
                                                                                         
 

 

Biotec S.r.l. 
Via Aurelia 145 
00165 Roma 
Tel. +39 06. 639 00 95 - 06. 639 01 46 

Area produttiva 
Località Abbadia 
87010 San Basile (CS) 

Info 
www.biotecroma.it 
biotec.biotecnologie@virgilio.it 
biotec.capsule@virgilio.it                          Pag. 1 di 2 
 

 

 

Approval Number 
CE IT A AE 1803 

Technical sheet  TAN G L 

          
             TAN G L 
Product information 
Gallic tannin, light hazelnut color with a slight smell. 

 
1. Composition 
Liquid gallic tannin, extracted from the pods of Caesalpinia spinosa (Tara), a legume 

of Peruvian origin. 
 

2. Features 
The raw material is extracted using a particular concentrated ethanolic blend and 
after the recovery of the solvent, the intermediate is subjected to numerous steps 

of purification, in order to isolate only the purest fractions of the polyphenols. The 
liquid is then atomized in specific plants. The process allows to obtain a tannin with 

a high degree of purity, soluble in both water and alcohol, containing only high 
weight polyphenols molecular and without sugar residues. The tannic content of 

TAN G L, in reference to the dry matter, is 98% 
 
3. Applications 

TAN G L reacts efficiently and completely with proteins. It is a system natural, 
practical and efficient for the clarification and stabilization of wines. The main use 

is in fact the clarification of wines, white ones in particular, in combination with 
jellies. Compared to other clarifiers, the combined use of gelatin and tannin not only 
results more efficient, but also carries out the stabilizing action against oxidation. 

In fact, the replacement of natural condensed tannins with hydrolysable tannins 
guarantees a more efficient antioxidant action, and the prevention of formation 

oxidized flavonoid compounds, which cause the typical browning of wines whites. 
Furthermore, used in fermentation it allows to reduce the use of bisulfite from 
adding, to maintain an adequate level of free SO2, this will cause the must thus 

fermented will result with a more exalted bouquet and with parameters organoleptic 
improvements. It is suitable for white wines, especially, for sparkling wines, and 

becomes practically indispensable in the case of grapes attacked by Botrytis. 
 
4. Doses and methods of use 

- For white wines in clarification: 5-10 g / hL 
It is recommended to add TAN G L  to the mass before the gelatin (better 24 hours 

before), and operate at about 15 ° C, as the tannin / protein flocculation e favored 
at low temperatures. If you combine the product with bentonite, yes remember to 
reduce the quantity of the latter. 

- Used as an antioxidant: 5-15 g / hL 
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It is recommended to use TAN G L together with other oxidants by reducing the 

addition of bisulfite. In the case of grapes in poor health, the dose to be added can 
be high up to 20-30 g / hl The astringent taste of the wine, which will be noticed in 
the initial product, yes it will attenuate, almost disappearing, during the natural 

evolution of the product. In all cases, add the tannin at least 4 hours before or after 
adding enzymes so that there is no interference in use. It is advisable to disperse 

the product in 3 parts of wine before adding it to mass, and then incorporate it 
under stirring. In general it is advisable, before filtering the wine, wait at least 2-3 
days after dosing, in order to allow time tannin to react with the proteins present. 

For handling, we recommend containers made of stainless steel, plastic, 
ceramic,glass, wood etc. 

It is the customer's responsibility to ensure that the use of the tannin and the 
dosages applied comply with the laws and regulations governing the use of the 

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

5. Microbiological properties 
Specifications are listed on the Certificate of Analysis 

 
6. Regulatory Information and Legal Compliance 
Product for oenological use / professional use 

The product is admitted by law 606/2009 
Product compliant with Codex Oenologique International (OIV) 

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

 
8. Packaging and storage 

25 kg tanks 
- Store in a cool and dry place (5-15 ° C) in the sealed packaging 
- In optimal conditions the product is guaranteed for a period of 24 months. 

A longer storage could cause a decrease in 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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