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The information given in this Technical Data Sheet corresponds to the current state of our knowledge and is subject to modification and supplementation without prior notice. The

methods of use given do not relieve the user from the application and observance of safety and protection regulations. Adaptation to individual cases, as a consequence of the
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COMPOSITION

Pure organic ellagic tannin, powdered, extracted from chestnut wood

GENERAL CHARACTERISTICS

Appearance: brown-colored powder.

ALEATAN NATU C is a pure organic ellagic tannin composed mainly of noble polyphenolic fractions with a sweet
character. The selection of raw materials used gives this tannin peculiar antioxidant qualities, deactivating any

oxidase enzymes present and increasing the oxidoreductive power of musts and/or treated wines.

APPLICATIONS

ALEATAN N ATU C is particularly suitable for the preventive treatment of oxidation in the post-fermentation
stages but also during wine aging.

ALEATAN NATU C also contributes to color stabilization by acting as a complexation aid and limiting the

degradation reactions of some phenolic fractions (anthocyanins in particular).

RECOMMENDED DOSAGES
5 - 30 g/hl at the beginning of alcoholic fermentation to balance oxidation-reduction potential, protect
anthocyanins and polyphenols.

3 - 25 g/hl to increase structure and play an important antioxidant action.

MODE OF USE

Dissolve in must or wine, at a ratio of 1:10, and add directly to the mass to be treated, taking care to

homogenize thoroughly. Do not put in contact with iron vessels.

PACKAGES AVAILABLE
250 g bag

STORAGE CONDITIONS
Unopened package: store in a cool (temperature below 25°C), dry and ventilated place.
Open package: close tightly and store as indicated above.

Protect from air and sunlight. In its original packaging, the product retains all its properties for 24 months.

Exclusively for oenological and professional use - Reg. (EU) 2022/68
Product obtained from raw materials in accordance with O.L.V. International Oenological Codex
Product suitable for the production of Organic Wines, according to Reg. (EC) 834/2007, Reg. (EC) 889/2008,
Reg EU 2018/848, Reg EU 2021/1165 and D.M. 8 May 2018
Inspection body authorized by MiPAAF: IT-BIO-004
Controlled Operator No. 48194

specific circumstances of each use, as well as possible misuse of the product, do not involve the responsibility of Alea Evolution S.R.L.



