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Technical information and instructions of use   

 

Background: 
Gum arabic, an arabinogalactan 
of „gum extract from african aca-
cia“, mostly is used as thickener, 
emulsifier or filler within food in-
dustry. Since 1979 gum arabic 
has also been released as addi-
tive at grape wine production. 
Although gum arabic builds a 
colloidal solution in water, in 
grape wine alone it shows only 
an insufficient effect in view of 
colloidal protection against tartar 
building, protein and copper tur-
bidity.  
Especially at higher dosage, the 
strength of gum arabic shows 
sensory impact such as acid re-
duction and astringents, impro-
vement of harmony, smoothness 
and richness. 
 
Impact of CORPO-Vin: 
CORPO-Vin is a solution of gum 
arabic of Acacia seyal, stabilized 
by SO2, aqueous and yellow-
opaque. 
CORPO-Vin supports common 
methods of wine stabilization at 
early filling wines. At red wines it 
shows a colour-stabilizing im-
pact. Especially at higher 
dosage CORPO-VIN is respon-
sible for rounding-off the wine 
taste. 
 

 Instructions of use: 
According to technical literature 
ideal time of adding gum arabic 
is between 2 and 14 days prior to 
filling (bottling). 
CORPO-Vin could be directly 
added prior to bottling under ste-
rile conditions as it is membrane-
filtered and stabilized by sulphu-
ric acid. 
As per our practical experience  
CORPO-Vin mostly is stirred in 
pre-filtered wine shortly before 
filling filtration under sterile con-
ditions.  
As per experience CORPO-Vin  
does not have, or hardly has, an 
impact on the fitration leisure of 
wine. Nevertheless, under unfa-
vorable circumstances it can 
cause issues at sterile-filtration. 
Therefore pre-trials are recom-
mended. 
 
Dosage: 
Regulation EU-VO 606/2009 does not 
indicate a legal limit of gum arabic. The 
following indication is based on rough 
experience and is of estimate character: 
 
60 - 120 ml/hl for rounding off taste, ma-
ybe even more. 
15 - 50 ml/hl for colour stabilization of 
red wine. 
5 - 15 ml/hl in conjunction with tartaric 
acid, carboxymethylcellulose (CMC) or 
potassium polyaspartate (KPA). 

 
  

 Important remark: 
At higher dosage of CORPO-Vin 
the level of SO2   in wine is 
considerably raised: 
A dosage of 50 ml CORPO-Vin 
per hl wine increases its   
SO2 content round about 2 mg/l. 
For premium wines we recom-
mend our alternative product 
CORPO-Vin plus from Acacia 
senegal.  
As premium wines are dry and 
microbiologically stable, they do 
not need sterile-filtration obliga-
tory. 
  
Ingredients: 
Water, gum arabic, citric acid, 
potassium pyrosulphite. 
 

Storage: 
Odorless and dry! Opened pack-
ages to be used within one 
month! 
 
Package sizes: 
1 l bottle (Art.-no.5365) 
10 l canister (Art.-no.5366) 
20 l canister (Art.-no 5367) 
 
All information in this publication is 
based on our current experience and 
knowledge. 
Schliessmann Kellerei-Chemie does not 
guarantee that the products can be 
used without prior careful testing as de-
scribed above, nor that their use will not 
infringe the patent rights of third parties. 

 


