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- powdery extract from wood of chestnut,
origin and production BIO certified -

Technical information and instructions of use

General information:

Due to their reducing properties
tannins protect white and red
wines from oxidative changes. In
red wines they stabilize the color
and reinforce the tannin struc-
ture as pre-condition for matura-
tion, taste harmonization and
ageing potential. Furthermore,
the tannins react with protein-like
colloids. For this reason, tannins
find usage as clearing agents at
wine production.

Product description:

OENO Tannin Bio is a pow-
dered extract obtained through
aqueous extraction from the
wood of the sweet chestnut
(Castanea sativa), sourced from
certified organic forests in south-
ern France.

At grape wine production this
product finds mainly usage
mainly as color stabilizer for red
wines, but also as reaction agent
for protein at clearing fining of
musts and wines of tannin-low
contents.

Furthermore, the wusage of
OENO Tannin Bio, especially in
white wines, has significant sen-
sory effects: Improvement of
structure, disguisement of bitter
compounds at finish

and harmonic integration of the
wood tannins arisen after matu-
ration in oak barrels.

Dosage recommendation:

Pre-trials are recommended to

make clear the optimal dosage.

The following indications are

only of orientative character:

e For color stabilization:
5-20 g/hl mash

e For fining of clearing:
around 50% higher dosage
as for our gelatine GLUTA
FORTE or pie protein,
meaning approx. 10-15 g
OENO Tannin Bio / hl

e For harmonization of taste:
1-3 g/hl

Application recommendation:

The required amount of tannin is
suspended and dissolved in ap-
proximately 20 times the volume
of wine, possibly by heating, and
the solution is then added to the
total volume.

For combination finings tannins
and proteins are dissolved sepa-
rately initially. The sequence of
adding both solutions to the bev-
erage is dependent on the treat-
ment target:

For clearing fining the tannin solu-
tion is first added, for tannin fining,
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on opposite, the protein solution is
added first to the beverage under
stirring. Subsequently, the reac-
tion agent is added.

Thereupon proteins and tannins
build lees, combining other tur-
bidity particles, which lead to
sedimentation.

To avoid any over-finings, pre-
trials to determine optimal dos-
age are very important.

The achievement of taste effects
must be inevitably optimized by
corresponding pre-trials of sev-
eral dosage volumes and by im-
mediate tastings of the samples.

Storage:
Odour-free, dark and dry!

Package sizes:

50 g tin
1 kg bag

(Art-no. 5125)
(Art-no. 5126)

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.



