T'I' Barrels

Design
Release Date
Publisher
Styles

File Formats

Typelype



About TT Barrels

125
AaBb

Typelype



About TT Barrels

TT Barrels Light

TT Barrels Regular
TT Barrels DemiBold
TT Barrels Bold

TT Barrels ExtraBold
TT Barrels Black

Typelype

1'I" Barrels Light Italic

T'T Barrels Italic

TT Barrels DemiBold Italic
TT Barrels Bold Italic

TT Barrels ExtraBold Italic
TT Barrels Black Italic



Examples

Barrels have a variety of uses,
including storage of liquids such
as water and oil, fermenting wine,
arrack, and sake, and maturing
beverages such as wine, cognac.

Most beverages are topped up
from other barrels to prevent
significant oxidation, although
others such as vin jaune and
sherry are not.

Other wooden cooperage for
storing wine or spirits range
from smaller barriques to huge
casks, with either elliptical

or round heads.
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An "aging barrel" is used to
age wine; distilled spirits such
as whisky, or rum; beer; tabasco
sauce; or (in smaller sizes) tra-
ditional balsamic vinegar.

Some wines are fermented "on
barrel”, as opposed to in a neu-
tral container like steel or wine-
grade HDPE (high-density poly-
ethylene) tanks.

The tastes yielded by French
and American species of oak
are different, with French oak
being subtler, while American
oak gives stronger aromas.
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To retain the desired measure
of oak influence, a winery will
replace a certain percentage of
its barrels every year, although
this can vary from 5 to 100%.

The casks, or butts, are filled
five-sixths full, leaving "the
space of two fists" empty at
the top to allow flor to devel-
op on top of the wine.

Sherry is stored in 600-litre
casks made of North Ameri-
can oak, which is slightly
more porous than French

or Spanish oak.
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Bulk wines are sometimes
more cheaply flavored by soak-
ing in oak chips or added com-
mercial oak flavoring instead
of being aged in a barrel.

The law in the United States
requires that "straight whis-
ky" must be stored for at least
two years in new, charred oak
containers.

The typical bourbon barrel
is 53 US gallons (200 L)
in size, which is thus the
de facto standard whisky
barrel size worldwide.



Supported languages

Albanian
Basque
Belarusian
Bosnian
Breton
Corsican
Croatian
Czech
Danish
English
Estonian

Faroese
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Filipino
Finnish
French
Gaelic
German
Hungarian
Icelandic
Indonesian
Irish
Italian
Latvian

Lithuanian

Macedonian
Moldavian
Norwegian
Polish
Portuguese
Romanian
Russian
Sami (Lule,
Southern)
Serbian
Slovak

Slovenian

Spanish

Swahili
Swedish
Turkish
Turkmen (Latin)
Ukrainian

Zulu

and others
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OOUKaX BBIJIEPKU-
BAIOT KaueCTBEH-
Hble BIMHA U BIHO-
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Languages

200 litran (55 gallonan) ben-
siinitynnyreitd Puisia viskityn-
nyreitd Tynnyrilld tarkoitetaan
yleensa taivutetuista laudoista
ladottua lieriotd, jonka toinen
pdd on suljettu. Joskus silld tar-
koitetaan my6s umpinaisia me-
tallilierioitd, jollaisia kéytetddn
nykyddan muun muassa polttool-
jyn kasittelyssd sekd varastoin-
nissa.

Il accompagne l'essor des
premieres grandes villes mar-
chandes italiennes, flamandes,
allemandes (L.a Hanse), angla-
ises (Bristol) ou francaises,
puis se diffuse a d'autres conti-
nents, surtout a partir des
Grandes découvertes et de
'accélération de la mondialisa-
tion, des conquétes et du com-
merce transatlantique.
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Aus Dauben zusammengesetzte
Holzféasser gelten als Erfindung
der Kelten (Gallier, Bojer). Die
erstmalige Erwahnung solcher
Iasser geht auf verschiedene
romische Quellen ab 50 v. Chr,
(Aulus Hirtius, Casar, Strabo,
Plinius) zuriick. Fasser wurden
aber sicher schon einige Jahr-
hunderte zuvor im keltischen
Raum genutzt.

bruBa e IbpBEH /T € TMIINH-
npuuna Gopwma (¢ pasimnuma
BMECTUMOCT). DbuBa ¢ mo-Ma-
IbK 00eM ce Hapuua Oype,

a Hajf-MaJIkaTa I10 pasMep —
OpuoHKaA. bpuBara ce MBMOI3-
Ba 3a IPOMUBBOICTBO 11/ M
ChXpaHsiBaHe Ha BMHO 1 OMpa,
Y KOHIIeHTPUPAHU AITKOXOJIHU
HAIIMTKY — PaKusl, cake, TEKMIIA,
OpeHy, YUCKI, POM U JIP.
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Whisky distiller
Jameson notably
purchases barrels
used by Franciscan
Well brewery.

Since its invention in
1868, the pepper mash
used to make Tabasco
sauce is aged for three
years in previously used
oak whisky barrels.
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Cognac is aged only in oak casks
made from wood from the Forest
of Troncais and more often from
the Limousin forests.

Some types of tequila are aged in oak bar-
rels to mellow its flavor. "Reposado” tequila
is aged for up to one year, "Afiejo" tequila is
aged for up to three years, and "Extra Afiejo"
tequila is aged for at least three years.

This is most common in darker beers such as stout, which is some-
times aged in oak barrels identical to those used for whisky. Whisky
distiller Jameson notably purchases barrels used by Franciscan
Well brewery for their Shandon Stout to produce a whisky branded
as "Jameson Caskmates".

Some of the liquid stored in a barrel is absorbed into the wood. The barrels can be more or less po-
rous, depending on the wood; more porous woods allow more of the product to be absorbed. Humid
conditions tend to make the barrel absorb that humidity, allowing less product to be absorbed. If an
aging barrel is repurposed and used to store or age another product, the residue in the wood will
then be leached into the new product.
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Stylistic alternates

al < ragontly
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Small capitals

HE MODERN
BEER BAR-
REL IS
GALLONS.
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BEFORE SERVING
THE BEER, A SPILE
IS HAMMERED
INTO THE SHIVE
AND A TAP INTO
THE KEYSTONE.

THE VOLUME OF SOME
BARREL UNITS IS DOU-
BLE OTHERS, WITH
VARIOUS VOLUMES IN
THE RANGE OF ABOUT
100-200 LITRES.
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About TypeType

TypeType company was founded in 2013 by
lvan Gladkikh, a type designer with a 10-year
experience and Alexander Kudryavtsev

an experienced manager. In the past 5 years
we've released more than 40 font families,
and the company has turned into a type

foundry with a harmonious team.

Our mission is to create and distribute only
carefully drawn, thoroughly tested, and per-
fectly optimized typefaces which are available

to a wide range of customers.

Our team unites people who represent diffe-
rent countries and continents. Thanks to such
cultural diversity, our projects are truly unique

and global.

TypeType www.typetype.org
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TypeType Foundry

commercial@typetype.org
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