
Quercus Barrel Inserts 
 

 
Barrel Inserts are a convenient method of 
adding additional new oak impact to any 
neutral barrel, by way of the bung-hole. 
 

Very easy to use. No disassembly or assembly is required. 
Each Barrel Insert pack contains 45 toasted oak segments 

tied together using a food grade nylon sleeve, with an 
eyelet on the end that screws into the bottom of any 
bung.  
 

 

 

Specifications and Addition Rates 

Dimensions: 25 cm x 2.54 cm x 8 mm 

Total Staves: 45 x 25 mini staves, divided into 15 sleeves of 3 sticks  

Surface Area: .8 sqm  

Toast Method: Convection or ‘Vesta’ Fire Toast 

Toast Time: Over 1 hour 

Toast Levels: Convection-Medium & Medium Plus. ‘Vesta’ is ‘house’ toast    

Oak Origins: French, Hungarian and American 

Seasoning: Average 3 years 

Est. useful life: 1 year 

Addition Rate: 1 pack per barrel for min 3 months 

Oak equivalence: approx. 35% new barrel after one year, dept on wine 

Packaging:  Food grade nylon mesh and tie off hook in poly metal bags 
 

                          www.classicoakproducts.co.nz  - susan@classicoakproducts.com - M: 021500607 

http://www.classicoakproducts.co.nz/
mailto:susan@classicoakproducts.com

