Nadalie Barrel Factory Design Statement
The poject considers the construction of a French Oak Barrels
 Factory in Chile, part of the French Cooperage Nadalie. As a start we asked ourselves the following:

Which should be the distribution, image and constructive solutions for this Factory that will produce the most refined wine storage oak barrels in Chile, with orientation to ademanding International market?

With the objective of defining the logic secuence of labours involved, and after a detailed study of the production process to be used in the Factory, we proposed a unique workshop surrounding a small patio (used for lighting and ventilation) which establishes a perimetral circulation that communicates workshop with offices and warehouse directly. The offices are located at the public, most exposed front of the building, facing the street., and the Finished product warehouse is at the back of the building.
The general scheme of the Project combines a simple order, (proper of an industrial labour), with an elegant, direct and secuential circulation for the occasional visitor (proper of a exclusive factory with innovations in it’s productive sequences). The design also considers growth by stages, ensuring it’s continuous functioning and that it will keep being unique body.

Although the different alternatives we studied, allow combinations and changing perspectives which would be interesting in expositive terms, we chose one with a strict secuential logic to optimice the constructive resources and privilege the industrial labours.
The problem we faced was how could we build a traditional barrel workshop with modern techniques. The building should show some of that woodcraft tradition.

This Chilean representation for the South Cone, should have an architecture with a strong image that represents the new ímpetus and vitality of this industry, with a sound and austere image, based on noble materials that give a beautiful and warm expression in time.
Wood has always been used for wine production. The slow and delicate process of ageing gin Wood, gives wine its flavour and aroma. Wood is a live material, and just like wine, it gets better through natural ageing.

Given that each enclosure requires different levels for different activities, we worked ceilings base don an ondulating curve seeking to harmonize the exterior unitary image, as well as highlighting the idea of a continuous mantle which covers different activities necessary  to obtain a single product, forcing and interior unitary perspective.
Two materials, Wood and concrete are displayed to hold each usage according to its qualities. A constructive system based in a supporting prefabricated wood frame skeleton, mounted on concrete foundations and slabs, with an exterior cladding made of fibercement boards, cut in different modules to produce variation on the facade. This way we seek to recover the expression of traditional woodcraft through the use of industrialized construction technologies.
The barrels toasting zone is made of concrete in order to simplify its functioning and maintenance. Partitions interior and exterior cladding consist of plywood boards, with alternating finishes depending on its function. Roofs are made of zinc. All partitions have an interior thermal insulation to insure comfort tempratures in each enclosure. The objective is to use a mixed system which allows to adequate to the requirementes of each programme.
