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- Powdery extrakt of wood of chestnut -

Technical information and instructions of use

General information:

Due to its reducing features tan-
nins protect the wine from oxida-
tive changes. In red wines, this re-
sults in color stabilization and a
strengthening of the tannin struc-
ture, which in turn is a prerequisite
for the desired maturation proces-
ses, flavor harmonization, and
aging potential.

Furthermore tannins are generally
capable to connect to protein-like
colloids. For this reason, it is used
as clearing agent at beverage pro-
duction, especially for wine pro-
duction.

Product description:

OENO-Tannin is cleaned, pow-
dery extract of wood of chest nut
(Castanea sativa). This product is
used at grape wine production
mainly as colour stabilizer for red
wine mashes but also as reacting
partner for protein during clearing
of low-tannin musts and wines.

Dosage recommendation:

Concerning optimal dosage, it is
recommended to execute pre-tri-
als. The following indications are
of orientative character:
o For colour stabilization:
2-5 g/hl
e For clearing:
Approx. 50% higher dosage as
our gelatin GLUTA FORTE or
pie protein, meaning approx.
10-15 g OENO-Tannin / hl

Application recommendaton:

The required tannin quantity is dis-
solved in approx. 20-fold of wine
amount, possibly under heating.
The solution then afterwards is
mixed to the total volume.

For combination fining tannin and
protein are dissolved separately at
first. The sequence of adding both
solutions depends on beverage to
be fined and on treatment goal:
During clearing, the tannin solu-
tion is stirred into the beverage
first, wheras during tanning clea-
ring, the protein solution is stirred
in first.
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Thereupon protein and tannin are
building lees, connecting to other
lees particles, and lead to sedi-
mentation.

To avoid re-finings, pre-trials for
evaluation of optimal dosages are
very important.

Storage:
Dark, dry and odour-free!
Package sizes:

50 g tin (Art-no. 5123)
500 g package (Art-no. 5113)
1 kg package (Art-no. 5114)
20 kg carton (Art-n. 5114/1)

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 described
above, nor that their use will not infringe
the patent rights of third parties.



