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ADVICE FOR USING WOODEN CONTAINERS 
 

In general wooden containers should not be hermetically sealed to avoid a rise in temperature or fermentation 
which could increase the pressure inside the container causing breakages and/or misshaping. It is therefore 
advisable to leave sufficient space or to use a cask funnel. 
 
 

GENERAL CELLAR CONDITIONS 
 
Casks, vats and barrels are made of air seasoned wood  and are therefore subject to variations caused by the environmental 
conditions. 
To preserve them correctly, avoiding leaks and guaranteeing appropriate aging, it is essential for the room they are to be 
stored in should guarantee optimal temperature, humidity and ventilation.  
The temperature and the humidity must above all be constant, without sudden variations, although they may be subject to 
slight variations over time. Generally speaking the temperature should be between 12°C and 18°C and humidity between 
75% and 85%. These are two fundamental parameters for the evolutive process of aging, because they can accelerate or 
delay it and because the affect the evaporation with a greater or lesser reduction in the volume of the content. They also 
affect the development of moulds and bacteria: in this case ventilation is useful for keeping the air fresh. 
Another  fundamental variation is the pressure, which increases steadily with altitude (the higher we go the higher the 
pressure); it is necessary to consider this fact when manufacturing the containers, carefully evaluating the thickness of the 
wood, in order to contrast the greater thrust that the wood must bear in every specific situation, preventing leakages. 
 
 

CASKS-VATS 
USING A NEW CASK 
The casks are tested by the manufacturer to ensure that they are watertight, however, since wood can move due to blows 
received during transportation or high temperatures in the warmer months, which dry out the wood, it is advisable to treat 
the casks with water before filling them with wine. 
The most common methods are as follows: 
1) pour 20 litres of water (cold or preferably lukewarm) into the cask, stand it up with the front end upwards and shake it 
repeatedly two or three times throughout the day; then turn it over so that the rear end is upwards and repeat the operation. 
If there are no leaks empty the cask completely and it will be ready for use. 
2) fill the cask completely with water (cold or lukewarm) for an entire day and, if there are no leaks, empty it. 
If there are any leaks, repeat these operations for another day and then contact the seller for more information. 
 
WASHING AND PRESERVING AN EMPTY CASK 
Ideally a cask should always be kept full of wine, or it should be emptied as rarely as possible, in order to reduce the 
possibility of contaminations which are always a danger in the wine cellar. 
When the cask is emptied, it is advisable to wash it thoroughly with water. Ideally a cask washer which removes residues 
and deposits with a mechanical action. 
For more vigorous cleaning it is possible to combine the mechanical action of the machine with the use of hot water or even 
specific detergents; however, both remove the extractive substances that the wine uses to mature and so they should only be 
used if absolutely necessary. 
The cask must be dried carefully, leaving it with the bunghole at the bottom, then – if it is not to be reused immediately – 
burn a sulphur tablet inside the cask and plug it carefully. 
Procedure for burning sulphur tablets: hang the sulphur tablets inside the cask using a metal wire attached to the bunghole 
at a depth equal to a third of the diameter of the cask. Keep the cask hermetically closed and replace the tablets every 2/3 
months to maintain an antiseptic environment and prevent bacterial attacks; before using the cask wash it thoroughly with 
clean water. This operation should only be carried out on dry containers, to avoid the formation of sulphuric acid. 
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BARRELS 
 

USING A NEW BARREL 
Barrels are tested with water, prior to finishing to check that they are water tight. 
However, it is essential to fill them again once they are positioned in the wine cellar (just a short time before use), to check 
that they are watertight, since blows during transport or positioning in the cellar or, the summer months, excessive heating 
during transport may have affected the seal. 
Fill the barrel with water for a couple of days after which, if there are still problems, contact the seller for more 
information. 
When the barrel is used for the first time it is normal that it should ‘flavour’ a little but this is no longer a problem because 
understanding of the choice of the wood, the seasoning and the construction techniques, using only fire, have nobilitated 
these substances that are transferred to the wine. 
If this flavouring is excessive it is possible to cut the wine with more of the same kind not stored in wood, or it can be 
prevented (before putting the wine into the barrel) with chemical treatments such as: 

- filling the barrel with a solution of sodium chloride at 3-4% for 3 - 4 days; 
- washing with a solution of sodium carbonate at 7-8% under pressure, spraying it all over the inside of the barrel; 
- neutralising with citric acid. 

 
WASHING  
When the barrel is emptied of wine, wash the barrel thoroughly in order to keep it healthy. 
The barrel can be washed in two ways: 
1) for minimum flavouring, wash with a pressure jet and cold water: hot water is even more efficient; 
2) wash with a barrel washer using cold or hot water, use specific detergents or a solution of sodium carbonate at 10%, 
taking care to complete the operation by rinsing with clean water and deacidifying operations. 
It is important to eliminate as far as possible residues of potassium acid tartrate so that the wood is clean and to allow 
oxygen to enter and reduce the sources of infection. 
 
STORING AN EMPTY BARREL 
FOR SHORT PERIODS 
After washing and drying the barrel, sterilize the interior by burning sulphur tablets (one for every 4/5litres capacity); the 
same result can be obtained by spraying gaseous sulphur inside the barrel. 
FOR LONG PERIODS 
This operation should be carried out if the barrels are to be left empty for a long time or if the cellar is very dry or hot; add 
sulphurized water with 10 g/l plus half a dose of citric acid (5 g/l) to free the sulphurous acid, up to 10% of the total 
capacity of the barrel. It is advisable to replace the solution before it empties completely and, in any case, after one year. 
 
MAINTENANCE 
If the barrel is always full and if it does not leak, it will require very little attention since it is not necessary to strike the 
hoops. 
If the barrel is to be kept empty for a long time, it is advisable to strike the hoops slightly if they are not loose, otherwise 
contact a cooper. 
It is advisable to clean the outside of the barrels regularly with a wet cloth. 
Any external treatments to the wood, with anti-mould paints or linseed oil should be carried out outside the cellar, after 
cleaning the wood,  since they will give better results. 
If the wood inside the barrel is to be renewed it is essential to oxygenize the barrel, but in these cases it is necessary to 
contact a cooper. 

 


