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USER ADVICE AND MAINTENANCE 
FOR LARGE FORMATS


A few precautions! 


• �Do not remove the packing. Only do so when preparing for definitive use.


• �Store at max. 20°C with humidity between 75-85 %.


• �Caution: Strong light can cause deterioration and premature drying.


If the storage area is too dry, water the ground to increase humidity. Never store this 
product in a dry environment or outside.


If advised by your oenologist, add SO2.


Caution: take great care of all stainless steel elements when adding SO2 (valves, 
thermometer, thermal regulator, etc...). Before draining, check for leaks.


STORAGE 
If you need to store the product prior to use, follow these guidelines in order to reach its 
full potential and avoid deterioration. Wood is a living material and hence, fragile.


PREPARATION OF YOUR LARGE FORMAT 
1. Gradually fill with water


We advise you to fully fill the product with water, especially if it has been stored or shipped 
for long periods. The process is called seasoning, it allows the wood to return to its initial 
state and stops any leakage.


If you don’t want to fill it with water, rinse thoroughly your large format before the first use. 


Only use clean, filtered water with no chlorine content. Do not let the water stagnate, and 
change it regularly during one week.


2. Rinsing Out
Use a soft brush. Clean internal surfaces to eliminate impurities. Do not rinse at high 
pressure.
This may damage the staves. Clean manually and rinse at low pressure. 


3. Draining
Once drained, the product is ready to be filled with wine.


OAK STANDS DIMENSIONS
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DIMENSIONS OF OUR LARGE FORMATS


REGULAR MAINTENANCE 
Always keep maturation and ageing vats and tuns full in order to prolong their useful life and 
avoid deterioration. Remaining empty for too long may alter their mechanical qualities and 
maturation and ageing potential. Refill immediately after maintenance is completed.


1. Draining 
Once devatting is finished, rinse with fresh water and repeat the cleaning process. Always take 
great care. Drain.


2. Storing empty
If the product has to be stored empty for a few weeks, keep at max. 68 F with humidity 75 - 85%.


3. Drying
After washing and rinsing, the product needs to be dried. Essential to maintain in working order.


Do:


• Open all taps, traps and doors to provide maximum ventilation.


• ��Use ventilators to circulate the air inside. During several days if necessary. This avoids 
unwanted formation of mold.


• Close up carefully.


• �When completely dry disinfect by burning sulphur pellets inside, using 2 g of sulphur/
hectolitre.


• Disinfect on a regular basis, once a month.


Please check with your oenologist the amount of sulphur to be used.


At the same time make a visual inspection (for mold) and an olfactory inspection.


Repeat the maintenance process as often as necessary. Clean - Rinse - Dry - Disinfect.


EXTERNAL MAINTENANCE
Regularly inspect the oak support stand.


Depending on storage and working environment, it may need replacing after a while.


After two or three years, the hoops may need repainting, and the staves and heads may need 
revarnishing.


We recommend using products specially designed for the food and drinks industry.


Contact your local Tonnellerie Rousseau agent or representative for the product references, or 
their equivalent.


(1) May vary depending on the accessories
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VINIFICATION VATS – OPEN, NO LID


Capacity in HL Low diameter 
in cm


Top diameter  
in cm 


Stave length 
in cm


Total height  
with stand in cm (1)


1T 12,64 142 120 120 132
2T 25,44 170 144 160 195
3T 38,09 190 164 184 219
4T 50,97 214 188 188 223
5T 63,37 220 194 218 253
6T 76,16 220 194 260 295
7T 88,8 224 198 290 325
8T 101,49 224 198 330 365


MATURATION VAT OR VINIFICATION / MATURATION VAT WITH TOP AND ACCESSORIES


Capacity in HL Low diameter 
in cm


Top diameter  
in cm 


Stave length 
in cm


Total height with stand 
and bung in cm (1)


S10 22.8 164 142 160 214
S15 34.2 184 160 182 237
S20 45.6 210 184 184 242
S25 57 220 194 206 265
S30 68.4 220 194 242 301
4ST 50.91 214 188 194 244
5ST 64.56 220 194 226 277
6ST 76.63 220 194 266 317
7ST 89.25 224 198 296 347
8ST 101.93 224 198 336 387


OVAL CASKS


Length  
in cm


Bilge 
height 
in cm


Bilge 
width 
in cm


Head 
height 
in cm


Head  
width  
in cm


Total  
height 
in cm


Total height
(hydraulic bung 


4.5L - 30 cm high)


CO6 154 150 112 134 100 220 250
CO10 176 176 132 160 120 246 276


CO15 200 200 150 180 134 268 298


CO20 220 216 162 196 146 285 315
CO25 235 232 174 212 159 301 331


ROUND CASKS


Length  
in cm


Ø bilge 
in cm


Ø head 
in cm


Total height in cm
(except hydraulic bung)


Total height
(hydraulic bung 


4.5L - 30 cm high)


C6 140 140 125 178 207
C10 164 164 146 202 231
C15 184 184 164 222 251
C20 202 201 179 239 268
C25 214 216 193 254 283





