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ViniTannin™ — Pure grape tannins for purely flavoured wines

COMPARISON CHART | ViniTannin™W | ViniTannin™ SR | ViniTannin™ Multi Extra | ViniTannin™ SUPREME
White and rosé wines vv - (%4 4
Red wines v vv vv vv
Fruit wines,
cider and mead vv v v
5 g/hL 15 g/hL 50 g/hL ~
il Bl e (or per 100 kg) (or per 100 kg) (or per 100 kg) 2-8 g/hL
Protection from oxidation
for white wines vV
Mouthfeel enhancement R [
for white wines vv v
Grape tannin vv vv vv vv
Enhances structure v vv vv vv
Improves mid-palate
. v vV v v
Increases ageing potential vV vv vv (V4
V'V excellent v/ very good
Complexity
10
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roundness

Colour stabilisation
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=
ViniTannin™ Multi extra
O
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Phenolic structure
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