
Bertranges

The Original Bertranges Barrel



ITS SECRET LIES 
IN A UNIQUE SOIL

The secret of this forest is hidden in 
its special terroir. The unique soil 
characterised by the abundance of 
highly silicified limestone pebbles 
and soft decalcified clays, infiltrated 
by groundwater. This gives 
Bertranges oak its highly 
sought-after character and quality. 
The finesse of its dense and tight 
grain is the essential partner for 
long ageing.

WHAT IT BRINGS

Respect for the fruit          Fine spicy aromas          

Subtle tannins          Density on the mid-palate          Length

CAPACITIES

225L / 300L / 500L

Back by popular demand, Tonnellerie Nadalie is now offering a barrel made of 100% Bertranges oak. Through 
this process, we’re reviving a piece of our history and invite you to reconnect with us.

The Bertranges forest is the second largest oak forest in France, with thick lush foliage and a landscape marked 
with limestone plateaux and areas of rolling hills. Located between the Loire, Nièvre and Mazou valleys which 
create a large triangle formed by Nevers, La Charité-sur-Loire and Prémery.

The quality, added value, and rarity of the oak trees sheltered in this renowned State forest need no introduction.

AVAILABLE TOASTS AND 
AROMATIC PROFILES

Fresh wood, minerality

Fresh wood, minerality, lightly toasted notes

Fresh wood, sweetness

Vanilla and brioche notes 

Sweetness, toasted bread, vanilla 

Roasted and spicy notes        

Toasted, spicy notes     

Toasted, mocha notes

Light

Light +

Noisette

Medium

Long medium

Medium +

Slow Heavy Toast

Heavy
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