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TAN CIL 
 
Product information 
Blend based on condensed tannins and polysaccharides 

 
1. Composition 

TAN CIL is a blend of purified tannins extracted from wood of fruit-bearing plants 
rich in tannins. 
 

2. Features 
TAN CIL is a mixture of powdered tannin, soluble in water and in wine, extracted 

from wood with marked and elegant hints of red fruit and cherry rich in tannic acid. 
The innovative extraction process uses low processing temperatures with the 
aim of maintaining the organoleptic characteristics and the reactivity of the 

molecule, which, by doing so, retains a particularly antioxidant power high. 
 

3. Applications 
TAN CIL is designed to be used in the before bottling phases in wines red and rosé, 

and acts 
- at a chemical level by stabilizing the combined SO2 (SO2-acetaldehyde-tannin 
bridge), protecting the free SO2 (up to 24-36 months after bottling) and regulating 

the oxidizing action of copper. 
- at an organoleptic level: fixing the aromas and protecting them from oxidation 

increasing its persistence, complexity and intensity (in particular the fruity freshness 
and notes of marasca cherry and cherry) balancing the roughness taste, but without 
interfering with the natural aromas of the grapes of origin. 

 
4. Doses and methods of use 

In micro-oxygenation:   2-5 gr / hl before treatment 
In finish:     rosé wines from 1 to 5gr / hl 
      red wines from 1 to 5 gr / hl 

 
Dissolve TAN CIL in a ratio of 1: 5 in water or wine, or directly in wine  adding it 

to the mass during reassembly or with a metering pump or Venturi tube. It is 
important that the wine is protein stable, it is advisable to check the dosage with 
laboratory tests with scalar doses evaluating the protein stability and the 

filterability. 
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5. Regulatory Information and Legal Compliance 
Product classified as not dangerous. 

Product free from allergens. 
Product compliant with Codex Oenologique International Product compliant with 
Reg. CE 1622/2000 

Product for oenological use Reg. EC 606/2009. 
 

6. Packaging / storage 
TAN CIL is packaged in 1kg bags 

If stored in the original packaging, it has a shelf life of 5 years. 
- Store in a cool and dry place (5-15 ° C) in the packaging sealed. 
- In optimal conditions the product is guaranteed for a period of 60 months 

from the date of production. 
Longer storage may cause a decrease of efficiency 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
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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