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Technical information and instructions of use   

 
 

Background: 
 
Early-filled wines that have not been 
stabilized against crystallization are 
particularly at risk of forming unde-
sirable crystalline deposits on the 
bottle during storage. Mostly this is 
„tartar“, salts of tartaric acid. This 
wine defect handled by addition of 
so called protection colloids. Besi-
des tartaric acid (timely limited pro-
tection effect) and the recently re-
leased KPA (potassium polyaspar-
tate) also CMC (Carboxymethyl-
cellulose) is used for such oc-
curance since more than 10 years. 
However, the Delegated Regulation 
(EU) 2019/934 recently restricts the 
oenological usage of this food addi-
tive E466 as „stabilizer“ in white 
wines, sparkling and pearl wines. 
 
Effect of CMC: 
 
As hydrocolloid, carboxymethyl cel-
lulose disturbs the crystal building 
and growth of potassium hydrogene 
tartrate („real tartar“). Different to 
tartaric acid CMC maintains this 
protection effect for the duration of 
upto three years.  
Same as tartaric acid and KPA CMC 
also does not protect against cal-
cium tartrate in wines, which had 
been deacidified with calcium car-
bonate. 
 
 
 
 

 Product description: 
 
CMC liquid is a 21% aqueous, with 
SO2 stabilized, solution of carboxy-
methylcellulose. 
 
Application: 
 
CMC liquid should be added to the 
wine at least one week prior to filtra-
tion process in order to exclude dif-
ficulty within membrane or cross-
flow filters. Further pre-condition for 
avoiding turbidity is, the wine to be 
treated is protein-stable („heat test“ 
as per pratical guide of oenologie: 
increasement of turbidity after 4 
hours at 70°C for maximal 2 NTU) 
and does not contain lysozyme. 
CMC liquid is either added directly 
or pre-solubled in 10-fold amount of 
wine and stirred homogenous into 
total volume. 
 
Dosage recommendation: 
 
The appropriate dosage of CMC li-
quid is between 20 and maximum 
45 ml/hl (legal limit value). It is de-
pendent on crystal stability of the 
wine to be treated. The higher its 
tartar saturation temperature, the 
higher the dosage of CMC liquid re-
quired. Wines with tartar saturation 
temperature of approx. over 16-
18°C can hardly be stabilized by 
CMC also at very cold storage. 

 Important remark: 
 
Dissolved in wine CMC carries a ne-
gative charge. This can lead to in-
teractions with positively charged 
wine ingredients. Turbidity after ad-
ding CMC liquid shows the protein 
stability of the wine. Reasons can 
be wine-owned proteins, lysozyme, 
but also protein over-fining. In such 
case, it is recommended to execute 
a pre-treatment with bentonite or 
oak apple tannin (TANNO-Gal, 2-3 
g/hl) and to prove the success. 
 
Storage and shelf-life: 
 
Cold (but frost-free), odour-free and 
dry. Opened containers are to be 
used within few days. 
 
Package sizes: 
5 kg canister (Art-No. 5313) 
10 kg canister (Art-No. 5312) 
25 kg canister (Art-No. 5311) 
 
 

 
 
 
 
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. 

 


