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QUERKA

Tannins and catechins from oriental acacia.

Non-hydrolysable tannins, catechins, epicatechins, epigallocatechins,
epigallocatechins gallate.

Catechin - Catechin gallate Epigallocatechin Epigallocatechin
Epicatechin gallate

> Cold water soluble tannins min 70 %
> Humidity max 5%

> lron < 50 ppm

> Ashes max 4%

For professional oenological use in compliance with EEC/EU Reg.
N°934/2019 and International Codex OIV.

In white wines, it provides great structure without any bitterness.
It has a strong antioxidant action by interacting with glutathione.
In red wines it fixes the colour by contrasting the precipitation of
anthocyanins.

It considerably increases body, especially in passito wines, amarones,
etc. Prevails over anthocyanin oxidation in the long term.
Recommended dosage: whites: 1-5 g/hl; reds: 2-10 g/hl

Dissolve in water or wine at room temperature in a ratio of 1:10 at the
time of use.

1, 4 and 25 kg bags.

Keep in a cool, dry place away from light.
Shelf life: as stated on the label.

GMOs free in compliance with EEC/EU Reg. n. 1829/2003 and EEC/EU
Reg. n. 1830/2003 and subsequent amendments.

Allergens free in compliance with EEC/EU Reg. n. 1169/2011 and
subsequent amendments.
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