
COMPLEX GUM 3.0 
 
essedielle imports raw Arabic gum directly from Sudan, carefully selecting the raw 
material with strict controls. All processing takes place on site, combining modern 
methodologies but in full respect of the precious raw material, so that its composition 
and peculiarities are not distorted. The goal is to preserve until use in wine all the 
characteristics and advantages that this substance, 100% natural, can bring. 
 
General features 
Complex Gum 3.0 is a microfiltered and purified solution of Seyal Arabic gum and pure 
mannoproteins. Complex Gum 3.0 is perfectly clear, straw yellow in color, and has a very 
low calcium content. In addition, it is "microfiltered" to 0.1 µm to ensure sterility but 
mainly because, thanks to this tight filtration, the filterability index of wines is not 
affected in a way, making it additive even before the last filtration. The mannoproteins 
enhance the stabilizing effect of Arabic gum against Potassium Bitartrate (THK), 
promoting tartaric stability of white and rosé wines.  
Complex Gum 3.0 binds strongly to the aromatic substances of the wine and enhances 
the fruity and varietal notes. It provides volume in the mouth and ensures aromatic 
persistence, having positive effects on the organoleptic quality of white, rosé and 
sparkling wines. 
 
Composition 
Arabica Seyal 20% ± 0.5%;  
Sulfur dioxide 0.3 %. 
Contains no GMO vegetables. 
 
Dosage 
50 - 100 g/hl aromatic contribution and softness 
80 - 150 g/hl for colloidal stability and Tartaricity  
N.B. 100 g/hl of Complex Gum 3.0 lowers about 60 - 100 ΔµS of conductivity on whites 
and rosés. 
40 - 150 ml/hl to prevent protein and copper casses and dye precipitation;  
80 - 100 ml/hl to improve tartaric stabilization (also in combination with metatartaric 
acid).  
Preliminary laboratory tests are recommended for optimal dosages. 
Warning: 100 ml/hl of Complex Gum 3.0 provides about 4 mg/l of SO2. 
Preliminary laboratory tests must be carried out on red wine that establish the complete 
absence of unstable anthocyanins. Complex Gum 3.0 tends to initially stabilize the 
reactive coloring matrix with colloids, then KHT. 
 

 

 

 

  



 
How to use 
Complex Gum 3.0 should be added to wine before or after the last filtration or 
microfiltration leading up to bottling.  
Do not make clarifications after the addition of Complex Gum 3.0. 
 
Packaging and storage 
500 g aluminum polybags.  
Store in a cool, dry place. 
Warning: do not use bentonite at the same time so as not to nullify the addition of 
Lysozyme. Do not use metatartaric acid in a wine treated with Lysozyme to avoid the 
risk of cloudiness. Pay particular attention in general to the addition of Lysozyme in the 
days before bottling: there is a risk of unwanted flocculation in red wines. 
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