
solo select

20 mg/l tannin:

SHIRAZ
(softness, sweetness and balance)

OR

CABERNET SAUVIGNON
(structure and balance)

OR

MERLOT
(fruity and aromatic intensity)

SUPPORTING YOU FROM GRAPE TO GLASS
ORDER ONLINE: WWW.ANCHOROENOLOGY.COM

PROTOCOL | Alternative to oak chips

HARVEST DESTEM
AND CRUSH

100 mg/l
(sacrificial tannin)

ALCOHOLIC
FERMENTATION

50 mg/l at start of alcoholic 
fermentation

(oak tannin for colour 
stabilisation and structure 

contribution)

PRESS

TANIN SR TANIN ELEVAGE

BOTTLING

RACKING

Optional: 10 mg/l
(structure, body and 
aromatic intensity)

1 g/hl
(structure)

30 mg/l tannin:

SHIRAZ
(softness, sweetness and balance)

OR

CABERNET SAUVIGNON
(structure and balance)

OR

MERLOT
(fruity and aromatic intensity)

MALOLACTIC FERMENTATION

ADVANTAGES FOR THE WINERY
Reduced labour cost (avoid handling bags of oak chips).

Reduced loss of wine (oak chips absorb a significant quantity of wine).

Better consistency of the wood profile, because oak chips are much more variable than tannins.

Reduced addition of oxygen (wood contains oxygen).


