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Finings & Clarifiers 
 
Finings are ingredients added to wine or beer to clear them. This may involve putting them into solution in the early stages 

prior to fermentation, during fermentation, or afterwards. Some are used in both wine and beermaking or may be specific to 

either. It is generally preferred to add finings to wine or beer rather than trying to filter them, especially on the amateur level, 

since it is usually less invasive and results in less degradation to their flavor. A note about fining: wines can be overfined, 

which can result in a haze. Be careful to follow directions 

 

Pectic Enzyme ( wine) is an enzyme that is used only in winemaking. Pectin hazes are common in fruit wines, especially in 

whites. The pectic is found in long chains that stay suspended in solution and keep the wine hazy. Adding the pectic enzyme 

immediately upon crushing the fruit and allowing the fruit to sit for about an hour before the addition of any So2 allows the 

enzyme to break the pectin chains up into smaller lengths, which allows the pectin to settle out. If pectic enzyme hasn’t been 

added to the wine and it is hazy before bottling, about twice the normal amount needs to be added. Otherwise in a wine where 

pectin is the sure cause of haze, pectic enzyme followed by bentonite is the preferred method of clearing the wine. 

The enzyme is usually found in liquid form now since some people may become allergic to the powder upon repeated 

exposure. 3-5 drops/ gallon of wine is the recommended dosage. The higher amounts should be used in white fruits, especially 

apple, peach, pear, and plum. It should also be added immediately when crushing the fruit. 

 

Bentonite (wine) is a natural clay fining agent, often mined somewhere in Wyoming, and is one of the safest fining agents in 

current use. It is the closest thing to a “cure-all” fining agent.  It is especially useful in clearing protein and pectin caused hazes. 

It needs to be thoroughly dissolved in water before being stirred into wine. If this is not done it will settle as a thoroughly 

useless clump to the bottom of the vessel and sit there just daring you to ask it to work. Resist the temptation to get dragged 

into this battle. To dissolve, stir the needed amount of Bentonite into boiling water just removed from the heat. This mixture 

should be stirred periodically for 30 minutes to remove lumps and allowed to soak overnight before thorough mixing with an 

eggbeater or electric blender. This bentonite mixture can be used after a further 24-hour rest and will remain stable for months. 

Bring wine to room temperature before adding the bentonite. Keep the wine at room temperatures until the next racking in 14 

days. In cold wine some bentonite can go back into solution.  A common dose is 25 grams/hectolitre of wine. This is equal to 

about 1 oz (by weight). in 30 gallons of wine. Also, 1 tsp = 5.4 g. of bentonite. 1-2-tsps/5 gallons is a common dosage. Start 

with the lower dosage, especially for white wines.  

 

Chitosan (wine) finings is an excellent agent for difficult to clear wines, especially fruit. Derived from the shells of 

shell fish. also works as a protein that attracts the opposite charged matter and settles out with it. Good for most all white 

wines. Some wine kits are now including this with their kits. More of a general purpose fining for suspended matter. May not 

work on a pectin type haze. 

Usage:  This is usually pre packaged in a pouch in which you add the entire pouch. other wise I would say to add 

about 2 ounces to 5 gallons of wine, stir in well and let settle for 2 weeks. 

 

Gelatin (wine, beer) is a common and inexpensive fining agent. It works, as many do, by negating the opposite electrical 

charge of the suspended particles (in this case it attracts negatively charge particles) and allowing them to gracefully settle to 

the bottom of the fermentation vessel. These rarely do so quickly enough for one to actually witness the event. So it is best to 

add the fining and give it several days or a week to do its magic. Gelatin combines with tannins to form a dense flocculation, 

which precipitates over time. Red wines usually have enough tannin in them to combine with the gelatin, but white wines need 

tannin added at the rate of ¼ to ½ tsp/ gallon of wine. Gelatin may also be used to reduce tannin in harsh red wines (to soften 

them); Gelatin requires more tannin to work with in the wine than isinglass does. Most of the material settles within 24 hours 

but traces remain to settle over several days. We use gelatin as a first resort after pectic enzyme in wine. It is a common fining 

agent in beer. It can be used to firmly pack the yeast in homemade beer to the bottom of the bottle, allowing a more graceful 

and elegant pouring of the beer with less yeast eruption. Follow directions on the package. We use 100 bloom type B gelatin, 

specifically designed for use in beer and wine. 

 

Irish Moss (beer)  is a red seaweed that is available in various forms. Some research has shown that flakes perform the 

best. For extract beer use ¼ tsp/5 gallons. For all grain beers use ½ - 1 tsp/5 gallons of beer. Use closer to ½ tsp/5 gallon batch 

for higher gravity beers.  Using too much Irish Moss may result in slightly hazy beer. The Irish Moss should be rehydrated in a 

cup of water for 12-24 hours and then added in the last 15 minutes of the boil.      Page   1 
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Isinglass (wine) comes in either dry or liquid form. ¼ oz is sufficient to clear 40 gallons of wine. This protein is effective for 

white or rose wines. It attracts negatively charged particles (Sparkalloid and Bentonite attract positively charged ones), and 

needs the presence of a small amount of tannin for flocculation and maximum effectiveness. If oak has not been added to the 

wine, adding ¼ to ½ tsp of tannin/ 5 gallons of wine can be added before the isinglass      

 

Polyclar (wine, beer) is used as a fining agent to settle proteins and to reduce browning agents. May be added to red wines 

to reduce excess tannin. In beer it prevents chill-haze and oxidation. It is a good choice for fining because it removes 

polyphenols (tannins) as opposed to proteins, so it has no effect on head retention. It also reduces the bitterness of beer slightly 

and lightens the color of the beer a bit. The recommended amount for a 5-gallon batch would be about 3 – 5 grams (4-6 tsp.) 

for a pale beer – darker beers would need less due to the lower pH and subsequent lesser polyphenol extraction. To use mix the 

Polyclar with a cup of water, boil a minute to sanitize (watchout for boilover), add it to the fermenter, and give it 2-5 days to 

settle to the bottom of your fermentor. Rack off the settlings before bottling. 

 

Sparkalloid (wine, beer) is the preferable way to clear high pH wines or wines that have been “overfined” and will not clear. 

It is very good at clearing white wines. Its main disadvantage is that the lees are very fluffy after settling and a fair amount of 

wine volume is lost. However, after it has settled for 2 weeks, 2 tablespoons of isinglass can be gently stirred in without 

racking. It will settle on top of the Sparkalloid and compact it slightly so it will be less easily stirred up. Another disadvantage 

is that it will take several months for all of the residual Sparkalloid to precipitate, but if you have time, it can be a good choice. 

Follow directions on package for use. 

 

 

Clarifying Meads 
 

There are a number of ways to clarify meads. Which you use depends on what’s clouding your mead.  

If yeast is still in suspension, the best thing to do is probably to wait. The yeast will naturally settle in time. Bentonite, which is 

negatively charged clay and will attach to the positively charged yeast, can also be added to take the yeast out of suspension 

more quickly.  

On the other hand, it’s possible to have a haze of tannins. Traditionally, egg white or fresh blood from the slaughterhouse were 

used to clear tannin hazes. The reason these work is that the tannins and other bits of haze are typically negatively charged. 

Adding positively charged particles, such as proteins, will neutralize the charges, allowing the particles to clump together and 

settle out of solutions more quickly. Today, gelatin is usually used. 

If you use too much gelatin, and go from having a tannin haze to having a gelatin haze, you can add Bentonite.  

 

The above information on clarifying meads was taken from Mead Made Easy, which is available online. More info on 

clarifying meads may be obtained from The Science of Cidermaking, also available online.  

 

Procedures for Clarifying Meads 
 

How to Clarify Mead with Bentonite by John Gorman (john@rsi.com) 

 

1) What is Bentonite? 

 

Bentonite is pure powdered clay and is used in wine and mead making.  It is inert and tasteless. You can get it at your local 

homebrew shop. 

Bentonite is used during racking to flocculate out the leftover yeast so that it settles to the bottom, leaving crystal clear mead 

behind.  The clay particles are tiny flat sheets of mineral with minute electric charges sticking out at the edges.  These charges 

attract the yeast cells, which then stick together in visible clumps that settle out rapidly. 

The time to bentonite is any time after active bubbling ceases.  If you bentonite while there is still fermentation activity, the 

yeast that settles to the bottom will keep bubbling and re-cloud the mead. If you use a yeast nutrient, fermentation will proceed 

rapidly and cease in a month or so.  By using bentonite, your mead will be clear and ready to bottle in a few days, freeing your 

carboy for more mead! 

 

2) Bentonite Preparation 
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Use 1/2 tsp bentonite per gallon of mead to be clarified.  To prepare the bentonite for 5 gallons, boil 1 cup of water in a small 

saucepan.  Pre-measure 2 1/2 tsp of bentonite granules into a small bowl.  As the water boils, SLOWLY sprinkle in the 

bentonite, stirring occasionally with a fork. 

If you sprinkle it in too fast, the granules will stick together as they absorb water, making large thick clots, which is not what 

you want.  If that happens, just throw it out and try again. 

If you sprinkle just right into the boiling water, it will stay soupy.  Take it off of the heat and store covered for 24 hours while 

the clay goes completely into suspension. 

 

3) Racking Procedure 

 

Fill a clean pot with water, and bring it to a rolling boil for 10 minutes to drive off all of the oxygen.  This water will be used 

after racking to fill up the head space.  If you leave a head space after racking, the oxygen in the headspace air will get into the 

mead and produce flat off flavors. 

Stir the bentonite mixture with a fork to get it all into suspension.  Pour the bentonite mixture into the second (empty) carboy.  

Then rack from the first carboy into the second.  Avoid splashing, which will oxygenate the mead.  Top off the headspace with 

the boiled water.  Stir the mixture thoroughly without splashing by rotating your J-tube in the carboy. 

The bentonite will bind with the yeast into visible particles and flocculate out fairly quickly.  After two days or so, it will all be  

resting in the bottom 1/2 inch of the carboy. 

Sometimes there is so much yeast in mead that the first bentonite cannot flocculate out all of the yeast.  In that case, do it again.  

The result will be crystal clear.  

 

 

How to Clarify Mead with Gelatin 
 

by Joyce Miller (jmiller@genome.wi.mit.edu) 

 

 

Clarifying mead with gelatin is similar to using bentonite.   I generally dissolve a packet of the powder into 1 cup of cold water 

in a pot.  Heat this on the stove, swirling gently, until it's all dissolved.  Cover it and let it sit 20 minutes to pasteurize it.  

Warning: do *NOT* let this stuff boil over!  It's very difficult to clean up! 

 

Put the pot somewhere where you can grab it easily, and start siphoning your mead into an empty carboy.  When there's a 

gallon or so in the new carboy, take the gelatin solution, and slowly drizzle it in (if you dump it directly into the empty carboy, 

it will just coagulate on the bottom in a useless lump).  Finish siphoning, and stir if necessary to distribute the gelatin evenly 

throughout the carboy. 

 

 

Other mead links are: 

 

 Lawrence Brewers Guild Links Page 

• Brewry,org Technical Library 

• Agnic Mead Made Easy entry 

• The Mead Hall 

• Honeywlne corn Resources 

• Marc Shapiro’s The Meadery - Mead Info (also at Marc Shapiro’s Mead Info) 

• Mead Magic 

• Goodgulf Enterprises Mead page 

• The Rampant Badger Brewery 

• Eachna’s Celtic Brewing Page 

• Fred’s Mead Company Mead-Related Links 

• Brewers’ Witch BBS - Pagan Links 

• Malcor’s Hornebrew IHQ 

• Barbarian Links 

• Karl Jones  Brew 
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Hazes and Deposits in Ciders 

Many people making a traditional product will be quite happy with a certain amount of haze in their cider. There are, however, 

degrees of acceptable cloudiness and if you have gone to a lot of trouble to make a sparklingly bright cider it is very annoying 

to have it develop a haze or sediment later. There are a number of possible reasons for this.  

Microbial hazes are caused by various spoilage yeasts or by heavy infestations of bacteria. Most of these have been covered 

above although there is one slow-growing yeast (Saccharomycodes ludwigii), which forms clumps at the bottom of the bottle in 

sweetened ciders without affecting flavor very much. Generally, microbial problems should be avoided by proper attention to 

cleanliness and hygiene. The only reliable way to tell whether a haze is microbial in origin is to look at it under a high-powered 

professional microscope (500x magnification). This is hardly practicable for the domestic cidermaker unless you have a friend 

or colleague with access to a laboratory. If you do, ask them to look for yeasts (about 10 microns in size) or for bacteria (about 

0.5 microns in size but often in pairs or in chains).  

Pectin hazes were described in an earlier section. If you want to be sure of preventing them, you must use a pectolytic enzyme 

that is added at the beginning of fermentation. If you think you have a pectin haze in the finished cider, add one part of cider to 

two or three parts of methylated spirit in a small glass and shake well. The pectin will form a gel or a clot, or possibly strings if 

there isn't much of it there. If pectin is confirmed, you can try adding some pectolytic enzyme to break it down although it 

won't be so effective in the presence of alcohol. Otherwise you must just live with it and remember to do better next time!  

Tannin hazes are sometimes the most frustrating, because they may develop in store in ciders that may have been bottled 

completely clear. They occur particularly in ciders made with bittersweet fruit where the tannin levels are relatively high. Over 

time, these tannins polymerize together to generate large molecules that eventually become so big that they drop out of 

solution. Sometimes they form a haze, while sometimes they coalesce to compact sediment. Often they cause a 'chill-haze', 

where the product becomes cloudy when put in a refrigerator for summer drinking but was quite stable at room temperature, or 

they may appear during winter storage if the cider was bottled before a snap of cold weather (a warming and cooling cycle is a 

good test to indicate potential tannin haze). The tannins are also responsible for much of the 'bite' of traditional bittersweet 

ciders so it seems a pity to remove them. Sometimes, however, bittersweet ciders may be so bitter or astringent that it is worth 

lowering the tannin levels for reasons of taste, as well as for haze stability. The 'fining' procedure below can be used for either. 

It can also be used for gross clarification before sheet filtration or racking, or perhaps to remove 'ropiness' or 'sickness' bacteria. 

Do remember, though, that fining a low tannin cider will make it even more insipid.  

Fining  

There are many different ways of fining although the principles are the same for all. The tiny particles of beverage haze are 

electrically charged which is why they do not coalesce, because 'like charges' repel each other. If we add a material with an 

opposite charge we can neutralize the charges so the particles will then clump together and settle out. In ciders the tannin or 

other particles of debris tend to be negatively charged, and so we add a positively charged material that is usually a protein. 

Traditionally, egg white or fresh slaughterhouse blood was used - one egg will treat about 10 gallons of cider!. Nowadays we 

can add special gelatins. If too much gelatin is added, the cider becomes 'overfined' and we get a gelatin haze instead, so it is 

wise to add some bentonite at the same time. Bentonite is negatively charged clay that mops up any spare gelatin.  

Ideally it is best to run tests to find out how much gelatin and bentonite are required in a particular situation. For instance, a 1% 

stock solution of gelatin should be made up in warm (not boiling) water, and a 10% stock slurry of bentonite should be 

creamed up separately in warm water too. Then set up a series of six flasks each containing 200 ml of cider and an appropriate 

amount of bentonite as shown in the left hand columns of the Table. The appropriate volumes of gelatin solution are then added 

from a pipette or a small syringe as shown and the flasks are well shaken. After leaving for several hours, the flask, which 

gives the greatest amount of clarification with the least amount of ingredients, should be chosen for scale-up according to the 

right hand columns of the Table. For full scale fining, the bentonite should be creamed up in a small quantity of cider and then 

well distributed in the bulk. The appropriate amount of gelatin should be made up as a 5% solution in warm water and added to 

the bentonite-treated cider in a thin stream with constant stirring before being allowed to settle for several days. If the main 

purpose of the exercise is to reduce tannin levels, rather than to clarify the cider, the gelatin solution should be added first, 

allowed to stand for two hours after stirring and then followed by the bentonite.  

After fining, a deposit will be thrown and a clear cider should remain above it. This can then be racked off, filtered and bottled 

accordingly. The handling involved during fining will obviously cause some aeration, which should be kept to a minimum for 

all the reasons previously discussed. The addition of 50 ppm SO2 at this stage will also be helpful to prevent oxidation. Page 4 
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Cider Fining with Bentonite and Gelatin 

TEST (per 200 ml cider)  FULL SCALE (per 100 l of cider) 

Bentonite  

(ml of 10% suspension) 

Gelatin 

(ml of 1% solution) 

Bentonite  

(grams)  

Gelatin 

(grams)  

1  1  50  5 

1  2  50  10 

2  2  100  10 

2  4  100  20 

4  4  200  20 

4  8  200  40 

 

 

 

 

 

Reference sources: Homebrewing Vol. I, Al Korzonas. The Brew-Masters Bible, Stephen Snyder. The Complete Handbook of 

Winemaking, Am Wine Society. Handmade Table Wines, Desmond Lundy. Home Winemaking Step by Step, Jon Iverson 

.   

 

 

 

 


