
 
 

EVERTANN BLANCHE CRU  
Powder Tannin for Protection 
 
 

CHARACTERISTICS 
EVERTANN BLANCHE CRU is a special blend of tannins in powder, light brown 
colour, easily soluble in water or wine.  
EVERTANN BLANCHE CRU has a high surface charge.  
 

APPLICATIONS  
This tannin has strong anti-oxidant and anti-oxidase capacities, it reacts quickly with 
oxygen, protecting wines and musts during all the process phases, from crushing to 
bottling. EVERTANN BLANCHE CRU is ideal for fining and racking. 
EVERTANN BLANCHE CRU is a type of tannin expressly designed to maintain the 
aromatic freshness in wines, increasing their shelf life. It is also able to enhance the 
tannic structure, giving tastiness and persistency.  
During the fermentation and refining phases, EVERTANN BLANCHE CRU develops 
the formation of aromatic precursors typical of white flowers and citrus, contributing 
to the complexity of the wine’s bouquet. 
 

DOSAGE AND INSTRUCTIONS FOR USE  
White wines: 2-6 g/hL 
Red and rosé wines: 4-10 g/hL  
 
Dissolve the product in water or wine in a ratio of 1:10 and add it to the mass 
in a homogeneous manner.  

 
NOTE: we suggest laboratory tests for defining the best dosage and avoid undesired 
colloidal effects.  
 

COMPOSITION  
Blend of tannins of the hydrolysable and condensed type.  
 

PACKING  
1 kg packs.  
 

 

 
 
 

 
 

 
This product is not considered dangerous therefore a material safety data sheet is not necessary. 
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