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The application recommendations given herein describe the intended use of the product as a processing aid or additive as part of a good manufacturing practice. Only this application can lead to a food safety of the final product. 

However, please note: Our technical product leaflets are based on our current knowledge and experience. They have to be seen as general information on our products only. Due to the imponderabilities of treating natural products 

and the potential prior treatment we cannot accept any liability. Accordance with all national laws and regulations for use of our products has to be ensured by each user. All data is therefore provided without any warranty. All 

information is subject to change without prior notice. Our general terms of business apply, please refer to www.erbsloeh.com. 
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Erbslöh PVPP

Polyvinylpolypyrrolidone

   

Product description 
Erbslöh PVPP is an insoluble polyvinylpolypyrrolidone for removing phenolic compounds and their oxidation products from wine. 

 

 Removal of excess phenols 

 Flavour harmonisation 

 Lightening of deep-coloured wines 

 Boosting of oxidised, aged wines and base wines for sparkling wines 

 

Permitted according to EU Commission Regulation no. 934/2019. User must check compliance with national regulations. 

Laboratory tested for purity and quality. 

 

Dosage 
 

Intended purpose Dosage 

Standard precautionary treatment 15 - 40 g/100 L 

Oxidised, aged wine 30 - 70 g/100 L 

Heavily oxidised: up to 80 g/100 L 

Maximum permitted dosage 80 g/100 L 

 

If the maximum dosage is insufficient for very heavily oxidised and aged wines, we recommend an additional treatment with 

Granucol® GE or Kal-Casin. Due to the complex nature of polyphenol groups present in wine, the effect of Erbslöh PVPP can be 

enhanced by additional treatment with IsingClair Hausenpaste or Gerbinol®. This means that a combination of low quantities of 

different tannin-adsorbing substances is often more successful when balancing polyphenols. 

 

Can be added direct to juice or wine. Improved effectiveness after production of a pumpable PVPP-wine suspension. Add to 

mixer during operation. For combination fining, add Erbslöh PVPP to the juice or wine approx. two hours before adding the other 

treatment agents. Separation by filtration can be carried out after just one day. For oxidised wines ensure there is sufficient free 

SO2 available. 

 

Storage 
Protect from odours and moisture. Opened packs should be tightly sealed. 


