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Thanks to the plan Industry 4.0
we havemade the most important step
of the our recent history.

Our Handcrafted 
Intelligence at the service
of our experience

One of the oldest professions in the world is getting married with the 
most innovative technologies, so that we can alleviate the heavier 
production steps for the masters coopers, allowing them to concentrate 
on craftsmanship, in the selection of the best woods and in the most 
important production steps.

Every single detail is essential to build those casks and barriques 
that are used to refine the great Italian and international wines, beers, 
vinegars and the best spirits.

After all, to win industrial challengesof the future, Italian 
production must be based on creativity and quality,
key features of Made in Italy.



03

G
ar

be
llo

tt
o:

 l’A
rte

 d
el

 B
ot

ta
io

Co
m

pa
ny

 p
ro

fil
e

Production site of Conegliano (TV)

New plant under construction in Sacile (PN)
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Our tostating process and  DTS®
Digital Toasting System

Our wood guaranteed 
by Botti & Barriques NIR®
The wood normally used at present is the Quercus Petraea
and the Quercus Pedunculata species of oak which, mixed 
together in proportions perfected by us over two centuries 
of experience, guarantee a wonderful bouquet.
We purchase the timber directly from the best European
forests in France, Slavonia and Germany, where our experts 
choose only the best part of the timber.
 
Only the best wood, certified  FSC® PEFC, and with fine 
grain without knots, splits or other defects, is chosen to be 
naturally seasoned in the open air for ten months for each 
cm of thickness in our 87,000 sq. m. yard.

To guarantee to the wine the required aroma it is necessary 
that the casks and barrels are built with the wood properly 
selected and analyzed.
It is not enough to trust only the origin: the growth of wood, 
like other plants, depends on micro climatic variables such 
as higher or lower humid areas, the composition of the soil, 
rather than the sun exposure of the hill. 
For this reason we have realized together with the Università 
degli Studi di Udine, enology and food technology 
department, the patent Casks & Barriques NIR® with 
which each stave is scanned with infrared (NIR) and its 
characteristics are analyzed, so as to have all the information 
as if it were an X-ray. In this way we have identified 
4 aromatic categories: Structure, Sweet, Spicy and Balance.

Structure: it identifies the structural feature, is wood 
characterized by high contents of tannin and ellagitannins. 
The wine acquires structure and body, the color settles.
Sweet: it identifies the sweet feature, is wood characterized 
by high contents of vanillin and furfural. The wine acquires 
hints of sweet aroma
Spice: it identifies the spice feature, wood characterized 
by high contents of lactone and eugenol. The wine acquires 
hints of spice.
Equilibrium: it identifies that there is no dominant character. 
The wine takes on a flavor which is a mixture of the ones 
mentioned above and the wood feels well-balanced. 

Thanks to the patent we have created a real wood library, where we catalog 
in the natural seasoning process, oaks with different aromatic concentrations, 
from the most delicate and sweet, to the most robust and intense, to build 
barrels and barrels that yield exactly what is required by the cellar.

The toasting is the process that  enhances the flavors of 
the wood  catalyzing those already present in the same and 
positively evolving them. Until now this process was realized 
on a brazier fed with pieces of oak where it was placed the 
barrel or cask.
The wood evolves these aromas according to toasting 

temperatures, which must be on the range of 170/180/200 
degrees centigrade depending on whether you seek, more 
or less aromas of vanilla, licorice, chocolate, or tobacco 
smoke.  If the temperature and internal exposure of the 
staves is not homogeneous and controlled, the result 
are casks or barrels with aromas undefined.

The staves taking less heat will develop bitter and negative 
aromas, the staves that take too much exposure can risk 
the combustion.
For this reason, we created the  DTS®, that can handle 
the fire levels in order to be constant over the entire 
surface of the wood. 
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Casks
We build casks from 10 to 400 hl and over, both round and oval 
in standard size or in sizes specifically requested by our clients,
The staves are curved “full thickness” and therefore the thickness 
is homogeneous in all the length (head and belly).

This particular curvature allows to obtain casks statically more solid, 
because staves are thick especially where the effort is greater; 
oenologically more long-lived, because there is more wood that 
yields aromatic substance; renewable, because over the years it is 
possible to remove 5-8 mm of wood internally thickness to revive 
the aromatic exchange.
The abundant and rational hoops, with top quality galvanized and 
phosphated iron, complete the construction of the casks. For each 
cask we have a light internal shaving to facilitate the cleaning in the 
cellar, while outside there is a finishing sanding after the planing.

Both ends of the cask are bended with a double arch (principle 
of the dam), the only way to guarantee the perfect watertight 
of the container. This double curving is needed for the 15 hl casks 
and over because otherwise the ends would deform causing warping 
and irreparable leakage.

All casks are then controlled and tested with controlled pressure 
and temperature to verify their perfect seal and exact capacity.
The production process closes with the application of natural var-
nish and the possible red strip on the head of the staves typical of 
the tradition.

Accessories
Standard accessories:
• Wooden front door realized in a single wide stave, available also with silicon gasket
• Inox front valve inserted in the above front door. Diameter at your choice
• Wine taster inserted in the centre of the front-head
• Bung-hole plug made in silicone or glass airlock
• Couple of wooden cask supports humidity resistant.
• Draining valve 30 mm

On request we can install:
• Stainless steel door 18/8 Aisi 304 
• Total draining  group in stainless steel 18/8 Aisi 304
• Upper closing system in stainless steel 18/10 Aisi 316 
• Temperature control system
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Barriques & Tonneaux

Accessories
Standard accessories:
• Silicon stopper for upper hole
•  Square wooden support

For particular needs we can equip the barriques also with other special 
accessories, furthermore, on request we can apply the natural breathable 
paint that protects from excessive humidity.

The 225/300 lt barriques and the 500 lt tonneaux with 32 mm 
thick oak, more international products are joined by a more Italian 
line of 350 and 550 lt barrels, with 42 mm thicknesses.

Oak origin
• France: Allier, Never, Fontainebleau, Limousin, Vosges;
• Slavonia-Bosnia;
• American Oak: Missouri, Pennsylvania.

Special wood selections
We can also offer special wood solutions for specific uses, 
both as a blend of different oak origins and as different types 
of wood (acacia, cherry, ash, chestnut).

Capacity and dimensions

CAPACITY DIMENSIONS

Liters
Staves Ø

mm

225 950 690

300 1.000 800

350 1.050 820

500 1.100 950

550 1.100 1.000

750 1.200 1.100
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Vats
We produce trunk conical vats from 10 to 250 hl. and on request 
up to 2.000 hl. and over for wine-making, storing,aging of distillate, 
vinegar or other uses.
We give a slight curving using direct fire to the vats, technically called 
“bombè“ so the hoops are always perfectly closing. If not differently 
specified, after the “bombè” we realize the toasting with the digital 
control DTS®.

The narrowly spaced hooping with top quality galvanised phosphorated 
iron complete the building on the vats.
Each vat is lightly planed on its inner side to facilitate cleaning in the 
cellar, while outside, after the planing there is a sanding finish.

All the vats are then pressure-tested in order to verify their perfect 
water-tightness and exact capacity.
Finally, in addition to the natural and breathable paint, depending on 
the type of vat: (for fermentation, storage / refining or industrial use), 
we apply the relative accessories.

Standard accessories:
• Upper drainage cover in 18/10 AISI 316 stainless steel, diameter from 400 
 to 1,200 mm, with central hole for filling up or 22 cm diameter high pressure flue 
 and release valve.
• Stainless steel door opening outwards fixed to lower end of stave or at bottoms level.
• Stainless steel partial drainage valve and total drainage group complete with valve 
 at customer choice.
• Thermal-conditioning cooling plates in polished stainless steel, proportionate 
 to the size of the vat.
• Digital or mechanical thermometer and regulation ladder-rest.
• Wooden supports of 30 cm high.

Special accessories on request:
•  Tubes for “delestage”.
•  Freestanding supports in stainless steel, 70 cm from the ground.
•  Automatic reassembling or wine-pressing units. 

On request we can build open vats, either conical trunk or vase-shape, 
usable during the fermentation stage.

Accessories



18

External measures of Experience ® 1.000 lt:
Stave length: 1100 mm
Maximal diameter: 1300 mm
Stave and head thickness: 55 mm

It is the result of the cooperation between Garbellotto mastercoopers 
and the expert winemaker Roberto Cipresso.
This traditional technique, allows the production of musts with more stable 
and clean color and aroma thanks to the dual effect of micro-oxygenation 
combined with the exchange of natural tannins during the fermentation.

The capacity is 1.000 liters, suitable for those who are not used to realize 
the fermentation in wood to gradually come nearer to this practice.
At the end of harvest, the Experience ® can be used as a container 
for aging, thanks to an exchange surface similar to a tonneaux of 500 lt 
and to the perfect seal, guaranteed by a special gasket and closing system.

The trunk conical shape, designed so that the height, of 1100 mm is lower than 
the width, has an effect on the floating force contemplated by Archimedes’s 
principle reducing the thrust upwards of the cap. It also available a practical 
kit to keep the cap submerged during fermentation.

The top roof is made in stainless steel 18/10 AISI 316 mirror polished, 
with handles to open it and a central opening of 160 mm for filling up during 
aging. During fermentation, this top can be completely removed for more 
practical processing with an wide opening of 1100 mm.

The Experience ® is also equipped with stainless steel supports to allow 
an easy handling and lifting. These supports are firmly anchored to the 
wood frame, so that it is possible dumping the must directly into the press. 
Experience ® can be stacked, even full, thanks to a specific optional.

patentedEXPERIENCE ®
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These product is the result of the research of our collaborators in 
order to rationalize the use of the normal “tonneaux“ in wine cellars.
 
They combine the convenience of the large casks with the 
refining speed of 5-700 litre barrels because they join the 
simple and effective building technique of the common tonneaux 
together with the more convenient accessories of the large casks 
like door, the valves etc. 

This facilitates the use and cleaning because they do not need 
to be moved. They are built with two types of staves: split or of 
40-45 mm and quarters sawn of 55 mm.

Standard accessories:
•  A small wooden door (on request make from one prestigious central 
 stave at the front end).
•  Stainless steel valve fixed to the door with a choice of attachments and sizes.
•  Stainless steel wine-tasting spoon fixed to the centre of front end. 
 Tannic or resinous wooden support resistant to humidity.
•  Silicone stopper for upper hole.  

On request, stainless steel front door, 160 mm upper closing door, 
total draining group or 30 mm valve.

Accessories

LE BOTTICELLE ®
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Casks accessories

Stainless steel door 18/8 AISI 304
Size 24 x 46 cm, easy to reach, complete
 with the valve requested. Fitted perfectly 
into one special central stave at the bottom 
end of the cask.

Valve 30 mm made in stainless steel AISI 
304 for total discharge.

Stainless steel 18/10 AISI 316 
bung-hole stopper
16-22 cm diameter, 9 cm high, complete with 
pressure valve in steel or moplen. 
Total drainage pipe in stainless steel.

Total drainage pipe in stainless steel 18/8 
AISI 304
Complete with final valve as requested, fitted 
to one centralstave at the bottom of the cask.

Wood door with silicon gasket 
Fitted in a special central stave complete with 
stainless steel screw with a reinforced brass nut 
and a wooden transversal piece and a silicon 
gasket.

Stainless steel 18/8 304 door (LE BOTTICELLE®)
Size 19 x 26 cm, inserted at 3 cm from the top of 
the staves, complete with steel valves.



23

Branding iron
Personalized casks, vats and barrels with 
any icon.

Printing varnish
Casks, vats and barrels can be personalised, 
reproducing trade-marks, family coats of arms 
or wine motives.

Hand-carved engraving
Personalized casks with our exclusive 
hand-carved engraving on the front end.
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Partial draining group in 18/8 AISI 304 
stainless steel
Complete with final valve at customer choice.

Stainless steel door 18/8 AISI 304 
Fitted at 30 cm from the bottom 31 x 42 cm 
measure, easy to reach, opening outwards.

Bottom level door 18/8 AISI 304 
31 x 42 cm measure, easy to reach, opening 
outwards.

Stainless steel 18/10 AISI 316 convex upper 
bung-hole cover
Dimension in proportion to the diameter of the 
vat from 40 to 120 cm. Available in 2 versions: 
central with relative filling-up hole or with 22 cm 
diameter escape pipe complete with pressure 
valve.

Total drainage pipe in stainless steel 18/8 
AISI 304
Complete with final valve as requested, fitted 
to one centralstave at the bottom of the vat.

Vats accessories

Freestanding stainless steel support
Freestanding supports in stainless steel 90 cm 
from the ground with adjustable ending.
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Sprayer
Adjustable sprayer in stainless steel for 
reassembling.

Heating pipes
Made of stainless steel 18/10 AISI 316 plates 
with double welding system and probe shaft. 
It can be fitted horizontally or vertically 
depending on the height of the vat. 
One plate for every 50 hl holding capacity.

Reassembling stainless steel unit
Pumping over system.
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Garbellotto Assistance
We supply all containers with warranty and after sales service. 
We are organized with our coopers who, thanks to mobile repairing 
van, guarantee prompt intervention both in Italy and abroad, where 
we have often settle a local assistance service.

We follow our customers not only before and during the sale, but also 
for the entire duration of the barrel. In fact, we are available to carry 
out any kind of intervention such as:

• Regeneration of used barrels, which we carry out directly in the 
 winery (in easier cases) or in our factory, removing 5-8 mm of wood 
 to renew the barrel;
•  Application of stainless steel fittings on site;
•  Repair of old barrels: replacement of staves, hoops and the like;
•  Chemical analysis to check for possible contaminations;
•  Advice on washing, limescale removal and sterilisation.

Our customer service is also available for price estimation of old casks.



We respect 
the environment
We are a company with a very low environmental impact, 
all our wood comes from eco-sustainable forests certified 
PEFC and FSC. Only in this way we have the certainty 
of a correct exploitation of the forest heritage. 
We cut only mature plants, leaving space for young plants 
to grow.

Particular attention is given to our production cycle, where 
we use state-of-the-art energy-saving machinery, photovoltaic 
panels and, if necessary, we only purchase green energy.



BELLUNO 
CORTINA

SEDE PRODUTTIVA

SEDE AMMINISTRATIVA

CONEGLIANO

PORDENONE

VENEZIA

PADOVA
MILANO

TREVISO

UDINE

UDINE - TRIESTE

PORTOGRUARO

S. DONÀ DI PIAVE

MESTRE

MONTEBELLUNA

CASTELFRANCO

VALDOBBIADENE

ODERZO

VITTORIO
VENETO SACILE

A28

A28

A4

A4

A4

A27

A27

MILANO

BOLOGNA

VENEZIA

FIRENZE

ROMA

@garbellottobotti

www.garbellotto.it

USA

MEXICO

PERU
BRAZIL

CHILE

ARGENTINA

REPUBLIC OF
SOUTH AFRICA

AUSTRALIA

NEW
ZEALAND

JAPAN
CHINAISRAEL

JORDAN

TURKEY

GREECE

CROATIA

TUNISIA

SPAIN

FRANCE
GERMANY

RUSSIA

AUSTRIA

CANADA

Where we go Where we are

Administrative headquarters
Viale Italia 200, Conegliano (TV)

Production site
Via Longon 2, Sacile (PN)

G. & P. Garbellotto S.p.A.
info@garbellotto.it
garbellotto@pec.it






