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Tani-Complete
Description
Tani-Complete consists of a highly purified concentrated oak extract from the heart of the 
Limousin region in France. It offers broad palate enhancement in red and white wines.

Properties
Tani-Complete is a granular tannin that contributes to anti-oxidation as well as color preservation. 
In red wines, it maintains the aromatic characteristics and improves the final bouquet. Added 
during the ageing of white wines in barrels, it will help prevent oxidation and add complexity to 
the palate. 
 
Use  
Tani-Complete can be used at any stage of wine production and is ideal prior to barrel maturation 
or micro-ox.

Dosage and Addition  
0.2–1.6 lb/1000 gal (2–20 g/hL)
Bench trials are recommended to ensure appropriate addition rates.

Storage and Shelf Life
Store in the original packaging in a neutral, odor-free environment that is dry and cool, max. 77⁰F 
(25ºC).  Carefully reseal any partial containers. The integrity of the product is guaranteed only if it 
is stored as indicated in this Technical Data Sheet.

Packaging
Tani-Complete comes in 1 kg bottles.

Product for Enological Use Only
Non-GMO, allergen-free 
Please refer to the SDS for safe handling requirements.
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