
ID PROCESS® 

SG TECHNOLOGY 

LINE OF HIGH-TECH TANNINS, 
ORIGINATED FROM NATURAL BLENDS,  
THAT ENHANCE THE IDENTITY OF WINE, 
OF THE GRAPE VARIETY AND THEIR 
ORIGINAL TERROIR.

X-TAN® ARE

PRODUCTS
AURORAS® 



100 - 250 - 500 g

100 - 250 - 500 g

100 - 250 - 500 g

100 - 250 - 500 g

100 - 250 - 500 g

from 3 to 5-10 g/hL

from 3 to 5-10 g/hL

from 3 to 5-10 g/hL

from 3 to 5-10 g/hL

from 3 to 5-10 g/hL
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synergistic reactivity with oxygen and wine proteins.

Protein stability advantage

reactivity with oxygen and wine proteins.

Protein stability advantage

wines treated

Achieves colloidal balance and stability

retains the original identity and spicy complexity more intact over time

Enhances the importance and distinction of treated wines
Achieves greater colloidal balance and stability and the maintenance of a 


