony Forming unit

Oenological Use

Dosage : 0.5t0 5 g/L.

Preparation : direct maceration into the wine fdraut 15 days before the finishing stage.

(Check the label or commercial data sheet for gnizl).

REGULATIONCheck your local legislation in force and abidetisy right dosage(For your
information, the use of oak chips in the Europeanridsh is submitted to prior authorisation from
government authorities).

Storage &Qptimad|DxdaecoffUsee

- Above ground, in original packaging, at modetataperatures (5 to 25°C / 41 to 78 F) — (relativarhidity
below 75 %). Aerated storage area, protected fréavdurs and odours.
- Use within 3yesassadferrpaakingdiae:.

Packaging

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

Safety

Refer to safety data sheet
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