


A HIGHLY SKILLED TEAM

In constant search of excellence while  
respecting the paths of tradition  

and pursuing innovation. 
Our qualified team, centered around master coopers, is the essence of our identity 
and our know how. Perpetuating traditional arts and old techniques, while relying 

on new technology, we produce very unique barrels. 

We implement French know how, gained from years of experience within our 
cooperage, and by collaborating with the most prestigious estates. 

From aging to wood selection, toasting levels to finishing touches, we are able 
to adapt our production process to respond to individual needs and therefore 

maintain optimal relationship between oak and wine. 

We guarantee custom-made barrels for each wine.  



Since its creation, the Tonnellerie Berger & Fils has established 
collaborations with leading Châteaux in Bordeaux to perfect its 

knowledge and respond to specific requirements. 

Technical meetings and tastings with winemakers dictate the 
selection of wood and its toasting to guarantee the optimal respect 
of each wine. These choices can be done thanks to the wood we dry 

and control ourselves at the production site for up to 36 months. 

We guarantee full traceability of each and every batch and a quality 
control is done on every single barrel produced at the cooperage.  

EXPERTISE BASED ON  
SHARED KNOWLEDGE



AN INNOVATIVE SERVICE AND 
A PERSONNALISED OFFER

Starting with collaborative brainstorming, we create an expert approach 
to your wine. Our artisanal structure allows us to adapt and to provide 
each winemaker appropriate aging solutions that respect the individual 
wine profile. In this approach, we offer high-quality barrels of different 

capacities (112 L to 500 L) and types (export, Bordeaux, Burgundy),  
with the possibility of precisely defining the characteristics depending  

on the desired goal. 

From the seasoning time to the wood selection, and toasting to finishing 
touches, we are here to assist you in all your decisions.



A STORY AT THE HEART OF 
THE MÉDOC REGION

Founded in 1954 by the Berger family, historically located in  
St Estèphe and subsequently relocated to Vertheuil,  

The Tonnellerie Berger & Fils has always been at the heart of 
Médoc vineyards. Handed down from generation to generation, 

the Tonnellerie Berger & Fils integrated the TFF group, the world 
leader in wood craft, in June 2014.

« We have absolute confidence in the 
origin of the oak used, the follow-up and 

the care given to the barrels. »
Eric Tourbier, Technical Director  

of Château Mouton Rothschild
« Berger barrels 
bring freshness while 
preserving the fruit,  
and structure the wine 
in line with our long 
aging process. »
Hélène Génin, Technical  
Director of Château Latour

« Château Margaux has 
ordered Berger barrels 
for more than 30 years. 
I love the marriage of 
wood and wine coupled 
with the quality of the 
toasting and the barrel 
preparation. » 
Philippe Berrier, Cellar Master 
of Château Margaux
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