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Wine i-QT 
 

TOASTED PURE OAK TANNIN 
FOR AN INTELLIGENT TANNIN MANAGEMENT IN ALL WINES 

 
 

 The natural Solution for tannin-management in all wines  
 

 
 Properties 
 

  Made of 100 % heart-wood from european oak. 
  Gently toasted before extraction.  
  Easy soluble, very smooth and complex tannin. 
  Supports the reductive potential and flavour development. 
  Natural sensory properties due to pure oak tannin. 
  Also suitable as a replacement and supplement for the expensive wooden insert.  
 

 Dosage 
 

Wine i-QT can be used in 2 stages of winemaking. After fermentation and for fine-tuning before bottling. The 
maximum dosage depends on the winemaker's personal preferences. We recommend that the total quantity 
of all additions does not exceed 5 g /hL of wine. Wine i-QT should always be added before the S02 
addition/adjustment. There should be an interval of 1 day before the S02-addition. 
 

Wine-type Young-wine stage Before bottling 

Burgundy/ Red wines 1 - 5 g /100 kg / 1 hL 0,5 – 1,5 g /hL 

Light white wines 0,5 -3 g /100 kg / 1hL 0,5 -1 g /hL 

 
 Practical application 

 

  Dissolve the determined quantity of Wine i-QT in water or wine at approx. 35 - 40 °C (95 - 
       1040°F). 
  Acidify the suspension with 5 -10 g tartaric acid / 1 litre, stir well and pre-dissolve for approx.  
      30 minutes. 
  Ensure even distribution in the must or wine. 
 

 Additional information 
 

We recommend different dosages depending on the wines in order to achieve optimum results. Preliminary 
tests should always be carried out over a period of 3 - 6 days and should be checked by sensory analysis. 
 

 Shelf life and storage 
Wine i-QT is supplied in a 1 kg airtight and resealable tin. The shelf life at room temperature is 48 months. 
Cans that have been opened must be resealed tightly and used within six months. Protect from foreign odours 
and light 

 Note 
Wine law regulations must be observed! 
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Disclaimer: 
The information, data and recommendations contained in this product information are provided in good faith, obtained from reliable sources, and believed to be true 
and accurate as of the date of revision. The PI serves as description of the products and its characteristics when used according to the protocol. No warranty, expressed 
or implied, regarding the product described in this PI shall be created or inferred by any statement in this PI. 


