TOASTS

our different profiles

A MOSAIC OF AROMAS AND TASTES

With our unique molecular cooking system, the Vicard Group offers a selection of four categories of consistent and
reproducible toasts (Traditional, long, Gradual, Innovative & Premium.

The different toasting profiles were developed with the goal of mastering the expectations of our clients regarding precision
and is based on the equation of “selection of raw material - foast - wine - aging period”.
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The Vicard Group offers seven gradual toasts
starting between 140 and 200°C (see the
adjacent examples).
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