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CHIARIFICANTI

ALBUCLAR
PREMIUM®

CLARIFYING AGENT WITH HIGH TANNIN REMOVAL ACTIVITY 

COMPOSITION

Liquid pasteurized and refrigerated egg albumin. 

CHARACTERISTICS

ALBUCLAR PREMIUM® is a pasteurized and refrigerated product, exclusively obtained 
from the albumen of fresh hen eggs. 
ALBUCLAR PREMIUM® is a natural product without additives or preservatives, it is 
packed under airlessness conditions. The product, when liquid, does not incur in any 
process that can somehow cause a protein-denaturing effect, for this reason the 
product’s performance is always constant and qualitatively high. 
ALBUCLAR PREMIUM® can be used in high quality wines thanks to its natural and 
genuine character. Egg albumin is a high tannin removing agent and requires high 
quantities of phenolic substances. For this reason its use in white wines must be limited 
and managed with particular care, in order to prevent the over-fining phenomena. 

APPLICATIONS

ALBUCLAR PREMIUM® is the ideal product to replace, in a simple but effective way, 
the traditional Bordeaux treatment (5 egg albumens for each 225 L barrique for red 
wines). 
ALBUCLAR PREMIUM® is particularly recommended for red wines’ clarification, espe-
cially during the final refinement treatments of the product. 
The effect of ALBUCLAR PREMIUM® on the wines is a reduction tannin peaks and 
oxidation taste. In the treatment of white wines, that in some cases could be interesting 
from a qualitative point of view, ALBUCLAR PREMIUM® has to be used only on 
products rich in phenolic elements and after appropriate laboratory tests. ALBUCLAR 
PREMIUM® can be used in order to reduce the tannin levels of red nouveau wines. 

When using ALBUCLAR PREMIUM® please comply with the relative legal 
regulation in force.  
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CHIARIFICANTI

DIRECTIONS FOR USE

Dissolve ALBUCLAR PREMIUM® in 2 parts cold water; in order to take advantage of 
egg’s protein effect, it is recommended to use water to which 8 g/L sodium chloride 
has been added. 
Add the solution to the wine for treating, stirring carefully. 

DOSAGE

From 40 to 100 g/hL wine; 
Albumen contained in one egg is about 30-35 g; liquid albumin has a concentration 
ratio, compared to the powder one, equal to 1:9 (1 g of ALBUCLAR® in powder corre-
sponds to 9 g ALBUCLAR PREMIUM®). 

PACKAGING

Tetra Pak 1 kg boxes. 

STORAGE

The shelf life of the product, if it is stored at a temperature from 0 to +2 °C, refers to the 
expiration date on the package. Packages not open can be frozen within the expiration 
date, in this case the product can be kept at a temperature of –18 °C for an additional 6 
months from the expiration date indicated on the package; the products, once defro-
sted, must be immediately used and cannot be frozen again. 
Once it is opened, if it is kept at a temperature from 0 to +2°C, ALBUCLAR PREMIUM® 

must be used within 3 days. 

HAZARD

Based on the current European regulations the product is classified: not hazardous.
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