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The Elements of Barrel
Agei

arre g&eleotion & Condition
*BIG Rules
\WWhat happens in the barrel?

*Storage
*Barrel Disgorging

Barrel Aged Beer



Barrel Ageing— BIG Rules

*\What type of barrel? Bourbon, Wine, Brandy etc
*Fresh wetted barrels

*Rejuvenation of Barrels

Eliminating infection

‘Reduce oxygen uptake during filling / emptying
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The |mportance of using a frfshly emptled barrel
m i arreIV lume 200
u edre ‘ 2 m? ’
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Stave saturation deﬁth - 04cm !
Spirit hold-up volume 6 litres
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- | 4mm Model of stave.
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Barrel Filling a
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Barrel Filling Nozzle




What happens in the barré

The barrel gives;

Previous spirit,
Wood & vanillin flavours,
Colour, haze and alcohol.
Oxygen reactions
Infection if done incorrectly!

The barrel takes away;
«  Charred wood (charcoal) adsorbs
flavours
Volatiles lost through wood \

How long in barrel?
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Filling, Storage & Disgorgigg

Filling

CO, purge

Filling lance

Avoid oxygen pick-up
Brim fill

Bung or Airlock

Storage

Cold or cool

Avoid sunlight

2 weeks to 2 years
No / Minimal sampling

Disgorging | '\7 |
« CO,bla id oxygen pick-up




Barrel Aged Beer

*Premium / Super Premium
*Higher Alcohol generally

Full Complex Special Flavour
Small Batch Special Releases

*Not easy to scale up
*Quality & Consistency has to be actively managed
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