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ALEABOIS ORIGINAL 1

COMPOSITION

Pieces of oak(Quercus robur) wood of French origin.

GENERAL CHARACTERISTICS

Appearance: small ( 2 - 8 mm ) light brown flakes.
Smell: characteristic aroma of toasted oak.

Organoleptic profile: complex and clean with notes of coconut and light roasting. Very textural and complex.

Aleabois Original |

TOSTATO

VANIGLIA

SPEZIA

FRUTTA

FUMO

VOLUME

STRUTTURA

LUNGHEZZA

APPLICATIONS
ALEABOIS ORIGINAL 1 can be used:
® In the post-fermentation stages

® In the ageing phase

RECOMMENDED DOSAGES

ALEA 50 o 400 g/hL.

MODE OF USE

It is recommended that the product be used through an immersion net bag to avoid dispersion of the product in

the mass and possible damage to the pumps during pouring.

: - PACKAGES AVAILABLE
Via Sandro Pertini, 12
40062 Molinella (BO) - ITALIA 10 kg bag
Tel. +39 051 88 7052
Losmr ad bes STORAGE CONDITIONS
info@alea-evolution.com Unopened package: store in a cool (temperature below 25°C), dry and ventilated place. Protect from air,

alea-evolution@pec.it moisture, heat sources, unpleasant odors and sunlight. In its original packaging, the product retains all its

alea-evolution.com properties for 24 months.
CF - PIVA 02944251202 Open package: close tightly and store as indicated above.
Cod. REA BO-479327
Capitale sociale € 40.000,00 iv. Exclusively for oenological and professional use - Reg. (EU) 2022/68
Product obtained from raw materials in accordance with O.I.V. International Oenological Codex
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The information given in this Technical Data Sheet corresponds to the current state of our knowledge and is subject to modification and supplementation without prior notice. The
methods of use given do not relieve the user from the application and observance of safety and protection regulations. Adaptation to individual cases, as a consequence of the

specific circumstances of each use, as well as possible misuse of the product, do not involve the responsibility of Alea Evolution S.R.L.



