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Chéne Développement is the Research Department of Chéne & Cie.

Research topics: Interactions between wood and wine, analysis methods, wine cellar hygiene,...
Research team: Dominique de Beauregard, manager. Marie Mirabel, enologist, Ph D

Stéphanie Vrkoc, assistant. Rémi Teissier du Cros, enologist, engineer
Contact: Marie Mirabel, mmirabel@chene.fr
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By Marie Mirabel
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