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Technical information and instructions of use   
 

 

General information: 

Due to the reducing characteristics of 
tannins, they protect white and red 
wines from oxidative changes. 
This results in colour stabilization and 
reinforcement of tannin structure in 
red wines, which is pre-condition for  
desired maturing processes, reharmo-
nisation of taste as well as aging po-
tential. 
The following described tannins are 
specialties for fine tuning of high-
grade wines. 
 

Product description and 
dosage recommendation: 

 

CORPO-Tannin Structure is a blend 
of slightly roasted oak wood tannins 
for expansion of full-bodied red but 
also white wines. 
Dosage: 1-5 g/hl red wine,  
              0.5-1 g/hl white wine 
 

CORPO-Tannin Selection is obtai-
ned from toasted french oak. It is es-
pecially suitable for full-bodied, in bar-
rique expanded red wines. 
Dosage: 0.5-3 g/hl 
 

CORPO-Tannin Consonus, obtained 
from different botanical material, sup-
ports the expansion of fruity white but 
also red wines. 
Dosage: 1.5-3 g/hl     red wine 
               0.5-1.5 g/hl white wine  

 

Quebracho-Tannin SR is obtained 
from wood of the Quebracho-tree. 
Due to its chemical structure, by using 
this tannin the stabilization of red wine 
colour can be reached very 

  
 
quickly. In comparison to tannins ob-
tained from other woods, it makes the 
wine less astringent and therefore 
smoother within taste. 
Dosage: 1-10 g/hl  
 

OENO-Tannin Soft, obtained from 
seeds of white grapes, mildens astrin-
gents in white wines. The usage can 
suggest sweet reserve in treated wine. 
Dosage: 0.5-5 g/hl 
 

OENO-Tannin Balance, is a blend of 
tannins obtained from seeds of white 
grapes and shells of red grapes. This 
additive reinforces the body of the 
wine and the lasting on the roof oft he 
mouth. Recommended if no tannins 
obtained from woods shall be used 
due to taste reasons. 
Dosage: 0.5-5 g/hl 
 

Application recommendation: 

The optimal dosage is to be evaluated 
over pre-tests which should be sen-
sory tested after 36 hours at earliest. 
The required tannin amount is dissol-
ved in approx. the 20-fold amount 
wine, potentially under heating. Then 
afterwards the solution is added to  the 
total volume. 
The addition can be done at anytime 
during wine production. 
 

Important remark: 

Tannins in general react with protein-
like colloids.  
On the one hand, these tannin losses 
must be taken into account when de-
termining requirements in preliminary  

  
 
tests; on the other hand, the choice of 
when to add them, before or after filt-
ration, ust be made dependent on this. 
 
Storage: 
Dry and odour-free! 
 
Package sizes: 

CORPO-Tannin Structure 

50 g tin (Art-No. 5111) 

500 g bag (Art-No. 5112) 

 
CORPO-Tannin Selection 

50 g tin (Art-No. 5124) 

250 g bag (Art-No. 5124/1) 

 
CORPO-Tannin Consonus 

50 g tin (Art-No. 5124/2) 

250 g bag (Art-No. 5124/3) 

 
Quebracho-Tannin SR 

50 g tin (Art-No. 5120/6) 

1 kg bag (Art-No. 5120/5) 

 
OENO-Tannin Soft 

50 g tin (Art-No. 5119) 

500 g bag (Art-No. 5119/2) 

 
OENO-Tannin Balance 

50 g tin (Art-No. 5118) 

500 g bag (Art-No. 5118/2) 

 
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. 

 

 
 

 


