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Tannivin® Elevage

Supports the harmonious maturing of red wines

   

Product description 
Tannivin® Elevage is a high-quality tannin based on oak, quebracho and grape skins. It is characterised by particular subtlety and 

high quality, specifically designed for stabilising and harmonising wine. 

 

Characteristics  Tannivin® Elevage increases wine’s stability to oxidative changes and retains the wine’s 

acidity. 

 Tannivin® Elevage assists oxidation during maturation on the lees. 

 Tannivin® Elevage optimises polyphenol structure development and promotes colour 

stability. 

 Tannivin® Elevage optimises the effect of fining through the phenols’ negative charge. 

 Tannivin® Elevage enhances the wine’s balance by adding greater richness and length on 

the palate. 

 

 

Permitted according to EU Commission Regulation no. 2019/934. User must check compliance with national regulations. 

Laboratory tested for purity and quality. 

 

Dosage 
Tannivin® Elevage is first dissolved in 10times the volume of lukewarm water and distributed evenly in the wine tank. It is 

preferably added to the finished wine before final racking and at least 10 - 15 days before bottling. 

 

Recommended dosage: 

 

 White wine: 2 - 5 g/100 L 

 Red wine: 5 - 20 g/100 L 

 

Storage 
Store in a cool, dry place, away from light. Packs which have been opened should be immediately tightly sealed and used up as 

soon as possible. 


