EBX <5

TANIN 810
TANIN STRUCTURE-POWER

TANIN STRUCTURE POWER is a powder polyphenol concentrate from French oak
heartwood (Quercus robur / Quercus petraea) which has undergone a specific maturation
processing.

This level of quality has been specially developed for applications in the wine industry
sector and spirits (white spirits consumed brown) for the optimization of the "couple”
wood - alcohol. Due to a unique manufacturing and controlled process, Tanin 810 protect
from oxydation and reinforce the structure of the wine. With tanin 810, the wine is
structured around a perfect acidity and a low bitterness. TANIN STRUCTURE POWER is a
100% natural product extracted from renewable plant materials. No preservatives or
additives are present in Tanin 810.

Properties:

Aspect: dark brown powder

Geographic origin: 100% French oak

Botanical origin:  Quercus robur/ Quercus petraea
Odour: oaky

Tanins: min 65% on dry material
Moisture: max 2%

Ashes: Max 4%

Preservatives: none

Shelf life: min 5 year at room temperature into closed original packaging
Use:

Tanin 810 is to be dissolved in the form of a premix with the wine or alcohol to be treated.
We recommend to perform this premix in proportions of 5 to 10%. It can be as well
dispersed in RO water, cold or preferentially hot. We recommend to mature this premix for
several hours before performing the addition to the total amount of wine / alcohol.

Respect for this procedure significantly affects the results.

Level of use:

on reds and sweet white wines: during vinification: 10-20 g/hl during aging: 5-15 g/hl
on whites: 2-10 g/hl

Packaging:

Tanin 810 is available in 0,5 - 5,0 - 20,0 kg. Other packaging is available on demand.



