
 

 

 

 

 

Tannin EH 
 
Oenological tannin 
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Our technical product leaflets and the treatment recommendations they contain, are based on our current knowledge and experience and we make all reasonable efforts to ensure 
the accuracy of the information it provides. But since pre-treatment is mostly unknown to us and moreover imponderabilities with regard to the natural products to treat have to be 

taken into consideration, the advice given provides general information and serves for your consultation. Without a separate, written statement from our side on a defined matter or 
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Product Description 
Tannin EH is an oenological tannin product of maximum purity. Tannin EH is exclusively of botanical origin. For its 
production only selected air-dried trunk wood of french origin is used. Tannin EH is a fine brown powder, its tannin 
content comes up to 65-75 %.  
The application of Tannin EH is permitted according to EU laws and regulations presently in force and complies with the 
purity regulations of the International Codex for wine treatment agents of the OIV. Tannin EH is certified by the laboratory 
of „Repression des Fraudes“ at Bordeaux. 
 
Aim of Treatment 
For many years already, Tannin EH is traditionally applied to optimize the precipitation potential of the wines, necessary 
for later protein finings. 
 
Dosage 
Red wine 2-20 g/100 L 
White wine 1-10 g/100 L 
 
A pre-test is recommended. Also in case of subsequent treatments with protein containing clarifiers, e.g. isinglass or 
gelatin, pre-tests should be carried out first to determine the degree of clarification and possible influences on the flavour. 
 
Application 
Tannin EH is suspended in some water and afterwards added to the wine under intensive mixing. Low oxygenation 
promotes the effect of the product.  
 
Storage 
Store Tannin EH in a light-protected place and protect from influences of moisture and foreign odours. Reseal opened 
packagings immediately and tightly and use up within a short time. 


