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Corrector of acidity 

TARTARIC ACID 

ACIDIFYING AGENT 

 

COMPOSITION 

L (+) tartaric acid (E334) 

 

GENERAL FEATURES 

Appearance: solid colorless or translucent crystals or white crystalline powder. 

 

 

APPLICATIONS 

• Correction of acidity in wine and juice 

 

 

DOSAGE 

Fresh grapes, grape must, grape must in fermentation, new wine still in fermentation and wine 

in wine-growing zones  C I, C II, C III (a) and C III (b):  up to a limit of 1.5 g/L expressed as 

tartaric acid, or 20 milliequivalents per litre. 

Acidification of wines may be carried out only up to a limit of 2.5 g/L expressed as tartaric 

acid, or 33.3 milliequivalents per litre. 

 

These max. limits are based on EU regulations (EC) N. 479/2008 and (EC) N. 606/2009. 

This last regulation allows the acidification of musts and wines with tartaric acid in 

combination with L-lactic acid, L-malic acid and DL-malic acid. If in the same must or wine a 

combination of acids is used, it is necessary to calculate the maximum amount of tartaric 

acid allowed within the limit set by the EU regulation.  

 

For countries outside Europe, please refer to local regulations 

 

 

INSTRUCTIONS FOR USE 

Add the product to must or wine, stirring constantly. 

 

 

PACKAGING AND STORAGE CONDITIONS 

1 kg bag 

25 kg sack 

 

Sealed package: keep the product in a fresh, dry, well-ventilated area. 

Opened package: carefully reseal the package and keep it as above indicated. 

 

 

The product is in compliance with the following specifications: 

Directive 2008/84/EC 

Codex Œnologique International  

 

Product approved for winemaking, in accordance with: 

Regulation (EC) N. 479/2008 

Regulation (EC) N. 606/2009 


