
Tannins are naturally occurring polyphenolic com-
pounds found in plants. In wine, they can be extracted 
from grape berry skins, seeds, and stems, but they can also 
originate in barrels or other oak products used in the wine-
making process. Tannins are mainly known for adding 
body and structure to wines and for the sensory role they 
play—being the source of astringency and most bitterness. 
However, tannins can also play other roles in the winemak-
ing process. They can be used as antioxidant and antiox-
idasic (inhibition of undesirable enzymatic activity, such 
as laccase activity in botrytis-affected wines) agents, help 
with wine clarification and protein stabilization, contribute 
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to positive aroma attributes based on their type and meth-
od of use, and help stabilize or even improve wine color.

This is a tannin-use guide that will walk you through 
all the stages of winemaking, from crush to pre-bottling, 
and indicate the types of tannins recommended at each 
stage as well as their possible uses. The products suggest-
ed in this publication are some of the most common on 
the market, but this list is by no means exhaustive. Boxes 
with an asterisk (*) are linked to web pages that offer more 
information on the subject or technical details about the 
products listed. Hover with the mouse above the box and 
click to follow the link. 
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https://www.enartis.com/en-us/products/wine/tannins-en-us/
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-coeur-de-chene/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-color/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.enartis.com/en-us/products/sparkling-wine/tannins-en-us/others-en-us-3/enartistan-finesse/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-microfruit/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-total-fruity/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-toffee/
https://www.lamothe-abiet.com/en/product-range/tannins-en/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.lamothe-abiet.com/en/tannins-en/tan-sense-forte-en
https://www.lamothe-abiet.com/en/tannins-en/tan-excellence-en
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
https://scottlab.com/fermentation-cellar/tannins/
https://scottlab.com/fermentation-cellar/tannins/bold-500g-015970?returnurl=%2ffermentation-cellar%2ftannins%2f
https://scottlab.com/fermentation-cellar/tannins/complex-1kg-015956?returnurl=%2ffermentation-cellar%2ftannins%2f
https://scottlab.com/fermentation-cellar/tannins/ft-rouge-ftrouge?returnurl=%2ffermentation-cellar%2ftannins%2f
https://scottlab.com/fermentation-cellar/tannins/ft-rouge-berry-ftrougb?returnurl=%2ffermentation-cellar%2ftannins%2f
https://scottlab.com/fermentation-cellar/tannins/refresh-500g-015960?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://scottlab.com/fermentation-cellar/tannins/riche-500g-015962?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32


-3-

A
nt

io
xi

da
nt

*

A
nt

io
xi

da
se

*

Co
lo

r

Fr
ui

t A
ro

m
a

St
ru

ct
ur

e/
M

ou
th

fe
el

Cl
ar

ifi
ca

tio
n*

BE
G

IN
 H

ER
E

C
ru

sh

Ta
n 

A
ro

m
*

Ta
n 

Co
lo

r*

FT
 R

ou
ge

*

Ta
n 

Ro
ug

e*

Ta
ni

n 
G

al
liq

ue
 à

 l’
al

co
ol

*

Pr
o 

Ta
ni

n 
R*

Ta
n 

Ro
ug

e*

U
VA

’T
A

N
*

Ta
n 

Co
lo

r*

Ta
n 

A
ro

m
*

Ta
n 

Ro
ug

e*

U
VA

’T
A

N
*

Ta
ni

n 
G

al
liq

ue
 à

 l’
al

co
ol

*

Ta
n 

A
ro

m
*

Pr
o 

Ta
ni

n 
R*

RE
D

 O
N

LY

LE
G

EN
D

RE
D

 &
 R

O
SÉ

W
H

IT
E 

&
 R

O
SÉ

RE
D

 &
 W

H
IT

E 
O

N
LY

RE
D

, W
H

IT
E,

 &
 R

O
SÉ

SP
A

RK
LI

N
G

 O
N

LY

RE
D

, W
H

IT
E,

 R
O

SÉ
, 

&
 S

PA
RK

LI
N

G

G
u

id
e 

to
 E

n
o

lo
g

ic
al

 
T

an
n

in
s

Co
nt

in
ue

 to
 F

er
m

en
ta

tio
n

https://en.wikipedia.org/wiki/Antioxidant
https://oeno-one.eu/article/view/2361
https://www.winefrog.com/definition/78/clarification
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-color/
https://scottlab.com/fermentation-cellar/tannins/ft-rouge-ftrouge?returnurl=%2ffermentation-cellar%2ftannins%2f
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-color/
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
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https://en.wikipedia.org/wiki/Antioxidant
https://oeno-one.eu/article/view/2361
https://www.winefrog.com/definition/78/clarification
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-color/
https://scottlab.com/fermentation-cellar/tannins/ft-rouge-ftrouge?returnurl=%2ffermentation-cellar%2ftannins%2f
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-color/
https://scottlab.com/fermentation-cellar/tannins/ft-rouge-berry-ftrougb?returnurl=%2ffermentation-cellar%2ftannins%2f
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://scottlab.com/fermentation-cellar/tannins/ft-rouge-ftrouge?returnurl=%2ffermentation-cellar%2ftannins%2f
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/gallic-tannins-en-us/enartistan-arom/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
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https://en.wikipedia.org/wiki/Antioxidant
https://www.winefrog.com/definition/78/clarification
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.enartis.com/en-us/products/sparkling-wine/tannins-en-us/others-en-us-3/enartistan-finesse/
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-microfruit/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://www.lamothe-abiet.com/en/tannins-en/tan-excellence-en
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://scottlab.com/fermentation-cellar/tannins/refresh-500g-015960?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
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https://en.wikipedia.org/wiki/Antioxidant
https://www.winefrog.com/definition/78/clarification
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-microfruit/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-coeur-de-chene/
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://scottlab.com/fermentation-cellar/tannins/refresh-500g-015960?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.lamothe-abiet.com/en/tannins-en/tanin-gallique-a-lalcool-en-gb-1
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https://en.wikipedia.org/wiki/Antioxidant
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-total-fruity/
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-microfruit/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-total-fruity/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-toffee/
https://scottlab.com/fermentation-cellar/tannins/bold-500g-015970?returnurl=%2ffermentation-cellar%2ftannins%2f
https://scottlab.com/fermentation-cellar/tannins/riche-500g-015962?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://scottlab.com/fermentation-cellar/tannins/uva-tan-500g-015964?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.lamothe-abiet.com/en/tannins-en/tan-sense-forte-en
https://www.lamothe-abiet.com/en/tannins-en/pro-tanin-r-en-gb-1
https://scottlab.com/fermentation-cellar/tannins/complex-1kg-015956?returnurl=%2ffermentation-cellar%2ftannins%2f
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
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https://en.wikipedia.org/wiki/Antioxidant
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-fp/
https://www.enartis.com/en-us/products/wine/tannins-en-us/oak-tannins-en-us/enartistan-sli/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-total-fruity/
https://www.enartis.com/en-us/products/wine/tannins-en-us/grape-tannins-en-us/enartistan-total-fruity/
https://scottlab.com/fermentation-cellar/tannins/riche-500g-015962?returnurl=%2ffermentation-cellar%2ftannins%2f%3fcount%3d32
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-toffee/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-extra/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-coeur-de-chene/
https://www.lamothe-abiet.com/en/tannins-en/tan-sense-forte-en
https://www.enartis.com/en-us/products/wine/tannins-en-us/blends-en-us-2/enartistan-rouge/
https://www.enartis.com/en-us/products/distilled-beverages/tannins-en-us/oak-tannins-en-us/enartistan-toffee/
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Classification of Phenolic Compounds

Hydrolyzable Non-Hydrolyzable
(do not contain sugars)

Tannins

Gallic Ellagic

Condensed Anthocyanins

Flavonoids

Flavonols

Non-Flavonoids

Products included in this guide 
belong to these three categories 
of tannins.

Antioxidant

Antioxidasic

Protein removal

Antioxidant
Redox potential

React with 
–SH compounds

(mercaptans, 
sulfides)

Color stability

Mouthfeel

Protein removal

Antioxidasic


