OAK IS ON THE WAY!

Some people would like to divide us into white wine makers and red wine makers and never mind the pink wine makers but I say that we are all wine makers and drinkers and that red wine makers can make white wine and white wine makers can make red wine and everybody makes pink wine when nobody is looking!

And all wine makers need barrels so I say to you:

OAK IS ON THE WAY!

Some people would like to divide us into Cabernet makers and Pinot Noir makers, Chardonnay makers and Viognier makers, but I say this is just a way for journalists to sell a story. I say that a winemaker can crush Pinot Noir one day and Syrah another! A winemaker may barrel ferment Chardonnay in September and barrel down Merlot in November. And all of us belong to the Great Republic of Barrels that stretches from the Finger Lakes of New York to the Valleys of California, from the Hill Country of Texas to the Dells of Wisconsin, from the great Pacific Northwest to the Foothills of Virginia and North Carolina.

And I say to all of you: You don’t have to be a Barrel Girlie man because:

OAK IS ON THE WAY!
Well, this attempt to parody the political conventions may fall on deaf ears, since the networks devoted less time to the conventions than they did to male synchronized swimming at the Olympics.  In this election year I have decided that talking about wine is a little bit like being a policy wonk. Selling it is like being a candidate.

I have made a sensational discovery: I went on vacation and when I came back every barrel in stock was sold.  My conclusions: 

1. I am going back to Hawaii.  This is a sales technique I like!

2. We need more barrels, so I have ordered some. They should be here early October.

OUR BAND OF BARRELS:

FRANCOIS HUNGARY

I have an assortment of three-year air dried Burgundy and 2 yr air dried Bordeaux en route. We can get more barrels in November. I am trying to get all those Swift boat veterans to shut up and take the wheel. Maybe that would get the barrel here faster.
Prices: all prices FOB warehouse Napa
225 or 228 L export barrel……………………………$460/each 

Add $20 for three-year wood.

265 L barrel………………………………………………   $485/each 

500 L barrel………………………………………………...$690/each 
FRANCOIS FRERES:

I ordered two containers and they are all sold out. So I am ordering to more to arrive early October.

Prices:

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.


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. THESE ARE GREAT WITH BORDEAUX VARIETIES.

TARANSAUD: I am trying to get more but there are no guarantees.  Looks like December at the earliest.
