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Technical information and instructions of use   

 
 
General information:  
 
Due to its reducing characteris-
tics tannins protect wine from 
oxidative changes. In their capa-
city as radical scavengers, tan-
nins support the effect of ascor-
bic acid in the preventive treat-
ment of wine against atypical 
aging notes (UTA). 
 
TANNO-Gal is pure powder ob-
tained by alcoholic extraction of 
plant galls. TANNO-Gal treated 
musts or young wines are signi-
ficant for their better protein sta-
bility and less oxidative vulnera-
bility. At red wine mashes it in-
creases the colour yield.  
TANNO-Gal chemically counts 
among the hydrolyzable tannins. 
This chemical category is cap-
able to inhibit so called laccases. 
These oxidation enzymes are 
formed when grapes are affec-
ted by botrytis and are insensi-
tive to SO2, meaning they are of-
ten still active in the finished 
wine. 

  
Wine components oxidized by 
active laccases cause rapid 
aging of the wine and result in an 
increased SO2 requirement. 
 
Application area: 
 
TANNO-Gal is suitable for treat-
ment of white and red wines as 
well as red wine musts. 
In white and rosé wines the fruity 
flavour components are sup-
ported. At red wines the addition 
of TANNO-Gal can significantly 
improve the harmony of early fil-
led wines. 
 
Dosages: 
 
White wine: 0.5 - 5 g/hl 
Red wine: 0.5 - 5 g/hl 
Red wine mash:  5 - 10 g/hl 
 
The listed dosages are only of 
orientative character. Individual 
pre-tests are inevitable. 
The addition to total volume is 
made after dissolution in 20-fold 
amount of wine. 
 
 

  
Storage: 
 
Cool, dry and odour-free! 
 
Package sizes: 
 
50 g tin (Art-No. 5121) 

500 g bag (Art-No. 5109) 

1 kg bag (Art-No. 5110) 

 
 
 
 
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. 

 

 


