BOWELY

Tonnellerie Bossuet 2010

The last true artisan cooper

A client says one of the most over used phrases he sees in the world of
cooperage is “artisan cooper.” Your French oak cooper, Jean-Louis
Bossuet deserves that title without question. He is unique, and so are his
barrels.

This man is a forest expert who selects and purchases all his own French
oak as trees or logs at auction. Jean-Louis personally monitors and
instructs his team of eight coopers each day. He is present at every stage
of the production process. Unlike large industrial producers, Tonnellerie
BOSSUET crafts only 40 barrels per day.

The majority of Jean-Louis’s barrels are thin-stave (21-22mm). Descriptors
winemakers often use for BOSSUET barrels are integrated, round, and
sweet finish.

Tonnellerie BOSSUET French oak after May 15th

Bordeaux thin stave or transport thickness 682 Euros
Bordeaux chateau ferré 707 Euros
Bordeaux chateau traditional 724 Euros

Three-year air-dried oak is available for an additional 20 Euros per barrel.
Prices are quoted to the warehouse in American Canyon, California.

To order your new BOSSUET French barrels, please call (415) 457-3955 or

E-mail: staff@boswellcompany.com
Prices subject to change without notice
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