
To Clean the Barrel to Barrel

B A R R E L  TO  B A R R E L

An elegant, authentic wine by-the-glass solution

Lightly fined and filtered

Exclusive Cabernet Sauvignon barrel selection

Unique and limited-edition oak barrel

Wine stays fresh for 6 weeks after opening

Eco-friendly - the lightest wine packaging available

Enjoy the 
same experience

you would in the winery cellar... 

The purest expression of wine 
tasting and grape personality. 

The Historyof the Raymond

Barrel to Barrel

A brief  history of  wine barrels from 

3000 BC to the 21st century:  animal 

skins - Greek pottery - clay amphorae - 

Mesopotamia: palm wood barrels - 

Roman empire: oak barrels - and finally, 

the Raymond Barrel to Barrel

Wine: Cabernet Sauvignon

Barrel to Barrel Characteristics 

� Napa Valley is the #1 red wine varietal

� One of the most popular varietals for by-the-glass pours

� an American favorite with many meals

� Classic wines from Raymond Vineyards, a historical Napa   
 Valley Cabernet Sauvignon producer

� Lightly fined and filtered for an authentic “from the    
barrel” taste, texture and palate

� Exclusive vinification for the barrel to barrel

� Elegant, limited-edition real wood barrel expresses a direct   

 connection to the winery

� The 10L bag offers 1 extra liter, or 7 more glasses than a   

 traditional case, at no additional charge!

� Protects the wine from oxidation up to 6 weeks after opening!

� Always fresh: every glass, every time

� No corked wine, no bad bottles

� Increased efficiency: much less storage space than cases

 of bottles

� Easy-to-use 
� Easy-to-serve
� Easy-to-refill
� Limited edition

� No oxidation
� Fresh pours for 6-8 weeks
� Less storage space
� Low carbon footprint 

� No cork taint
� No breakage
� No refrigeration
� Less packaging

Convenience

Environment

Compare:

9L case = 6,876 grams

10L bag = 68 grams

1600 gr. 3200 gr. 4800 gr. 6400 gr. 8000 gr.

Least carbon footprint by the glass

 � Traditional bottles have a carbon footprint of 90g CO2

   per glass

 � Barrel to Barrel has a carbon footprint of less then 22.5g  

  CO2 per glass

 � 75% lower carbon footprint per glass!

 � 4 times fewer greenhouse gas emissions!

 � Less energy and material to produce, ship, and recycle

 � 99% less packaging: shipping only a thin, lightweight bag with  

  10 liters of wine for each refill eliminates virtually all 

  packaging - no corks, capsules, labels or bottles

12 glass bottles weigh 6,876 grams... 
The Barrel to Barrel 10L bag weighs just 68.5 grams!

The Most Profitable Wine By-The-Glass Solution

Economics: Bottle vs. Barrel

750ml Bottle
1 bottle = 5 glasses

12 bottles per case = 60 glasses

Advantage: Barrel - One Extra Liter of Wine!

7 additional glasses AT NO EXTRA CHARGE!

= +
12 bottles 7 glassesBarrel To Barrel

10L barrel to barrel 
1 liter = approx. 7 glasses

10 liters = approx. 67 glasses

Eco-Bag Shipper 
(contains 2 10L eco-bags)

Barrel Shipper

open, from top

sealed box

Barrel to Barrel Specifications

1.  Remove the empty eco-bag. 

2.  Pull the outer tap to ensure that any wine remaining in   
the tube is completely flushed out. Do this each time the   
eco-bag is replaced. 

3.  Unscrew the VITOP – the connecting device between the   
tube and the eco-bag inside the barrel. Be sure to catch   
and hold the spring. 

4. Pour a small amount of cool water into the tube where   
you’ve removed the VITOP, leave the VITOP off, and    
pull the tap to flush it out. 

5. Replace the VITOP connector. Please be sure that the lower part 
is completely and properly screwed onto the upper part.

WINE CASE
SIZE ALCOHOL

CASES
PER PALLET PALLETIZATION 20L CASE

DIMENSIONS WEIGHT BARCODE

16" H
x 13.5" W
x 18.75" L

17" H
x 14.5" W
x 19.75" L

25 lbs15 5 barrels x 3 tiers

Napa
Cabernet 
Sauvignon

10L x 2 13.5% 36 9 cases x 4 tiers 16" x 13" x 8" 46 lbs.  0 16697 00975 2

BARREL
DIMENSIONS

BARREL CASE
DIMENSIONS PALLETIZATION BARREL WEIGHT W/ CASE

BARREL CASES
PER PALLET

O n e  o f  t h e  N a p a  Va l l e y ’ s  m o s t  

H I G H LY- R AT E D  W I N E R I E S

Raymond Vineyards  |  www.RaymondVineyards.com |   800.525-2659 

THE WINERY EXPERIENC E 
FROM CELLAR  TO GLASS

B A R R E L  TO  B A R R E L

The Lightest 
Wine Packaging

Available

93 points, Editor’s Choice, 2005 Napa Valley Reserve Cabernet Sauvignon, 5.31.2009
91 points, 2005 Rutherford Cabernet Sauvignon, 1.31.2009
92 points, 2004 Rutherford Cabernet Sauvignon, 12.14.2007
90 points, 2005 St. Helena Cabernet Sauvignon,  01.31.2009

“Annual Top 100 List” - Raymond Napa Valley Reserve Cabernet Sauvignon, 1999, 2000

92 points, 2005 Generations Cabernet Sauvignon, June-August 2009 issue

“5 Stars, Top Wines of  the Year” 2003 Napa Valley Reserve Cabernet Sauvignon,  2007

#23 Most Popular Wines by Variety, Raymond Napa Valley Reserve Cabernet Sauvignon, Annual 
Restaurant Poll, April 2009
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