HOW TO VISIT A COOPERAGE

One day I sat down with a winery owner and I asked him how his winemaker’s trip to France had gone. ‘Well, it was just as I expected. Wherever she was well received and well taken care of, she loved the barrels and decided that these people ran the best cooperages. ‘ 

Certainly we all know how sneaky coopers can be: ‘Come on, Bob, have another glass of 47 Cheval Blanc. It’s a good example of how our barrels were used the year your parents were born. What, you were born that year?? And you look so young! By the way, what did you think of the Montrachet you had for breakfast?’  
How can the innocent winemaker abroad separate the smoke from the mirrors??  First, count the stacks of staves the guy has drying in his yard. As you all know, there is a strong relationship between lengthy air drying and barrel quality.  Now, every cooper stacks a different number of staves per pile, but you have to start somewhere.   Ask the cooper why he stacks staves the way he does. If he stacks them tightly, ask if he wouldn’t get better drying if the staves were piled more loosely. If they are loosely piled, then ask him why he wastes so much space.  Write down the answer and look serious.  Then find out how many barrels he makes and go from there.  A lot of cooperages have websites.  Discuss the website.  Ask the cooper if he plans to go public. If he has gone public, ask him if he regrets it. Again, look serious and write things down.

About fifteen years ago I was talking to a winemaker who had just returned from a Tour de France of cooperages. We were talking about a cooperage near Cognac and its air drying techniques.  He had asked the owner where the wood was.   The answer: ‘I dry wood near the ocean because it dries better there.’  I got a good laugh out of that one.

Good cooperages have considerable stocks of wood, which they should be happy to show you. Francois Freres owns two stave mills off site and operates one in St-Romain.  Taransaud has two stave mills and will be proud to show you the ‘wood park’. Francois Freres Hungary runs their stave mill next to the cooperage.
In the meantime enjoy the great bottles of wine and the fine cuisine. Remember: when you drink an old Burgundy, Tokaji or claret at the expense of a cooperage, this is important educational work! 
2005 FRANCOIS FRERES PRICES:
Those of you who keep newsletters will note that prices are the same as last year, which were the same as the prices for 2003 and 2002. Although prices of oak and labor keep going up in France, Jean Francois recognizes that we are all getting slapped around by a world in which our costs go up but we cannot raise our prices. By the way, I did talk him out of a program whereby barrel prices were indexed to the historical cost of your wines since 1980. I told him that those of you who were selling cabernet and chardonnay for $10 in 1980 wouldn’t go for $1800 barrels.
April delivery: 575 Euros

May delivery: 600 Euros

Everyone loves these low prices, so act quickly. Its first come, first served. It takes over thirty days for the barrels to cross the ocean so don’t delay.

June/July/August:

1-10 barrels:     660 Euros

11-24:                650 Euros
25-49:                640 Euros

50-74:                635 Euros

75-99:                630 Euros

100-124:            620 Euros

125-149:            615 Euros

150+:                 600 Euros

All prices FOB Napa except for full containers. There is a 15 Euro up charge for Troncais and a 20 Euro up charge for wood hoops.


Rather than let barrel sit in their warehouse, the Francois’ give excellent prices for early delivery. Remember, first come, first served. Many of you know that for Francois Freres I have adopted the pigs-to-the-trough system of allocations. 

Three year old wood: We will have some barrels (both Bordeaux and Burgundy shape) available in three year old wood at a slight up charge. Limited quantities are available so please contact us about this.

2005 FRANCOIS FRERES HUNGARY PRICES

Important note: for all orders received after May 1 add $20 per barrel.

For three year air dry, please note that for orders received by mid March there is no up charge. For orders received after that date, there is a $15 up charge per barrel. Of course, these three year air dry barrels are first-come, first-served, so don’t wait until May to place your order:

Barrel description:                  Less than container load:            Container:

Bordeaux:

225 Liter Export                          $490                                                     $470

225 Liter export thin stave       $490                                                      $470

Chateau Tradition                    $550                                                     $525

Chateau Ferre                          $530                                                     $510

Burgundy:

228 Liter export                         $490                                                     $470

228 Liter Traditional                  $535                                                     $515

228 L Prestige Pinot                  $565                                                     $545

Larger Sizes:

265 Liter                                     $515                                                     $490

300 Liter                                     $568                                                     $538

350 Liter                                     $615                                                     $575
400 Liter                                     $690                                                     $660

500 Liter                                     $727                                                     $695

 As always, barrel prices are FOB warehouse Napa.  Container prices include delivery for wineries in California.  There is an up charge for container delivery to wineries in Oregon and Washington.

Agents all over the country…..Folks in Oregon, BC and Washington can contact Rick de Ferrari for their Francois Freres barrel needs. On the East Coast contact Morten Hallgren for your Francois Freres barrel needs.  

Morten Hallgren: Phone: 607-868-4884; e mail: vinifera @empacc.net

Rick de Ferrari: 503 472 8883/email: rdefer9334@aol.com
TARANSAUD PRICES 2005

Prices are FOB warehouse American Canyon. Storage of barrels for more than one month billed at $5 per barrel per month. For large container we can deliver to the winery and save you money if you take the barrels off the container so we don’t have to unload it. Taransaud has kept the same prices as in 2004, but if shipping costs rise prices will be revised. Another good reason to get your order in early!
Bordeaux:

225 L Center of France export………….………...700€

225 L Center of France export thin stave…….....691€

225 L Export Forets Diverses……………….….……666€

225 L Chateau Ferre, Center of France………...715€

225 L Chateau, Full-tilt boogie…………………....725€

Burgundy:
Export Center of France……………………………689€

LARGE BARRELS, EVEN MORE HIGHLY ALLOCATED

Cigare, 300 L, Center of France………………….838€

350 L, Center of France……………………….…...916€

350 L, Forets Diverses………………………….…....884€

400 L, Center of France……………………………980€

500L, Center of France……………………..…….1315€

I have very few of the larger barrels this year.

My allocation is a bit bigger than it was last year.  For Taransaud I must turn in all my pre-harvest delivery orders in by the end of April, so if you do want more let me know now and we will see what we can do. If I don’t hear from you by the middle of March I will assume your interest has waned.  If you have always wanted to get some Taransaud barrels in your winery, this could be the year!
TARANSAUD TANKS:  For some reason this is getting to be a hot year for tank sales. So, if you are interested, let us know soon. 

