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Approval Number 
CE IT A AE 1803 

Technical sheet CARBÒ CMC 

CARBÒ CMC 
 

Product information 
Carboxymethylcellulose 
 

1. Composition 
10% carboxymethylcellulose stabilized with sulfur dioxide (0.5%). 
 

2. Features 

CARBÒ CMC is a special preparation based on carboxymethylcellulose suitably treated 
to increase the stabilizing power towards of tartaric precipitations and at the same time 
obtaining a product that does not interfere with filterability indices. 

The use of CARBÒ CMC is particularly indicated in wines unstable from the point of 
tartaric view. 
 

3. Applications 
We recommend adding CARBÒ CMC as a last adjuvant first bottling. It can be used on 
red wines, after adding one part of ARABIC GUM 21%, which has a synergistic 

protective action of color. The same treatment is also recommended on white wines, 
such as protection against any protein precipitations 
 

4. Doses and methods of use 

Dose CARBÒ CMC before filtration. 
50-100 g / hl in white wine (maximum legal dose). 
Being a protective colloid, the addition must be made on wines perfectly clear, after the 

last filtration with diatomaceous earth and cellulose, or before the last layer filtration 
before the membrane. In the case of use in red wines it is advisable to check the stability 
of the coloring substance. Thanks to its pH and being a perfectly product sterile, it can 

be added directly to the filler during the bottling. 
It is the customer's responsibility to ensure that the use of the product and the dosages 
applied comply with the laws and regulations governing use in the finished product for 

which it is used. Of course, the integrity of the product it is guaranteed only if it is stored 
as indicated in this data sheet. 
 

5. Regulatory Information and Legal Compliance 

Product for oenological use / professional use 
The product is admitted by law 606/2009 and subsequent amendments. 
Product compliant with Codex Oenologique International (OIV) 

Product classified as non-hazardous and free from allergens. 
It is Gmo free and allergen free, where required it will be sent appropriately 
declaration 
 

6. Preservation packs 
25 kg cans 
Store in a cool, dry place in the original sealed packaging. In optimal conditions the 

efficiency of the product is guaranteed for a period of 18 months. Longer storage may 
cause a decrease the effectiveness of the product 
This information is based on currently available knowledge. 
Technical data sheet compiled in accordance with and as specified by EU Reg. 1169/2011 
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