 MELCO MELOIDS: PERFORMANCE

 ENHANCERS FOR WINE MAKERS
Who says performance enhancers are just for baseball players. Now Melco offers something for winemakers who are trying to score big in the wine press. Here at Knox Industries/MELCO we care about you and we understand your desire to get that extra inch of coverage in the Chronicle, The Wine Advocate, and The Wine Spectator. We know how hard it is to get a nice write-up so we now offer performance enhancers for winemakers, MELOIDS.

These are oval-shaped oak wine enhancers. You don’t eat them…you put wine into them. Sometimes you put must in them and ferment there. We have MELOIDSs for all occasions. Here is just a brief listing of how we can help:

	WINE TYPE
	
	
	CHARD
	PINOT
	CAB S
	MERLOT
	SYRAH
	SAUV BLANC

	
	
	
	
	
	
	
	
	

	MELOID:
	
	
	
	
	
	
	
	

	TT BEAUNE
	
	
	YES
	YES
	WHY NOT?
	FOR SURE
	MAIS OUI
	BIEN SUR

	TT MERPIN
	
	
	OUI
	YAH!
	SI!
	THE BOMB!
	ALWAYS
	SUPER

	FF BG
	
	
	GREAT
	Classic!
	TRY IT!
	GREAT
	GREAT
	YES

	FF BX
	
	
	YES
	YES
	YES
	YES
	YES
	YES

	FFHUNGARY
	
	
	YES
	YES
	YES
	YES
	YES
	    YES

	BRAND X
	
	
	SORRY
	NEIN
	NEVER
	OH OH
	OH NO
	NO

	BRAND Y
	
	
	OOPS
	  UGH
	WRONG!
	   EVIL
	 never
	  OOPS

	BRAND Z
	
	
	BAD!!
	GROSS!
	misteak
	   bad
	  nope
	  wrong


Warning:  Your results may vary.  For best results do not mix with non-Melco products.  Use Meloids correctly and wholesalers and restaurateurs will be demanding more specimens from your warehouse! Documented side effects include ‘allocation’ sores and problems relating to deprogramming cult members. 

A LITTLE SERIOUS TALK TO GO WITH THE JOKES: My serious point here is that barrels made from good wood, properly air dried, can be used for all kinds of wines, not just the grape varieties planted near the cooperage. For example, the use of Hungarian barrels is not limited to harslevelu and furmint. Francois Freres sells lots of  barrels in the Rhone, Italy,  Germany and the  the Loire, not just in the Cote d’Or and Chablis. Taransaud sells barrels in Burgundy, Italy, and Spain, as well as in Cognac and Bordeaux. Your results are always better when you use barrels made from properly dried oak.

The second point deals with the relationship between air drying and toasting.

The more you air-dry the wood, the less toasty the result. With three year wood heavy toast does not make for a full-blown toastarama. But if you find that your wines are too toasty (and perhaps a little aggressive in the tannin department) then you should look at longer air-drying. On the other hand, if you want that toasty component and the tannin will come out in the blend, then consider shorter air drying.
One advantage of longer air drying: the better the results in the second and third-use wines. Controlled tastings of second-use barrels are always revealing.

USED TANKS FROM HARLAN
Remember how Frank Sinatra used to have one of his go-fers break in his new shoes until they were just right?? Well, Harlan is using Taransaud oak fermenters for several years and then when they are just right for some of you they are replacing them. 

54 HL…..around  1400 gallons….$$6500

The tank comes with cooling panels.Interested?? Contact Bob Levy at levy@harlanestate.com. Of course, this tank is subject to prior sale so if you are too late, just wait til next year!

SMALL BARRELS: We will have plenty of small barrels from both Taransaud and Francois Freres. These can be shipped via UPS. They use them to break other packages so it’s a win-win deal.

Francois Freres:

57 Liter:     $220/each:114 Liter…$420 each

These are usually in stock, but not always.

Tonnellerie Taransaud:

30 L: $135/each:50 L:  $190/each;114 L….$465/each

At  Taransaud the apprentices make the barrels so we don’t always know what we are going to get. But when I need to fill out a container I ask for some small barrels.

2004 Francois Freres Prices:
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.


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 PRICES 2004
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.
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,  

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

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

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

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

Although it is too late to order for pre-harvest delivery, give us a call if you need barrels as usually there are cancellations.

Francois Hungary:

My joke about allocating Hungarian barrels has turned into reality. We are sold out of Bordeaux three-year air dry and won’t have much until October or November of anything.
Prices: all prices FOB warehouse Napa

225 or 228 L export barrel…………………………………$460/each 

225 L  Bordeaux chateau ferre…………………………$500/each

225 L chateau with all the trimmings…………………..$520/each

What the heck…splurge!

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

500 L barrel………………………………………………...$690/each 

Container sized orders?? Let’s talk!

OREGON BARREL WORKS:

36 month air dried………………………………………….$500/each

Our agents outside California: Folks in Oregon, BC and Washington can contact Rick de Ferrari for all their Francois Freres barrel needs. On the East Coast contact Morten Hallgren for your barrel needs.  

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

Rick de Ferrari: 503 472 8883/email: rdefer9334@aol.com
RUMOR DENIED: It is not true that Duane Wall and I are buying Mini Coopers so each of us can have a mini me.
