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TARTRATE INHIBITION 
AN ALTERNATIVE TO COLD STABILIZATION PROCESSES 

 

 

REMEMBER TO REVIEW THE COLD STABILITY IN WINE WEBINAR 

If you are looking for more information on traditional cold stabilization testing and 

processes, make sure you watch the webinar, “Reviewing Cold Stability in Wine.” 

This webinar covers the purpose of cold stabilization, how to test for cold stability, 

and cold stabilization processing techniques (i.e., natural cold stabilization and 

contact seeding).  

 

 

TARTRATE INHIBITION 

In comparison to traditional cold stabilization techniques, winemakers may opt to 

use tartrate inhibitors as a way to cold stabilize wines. Tartrate inhibitors inhibit the 

formation of potassium bitartrate crystals to a point where we cannot see or taste the 

crystals. Inhibitive compounds include anthocyanins, proteins, polysaccharides, 

mannoproteins, gums, and carboxymethylcellulose (CMC). Some of these substances 

naturally occur in wines while others may be added exogenously.  

Some wines are more natural candidates for tartrate inhibitor additives than others. 

These include: 

 High pH wines: For wines that fall above a pH of 3.65, going through 

contact seeding or natural cold stabilization can result in a higher pH after 

the wine has completed the process. To avoid this result, using a tartrate 

inhibitor can cold stabilize the wine while the pH and TA do not change.  

 When traditional cold stabilization processes may not be available: In 

some climates, it may be impractical or expensive to chill wines in a natural 

cold stabilization or contact seeding process. Therefore, tartrate inhibitors act 
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as a tool for winemakers to cold stabilize a wine without using extra 

electricity to complete the cold stabilization process. 

 Sparkling wines: Tartrate inhibitors are common additives for sparkling 

wines. They act as a tool to cold stabilize the wine without making alterations 

to the base wine pH or TA. This is often desirable for many sparkling wine 

styles. For more information, you can review: 

o Basic principles on producing a base wine for sparkling wine 

production.  

o Pét-nat Production Guide 

 White, rosé, and many formula wines: There’s typically little concern 

using different types of tartrate inhibitors for these wine styles. I recommend 

always checking with the tartrate inhibitor supplier to ensure you’re using the 

best product for the wine style produced.  

However, red wines can be problematic for tartrate inhibition. The addition of 

tartrate inhibitors can lead to color bleaching. Therefore, conducting bench trials is a 

great way to ensure the tartrate inhibitor is an appropriate addition for your red wine.   

 

 

TYPES OF TARTRATE INHIBITORS 

There are several types of tartrate inhibitors on the market. Always make sure to 

check with your enological supplier for new product releases and their 

recommendations for which wines their addition would be appropriate: 

 Carboxymethylcellulose (CMC): A cellulose-chain that is negatively 

charged in wine. This negative charge competes with negatively-charged 

tartaric acid in wine that would otherwise interact with positively-charged 

potassium. The interaction between CMC and potassium flattens the crystal 

surface, inhibiting crystal development.  

o CMC is known to cause color bleaching in red wines. Winemakers 

should talk to their enological supplier about adding color stabilizing 

agents when using CMC in red wines. 

o If the wine has been treated with lysozyme, CMC cannot be used to 

cold stabilize the wine. Lysozyme can become denatured and cause a 

visual haze with a CMC addition. 

o The wine treated with CMC needs to be double checked for protein 

stability. Post-bottling protein instabilities are common with CMC 

additions, even if the wine had been protein stable before the CMC 

add.  

o Very high concentrations of tartaric acid may not make CMC 

effective. In this case, there is not enough CMC that can be added to 

the wine to effectively eliminate bitartrate precipitation. 

 Mannoproteins: Mannoproteins are a natural part of yeast cell walls, but can 

also be added exogenously to the wine. Many mannoproteins contribute a 

sensory impact to the wine, providing fullness or softness to the mouthfeel. 

Like CMC, the wine must be protein stable prior to a mannoprotein addition. 

https://www.dgwinemaking.com/portfolio/coming-may-20th-its-all-about-that-base-sparkling-wine-production-details/
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Mannoproteins are not usually recommended for tartrate stability in sparkling 

wines as they can inhibit foaming.  

 Gums: Stabilizing compounds that occasionally have tartaric acid stability 

properties. There are a lot of variations in gum chemistry, and the winemaker 

should always confirm the properties of the gum prior to purchase. 

Furthermore, if the wine is going through cross flow filtration, the use of 

gums may not be recommended as most will clog a cross flow unit.  

 Potassium polyaspartate (KPA): At the time of this webinar, KPA was a 

new product on the market and did not yet have full TTB approval. 

Winemakers should contact Enartis Vinquiry for more information on using 

KPA to cold stabilize wines. 

 

 

PREPPING A WINE FOR TARTRATE INHIBITOR SUCCESS 

There are several key processing steps winemakers should consider when looking to 

use a tartrate inhibitor for cold stabilization. 

 Add the tartrate inhibitor when the wine is as close to being finished as 

possible. Blends should be finalized, sugar adjustments made, and any 

pH/TA changes completed. 

 Pre-filter the wine prior to adding a tartrate inhibitor. This includes all 

filtration up to sterile filtration, unless otherwise specified by the inhibitor 

supplier. Some tartrate inhibitors are known to clog filters, including cross 

flow filters. Always make sure they are used according to supplier directions. 

 Protein stabilize the wine prior to adding a tartrate inhibitor. Several of 

the inhibitors can make the wine protein unstable and cause a haze. Make 

sure to first protein stabilize the wine and then double check protein stability 

in a bench trial after a tartrate inhibitor is added to the wine.  

 Avoid using CMC for tartrate inhibition if the wine was treated with 

lysozyme. The addition of CMC can denature the lysozyme and cause a 

protein instability.  

 Double check if any fining agents that may have been added to the 

wine interact with the tartrate inhibitor. These details can be reviewed 

with the inhibitor’s enological supplier.  

 

The following table outlines some of the properties affiliated with traditional cold 

stabilization processes versus the use of a tartrate inhibitor. 
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Cold Stabilization Processes 

(e.g., natural or contact seeding) 
Tartrate Inhibitor Addition 

Enables potassium and tartaric acid to 

bind and precipitate out of the wine. 

Covers tartaric acid nucleation sites. 

Inhibits crystal growth. 

Changes pH and TA of the wine. No change in wine pH and TA. 

pH changes dependent on starting  

wine pH. 

Effectiveness limited on tartaric acid 

concentration. 

Applied before the wine goes on 

filtration and bottling. 

Applied right before bottling, usually 

after some forms of filtration. 

 

 

TARTRATE INHIBITION: ACTION STEPS 

1. Determine which tartrate inhibitors may be practical for your operation. 

2. Conduct a bench trial using the tartrate inhibitor in the wine of choice prior 

to adding the inhibitor to a tank of wine. 

 

 

NEED MORE HELP? 

The Darn Good Winemakers is an educational winemaking coaching service 

provided by DGWinemaking. We feature one webinar and two open “Winemaking 

Advice Hours” each month so that we can all learn and build confidence in our 

winemaking decisions. 

If you find yourself needing further assistance or would like more access to the 

services that DGWinemaking provides, please contact Denise at 

info@dgwinemaking.com. See how other winemakers like you are benefiting from 

DGWinemaking’s consulting services. 
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