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Botanical sources of
oenological tannins

Their composition and impact varies —
for example, depending on whether
they are condensed or hydrolysable

tannins and on their specific structure.

Oenological products are often
proprietary blends.

Tannin From wood/bark to extracts
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The term tannin is intimately linked
with leather production. The term was
coined to describe the substances in
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Tannin is listed in this 1877 Italian oenological
supplies catalogue, alongside isinglass (or
possibly a less pure fish product), gelatin, and
kaolin (a clay — less effective than bentonite).
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Juclas EasyFerm-
Oak — Extension of a
yeast rehydrator to
facilitate fast oak
extraction.
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The Vino-Tanin “Garnier” gives body >
(WOOd) to wines, aids their clarification, )
conserves the colour of red wines,
and prevents and treats wine
diseases. Used at fermentation it
helps to regulate and protects new
wine from any alteration. Used before
fining it ensures a thorough and rapid

clarification and protects the vinous

bouquet so much sought after. , ,
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Tannin for clarification

Addition of tannin before protein fining
was one historical use of tannin that was
once much more prominent than it is now.
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Oak adjuncts
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detailed article may be written in the future.
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