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USAGE OF TANNINS AND OAK MATERIALS

ZURAB BABICHADZE; MARIAM KHOMASURIDZE;
ROSA KHUTSISHVILI, DAVID ABZIANIDZE
Georgian Technical University

Summary

The effect of different commercial tannins, oak materials on resveratrol an total phenol content was re-
searched in the red wine, produced from grape sort ,,Saparevi”. The various commercial materials were used
during the research: the chipses produces by high, medium, heavy roast and without roast; the cubes produced by
medium roast; oak and Quebracho tannins powder; liquid extract. Based on the achieved results, the most effective
method of preservation of resveratrol content in wine during aging is the usage of ,,Uvitan®, ,, Tannin SR Terroir”
and ,, Tanifase Elevage” . They are able to keep at least three times more resveratrol, than it stays during the aging
without additives. Besides, oak chips and cubes, French and Georgian origin, not only are extracting the phenolics,
but also they contribute to preserve resveratrol in the period of aging.
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