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Dedicated to fine red wines, Marchive 
Ritual “R", was developed to meet 
the needs of customers seeking a 
boisé that is very respectful of the 
wine, its fruity expression and its 
terroir, while helping to ensure the its 
tannins are round and smooth. As well 
as offering specific oenological and 
organoleptic qualities, Marchive Ritual 
“R" was designed to be reproducible, 
vintage after vintage, almost like a well-
practiced and precise ritual. 

8, Route de la Cigogne
16300 Barbezieux
Tél. +33 545 983 334
contact@tonnellerie-marchive.fr

A LEGACY OF VARIOUS EXPERTISE
Using the savoir-faire of our stave-makers we have 
been able to create a blend of wood from a very special 
selection. The stave wood is seasoned for 24 months.

Thanks to the savoir-faire of our coopers, we were able to 
develop and perfect a long toast specifically for fine red 
wines.

® 	 Selection of extra-fine grains

® 	 Respect toast: low temperature, prolonged toasting 
and very precise water spraying cycles

OBJECTIVES
®   Bring out the fruity aromas of fine red wine

® 	 Add softness and smoothness to the wine's structure 

® 	 Enhance the tension on the wines' finish

MARCHIVE RITUAL "R" IS SUITABLE FOR THE LONG AGEING 
(12 MONTHS OR MORE) OF FINE RED WINES

OPTIONS
Stave 27 mm              
Other oak barrels models: please contact us.
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BORDEAUX EXPORT	

225 95

27 27 70 57 6 - 50 -

BORDEAUX EXPORT FAE 22 27 69 56,5 6 - 45 -

BORDEAUX CHÂTEAU FERRÉ 22 22 68,5 57 6 - 43 •

BORDEAUX CHÂTEAU TRADITION 22 22 69 59 6 4 43 •

BOURGOGNE EXPORT	 228 88 27 27 72 60 6 - 50 -

THE RITUAL "R" 
RANGE OF
OAK BARRELS


