
                                                                  

SIZE REFERENCE PRICE*

Bordeaux Export, (27mm) or Thin Stave (22mm) 225L DN225 $530

Burgundy Export 228L DN228 $530

American Staves with Hungarian Oak Heads - Bordeaux  225L DN225-ABHH $615

American Staves with Hungarian Oak Heads - Burgundy  228L DN228-ABHH $615

American Staves with French Oak Heads - Bordeaux      225L DN225-ABFH $665

American Staves with French Oak Heads - Burgundy      228L DN228-ABFH $665

50% American, 50% French Staves - Bordeaux 225L DN225-5050 $800

50% American, 50% French Staves - Burgundy 228L DN228-5050 $800

French Staves with American Heads - Bordeaux       225L DN225-FBAH $935

French Staves with American Heads - Burgundy      228L DN228-FBAH $935

Bordeaux Export 225L DN225-HO $850

Burgundy Export 228L DN228-HO $850

Bordeaux Export - Thin Stave (22mm) 225L DN225-HO-TS $860

Puncheon 500L DN500-HO $1,330

Bordeaux Export, (27mm) or Thin Stave (22mm) 225L DN225-FO $1,050

Burgundy Export 228L DN228-FO $1,050

Rêve Select Bordeaux - 50/50 blend of tight and medium grain staves for Pinot or Chard 225L DN225-REVE $1,050

Rêve Select Burgundy - 50/50 blend of tight and medium grain staves for Pinot or Chard 228L DN228-REVE $1,050

TECHNICAL ASSISTANCE AND ORDERING CONTACT:

2022 Pricing in U.S. Dollars  ($USD)**

BARREL ORDER DEADLINE: MARCH 31, 2022

Natalie Reynolds                                                                                

cell:  289-696-8574                                                                        

office:  905-246-8316                                 

nreynolds@cellartek.com

American Oak - 24 month air drying & seasoning  (For 36 month - Add USD$30, for 48 month - Add USD$60)

Blended Oak - 24 month air drying & seasoning  (For 36 month - add USD$36) 

Cooper Select French Oak - 24 month air drying & seasoning in Bordeaux (For 36 month - Add USD$45)

Ask us about adding silicone barrel bungs to your order

Cellar-Tek Head Office: 250-868-3186      Toll Free: 1-877-460-9463      Fax: 250-868-0186

Hungarian Oak  - 24 month air drying & seasoning   (For 36 month - Add USD$36)

Ask about Demptos small format barrel availability in 28L, 56L & 112L sizes

Choice of Grain Selection:  Tight, Medium or Wide Grain

FREE OPTIONS TO SELECT FROM WHEN PLACING YOUR BARREL ORDER: 

Cellar-Tek Credit Customers: Deposits may be required for large orders, balance due upon delivery

All Other Customers: 50% deposit due at time of order, balance due prior to delivery

PAYMENT TERMS

**PRICES WILL BE CONVERTED TO CANADIAN DOLLARS WHEN THE PURCHASE ORDER IS SENT TO THE COOPERAGE

*PRICING IS FOB COOPERAGE

Toasting Level: Light, Medium, Medium Long, Medium Plus, Medium Plus Long

Toasted Heads:  (Yes or No)     Laser Etched Winery Logo on Barrel Head: Orders must be placed before stated deadline

3% DISCOUNT OFFERED ON FULL CONTAINER ORDERS PLACED BEFORE THE DEADLINE DATE
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