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THE PRECISION OF OAK 
FOR THE ELEVATION OF 

WINE AND SPIRITS



Les Vins de Bourgogne, The Wines of Burgundy -
Laurent Gotti & Sylvain Pitiot - Collection Pierre Poupon
www.collection-pierrepoupon.com



THE COOPERAGE

1996
foundation in Ladoix-Serrigny in 

the heart of the Burgundy Climats 

Two complementary and essential partners for the 
know-how of the cooper : 

CANADELL : a stave mill since 1950, ensures a 
regular supply of quality staves from the most 
sought-after regions in france.

MAISON LOUIS JADOT : a historic producer of fine 
Burgundy wines since 1859 in Beaune.
The privileged sharing of expertise allows Cadus to 
refine the style of barrels in the pursuit of respecting 
the terroirs.

SOME NUMBERS

18 000 to 20 000
barrels shaped each year

6
sales managers with 1 

office in the United States

39
employees, 

including 27 coopers

22
countries on 
5 continents



TOASTING

The precise protocol is followed 
with time and temperature control 
by laser to release the aromatic 
expression of the oak according to 
the desired intensity.

SORTING AND OPEN-AIR  
SEASONNING

Such as the grapes at the harvest, the 
rough staves are sorted as soon as they 
are received and classified according to 
their origin and grain quality.

The optimal open-air seasoning takes 
place at Tonnellerie Cadus in the heart 
of Burgundy.

SHAPING

The shaping of the barrels is based 
on the traditional French expertise of 
the cooper’s trade.

The gestures are precise, sequenced, 
and are the subject of great care.

WOOD

A high quality rough staves 
selected by our “merrandier” 
partner, Canadell.

This consistent supply from 
the most beautiful oak 
groves in France guarantees 
constant quality.

EXPERTISE



VALUES

KNOW-HOW

QUALITY CRAFTSMANSHIP

PROXIMITY

SERVICE

EXPERTISE
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ORIGINE®

You choose the content, the toasting level and 
either wood origin or a grain quality

CONTENT CHOICES: 225 to 500L

WOOD ORIGINS CHOICES:
EXCEPTIONAL FRENCH FORESTS: 
Jupilles, Bertranges or Tronçais... limited allocation
REGIONAL FRENCH FORESTS: Allier, Nièvre or Vosges...
MIX OF FRENCH FORESTS 

GRAIN QUALITY CHOICE WITH A MIX OF 
DIFFERENT FRENCH FORESTS ORIGINS:
GRAIN QUALITY: extra-fine, fine

TOASTING CHOICES: 
Tailor-made from C70 = M- / C90 = M / C110 = M+ / C120 = M++

THE TAILOR-MADE 
BARRELS
TOASTING • ORIGIN • GRAIN



SENSORIEL®

It consists of three barrels 
selected from French oak, for 
which the toasting is adjusted to 
meet a specific tasting profile.

Preserves tension
and freshness
Toasting : C90

Brings smoothness in the mid 
palate and silky tannins
Toasting : C110

Reveals the aromatic character 
of the oak and structured tannins 
Toasting : C120

EQUILIBRE®

VOLUME®

INTENSE®

THE RESULTS-DRIVEN 
PROFILE BARRELS



CBYCADUS ®

Designed for 
exceptional terroirs

WOOD ORIGIN: selection of ultra-premium wood from 
the most beautiful forests in France with a high quality 
of grain
TOASTING: tailor-made from C70, C90, C110 to C120
CONTENT: 225L, 228L and 300L
Black hoops and special tag on the bottom

Limited quantities

CHAMBORD
A Grand Cru oak

WOOD ORIGIN: exceptional oak from the forest 
of the National Domain of Chambord in the Loire 
Valley. This historic oak grove surrounds the castle, an 
architectural masterpiece commissioned by François I 
in the 16th century.
TOASTING: tailor-made from C70, C90, C110 to C120
CONTENT: 225L and 228L 
MENTION : “Aged in Chambord oak barrel” attests to 
the special character and relays the history associated 
with this very special barrel.

Very limited quantities

You choose the content and the toasting

EXCEPTIONAL 
BARRELS



OUR PRESENCE
IN FRANCE

PINOT NOIR 

Maison Louis Jadot (100%)
Domaine Fourrier (100%)

Domaine Roy (100%)
Clos de Tart 

Maison Joseph Drouhin
Domaine Hudelot Noëllat

CABERNET SAUVIGNON

Château Giscours 
Château Chasse Spleen

Château Cantemerle
Domaine de Chevalier

MERLOT 

Château Clarke
Château Beauséjour HDL
Château Fleur Cardinale

Château de Ferrand
Château la Croix de Gay

CHARDONNAY

Maison Louis Jadot
Domaine Ferret
La Chablisienne

Domaine Ramonet
Domaine PY Colin Morey

Château Kirwan

SAUVIGNON BLANC

Château Doisy Daëne

SYRAH

Domaine Cuilleron
Domaine Gaillard

GRENACHE

Château Mont-Redon 
Domaine Usseglio

NON-EXHAUSTIVE LIST OF PROPERTIES CLASSIFIED BY DOMINANT 
GRAPE VARIETIES OF CUVÉES AGED IN CADUS BARRELS.

COGNAC

Martell 
Courvoisier

Hine

WHISKY

Maison Lineti



OUR PRESENCE 
WORLDWIDE

PINOT NOIR 

Resonance Vineyards (USA)
Longridge (SA)

Storm Wines (SA)
Bass Phillip (AUS)

Brown Brothers (AUS)
Sato (NZ)

Matua (NZ)
Cloudy Bay (NZ)

Nga Waka (NZ) 100% Cadus
Mt Difficulty (NZ)

Indevin (NZ)
Tawse Winery (CAN)

CABERNET SAUVIGNON

Waterford (SA)
Peter Lehmann Wines (AUS)

Greenock Creek (AUS)
Dr. Konstantin Frank Winery (USA)

Casa Gran Del Siurana (SP)

SAUVIGNON BLANC

Domain d’Abadia (SP)

SYRAH

Leeuwin Estate (AUS)
Peter Lehmann Wines (AUS)

Greenock Creek (AUS)
Brown Brothers (AUS)

Two Hands Wines (AUS)
Hentley Farm (AUS)
Sons Of Eden (AUS)

CHARDONNAY

Waterford (SA)
Longridge (SA)

Boschendal (SA)
Bass Phillip (AUS)

Leeuwin Estate (AUS)
Brown Brothers (AUS)

Nga Waka (NZ) 100% Cadus
Mt Difficulty (NZ)

Indevin (NZ)

CABERNET FRANC

Delheim (SA)
Zorgvliet (SA)

Tawse Winery (CAN)
Dr. Konstantin Frank Winery (USA)

NON-EXHAUSTIVE LIST OF PROPERTIES CLASSIFIED BY DOMINANT 
GRAPE VARIETIES OF CUVÉES AGED IN CADUS BARRELS.



COMMITMENTS 
TO SUSTAINABILITY

Transmitting heritage through the program since 
2015 with the "1 Barrel Purchased, 1 Tree 
Planted" initiative. In 2022, this participation led to 
the planting of more than 70,000 trees in various 
regions of France.

Reducing waste by introducing hemp canvas for our 
packaging, thanks to the expertise of Géochanvre 
in Burgundy.

Local involvement through the realization of the 
Pièce des Présidents in 2023 for the auction of the 
Domaine des Hospices de Beaune.

PLANT TODAY AND FOR TOMORROW



VIDÉOS

CADUS

SORTING AND 
OPEN-AIR 

SEASONING

FROM THE ROUGH 
TO THE READY 

TO USE STAVE MAKING

TOASTING BARRELS 
SHAPING

QUALITY CONTROL 
AND FINITIONS

https://youtu.be/844HsovE1mM?si=ztamHr88hFkM7gzf
https://youtu.be/sZc7PfRZ6UA?si=HQtnO5wLY4gmU5-D
https://youtu.be/e2g5QPxlTkQ?si=L5hpxsiXijyTn3U2
https://youtu.be/fXDEwqHrTsw?si=sWWNpSkZzKJDFjKy
https://youtu.be/Ti0-d1K-bN8?si=2bUZe8XfuYSm3ECu
https://youtu.be/UWJzt14GiPc?si=n3ZUuocnlYSYa1gN


Tonnellerie Cadus
10 rue des 3 Noyers - « Les Lauchères » - 21550 Ladoix Serrigny - FRANCE

Tel. +33 (0)3 80 26 49 49 - contact@tonnelleriecadus.com 

@tonnelleriecadus
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