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TRU F 

 
Description  

OAK CHIPS 
 
1. Composition  

OAK CHIPS from Quercus Robur (Allier, Jupilies, Troncais) high toasted, of French 
origin. 

 
2. General features  
TRU F obtained from selected wood that is seasoned and toasted by an original 

process that assures a very high standard of quality. The process uses warm air 
convection toasting which allows for a deep, homogenous and repeatable level of 

toast while assuring consistency between various production lots. 
 

3. Application  
TRU F: indicated for use during either fermentation or ageing. TRU F increases 
olfactory complexity of wine having spicy, roasted and chocolate flavors. In the 

mouth, wine is supple, sweet, and in the case of red wines, less astringent. 
 

4. Dosage and Instructions for use 
 200 - 300 g/hL (16.69 – 25.03 lb/1,000 gal) 

White fermentations: after racking, add oak chips directly to the must. 

Red fermentations: add oak chips after crushing as the tank is being filled. 
During ageing: using synthetic cords, suspend the polyethylene bag containing TRU 

F in the tank in a manner promoting good diffusion.  Conduct a pump-over every 
week to insure homogeneity.  When used during ageing, TRU F have to remain in 
contact with the wine for at least 5 weeks. When they are used in fermentation, 

they have to remain for whole fermentation time. It is the customer's Liability to 
ensure that the use of oak chips and the applied dosages comply with laws and 

regulations governing use in the finished product for which it is used. 
 
5. Regulatory information and law compliance 

Product for enological use as described Codex Oenologique International (OIV) 
TRU F is Gmo free and allergen free. 

 
6. Packaging and storage conditions 
TRU F chips are contained in 10 Kg (22.04 lb) polyethylene bags, which can be 

immersed directly into the wine. This permits easy and immediate use as well as 
efficient removal at the end of the treatment. Of course, the integrity of the product 

is guaranteed only if it is stored as indicated in this technical data sheet. This product 
maintains its quality standards for a period of five years, provided it is kept at room 
temperature in a sealed package.  

 
 

http://www.biotecroma.it/
mailto:biotec.biotecnologie@virgilio.it
mailto:biotec.capsule@virgilio.it


                                                                                         
 

 

Biotec S.r.l. 
Via Aurelia 145 
00165 Roma 
Tel. +39 06. 639 00 95 - 06. 639 01 46 

Area produttiva 
Località Abbadia 
87010 San Basile (CS) 

Info 
biotec.life 
biotec.biotecnologie@virgilio.it 
biotec.capsule@virgilio.it                          Pag. 2 di 2 
 

 

 

Approval Number 
CE IT A AE 1803 

Technical sheet TRU F 

 

 
Storage in a refrigerated environment further extends the life of the product. 
Prolonged exposure to temperatures exceeding 35°C (95°F), and/or to humidity 

and oxygen reduces its efficacy. 
 

 
 
 

 
 

 
This information is based on currently available knowledge. Technical data sheet compiled in 
accordance with and as specified by EU Reg. 1169/2011 
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