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                 TAN QBC 
 
Product information 
Condensed tannin 

 
1. Composition 

It is extracted from the wood of Quebracho (Shinopsis lorentzii) and Chestnut 
through a series of extractions and purifications. The extraction takes place with 
water. 

 
2. Features 

TAN QBC protects the color in red wines. Thanks to its characteristics, deactivates 
the oxidizing agents that cause the loss of color intensity. Reacting directly with 
oxygen, it buffers the redox potential some wine. TAN QBC is a valuable aid in the 

early stages of winemaking and in all phases where a reaction with anthocyanins is 
possible. It is soluble both in water than in alcohol. 

 
3. Applications 

The addition of TAN QBC in the pre-fermentation phases (directly on the grapes 
during the crushing-destemming phases) and during the maceration it allows to fix 
and maintain the color of red wines throughout the refinement and storage in the 

bottle. During refinement and micro-oxygenation, allows to avoid oxidation. 
 

4. Doses and methods of use 
- In maceration from 5 to 15 gr / hl according to the judgment of the winemaker  
- In micro-oxygenation 2 to 10g / hl before oxygen and together with tannins ellagic 

Dissolve TAN QBC in water at 40-50 ° C or better in wine while stirring in a ratio of 
1: 5, allow to cool to room temperature and add the solution to the mass being 

reassembled, by means of a metering pump or Venturi tube, ensuring good 
homogenization. 
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 use in the finished 
product for which it is used. Of course, the integrity of the product is guaranteed 

only if it is stored as indicated in this data sheet. 
 
5. Chemical properties 

Parameter Typical value 
Tannic content > 82.5% 

Loss of drying (LOD) ≤ 10% p/p 
Ashes ≤ 4% 
Solubility test It passes into water and ethanol 

pH 10% 4,0-5,0 
Appearance Reddish brown powder 
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6. Microbiological properties 
Specifications are listed on the Certificate of Analysis 
 

7. 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 QBC is Gmo free and allergen free, where required it will be sent appropriately 
declaration 

 
8. Packaging and storage 

Bags of 25 Kg 
- 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 60 months. 

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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