




In recent years, J. M. Gonçalves has invested significant resources in research and

development of their types of toast and its means of implementation. This combination

of state of the art technology with the Savoir Faire of our master coopers, our uniform

and consistent fire and the use of oak through all the process gives our barrels a unique

finish.

Toasting supervision and monitoring System:

-Monitoring of time-temperature ratio

-Global control screen

- individual monitoring of each point of toasting

-8 barrels monitored at same time

-Individual historic record of each barrel in the database.

- The revalidation of this system’s efficiency is made by a measure method of depth 

applied to all kind of toast.  
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Rive Gauche
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Rive Droite
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Product certification by 

BUREAU VERITAS - Origin of 

the wood 100% French oak, 

exclusively issued from 

controlled logging and 

ecological forests. 

Attestation of seasoning 

time –Natural drying of 

Minimum 24 Months.

Quality Certification of the 

company, management 

and manufacturing 

process according to the 

normative referential

ISO 9001:2008

Integrated Management System 

of Quality and Food Safety 

according to ISO 22000:2005. 

All products manufactured by 

JM Gonçalves, at all stages of 

production are in contact only 

with food-use products and all 

processes follow the HACCP 
standard. 

Rewards companies with the 

best performance and risk 

profiles, which stood by 

their growth strategies and 

market leadership.

Rewards a small group of 

companies that have proven 

to be solid and

economically excellent

At this time we are the most certified cooperage in the world with










