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Enology — Flavor/Analysis Session
JE£ £ : Wendy V. Parr (Lincoln University, New Zealand)

+ Evolution of oak lactone from glycoconjugate precursors

during toasting and wine maturation
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+ The genetic basis of methoxypyrazine production in grape
berries
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(J.D. Dunlevy, K.L. Soole, M.V. Perkins, and Paul K. Boss:
CSIRO, Australia)
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* A comparison of extraction techniques for GC-MS/MS
analysis of odor-active pyrazines in wine.
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FHHTVED Hog
(Anna K. Hjelmeland, PL. Wylie, S.E. Ebeler: UC Davis)
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* High-throughput MS analysis for characterizing the
phenolic composition and color or rose wines from around
the world
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INRA, Montpellier, France)
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Micro/Molecular Biology Session

JEf: : Linda Bisson (UV Davis)
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* A metabolomics approach to study Chardonnay

fermentation
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Gallo Winery, CA, USA)
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+ A novel Saccharomyces cerevisiae strain tracking method
for quantifying strain mixtures during a wine fermentation.
T A REER OEKE EO T O Saccharomyces
cerevisiae FRIBBI 1%

(Frida S. Gustafsson, M.D. Whiteside, V. Jirenek, D.M.
Durall: University of British Columbia Okanagan, Canada)
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* Tracking microbial Terroir along the grape-to-glass
continuum.
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Sensory/Sensory Impact Session
JiF: : Anita Oberholdter (UC, Davis)
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* Unravelling the nature of perceived minerality in white

wine.
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* Sensory and chemical effects of cross-flow filtration on
white and red wine.
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+ Impact of brown marmorated stinkbug on Pinot noir wine
quality.
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V. Walton: OWRI/Oregon State Univ.)
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* From grape to consumer: Relationships between grape
maturity, wine consumption, and wine sensory properties in
Cabernet Sauvignon.
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Flavor: Impact of Yeast and Bacteria Session
JiF: . Hildegarde Heymann (UC Davis)
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* Identification of a new genetic mechanism providing

simultaneous control of the production of SO, and H,S by
wine yeasts.
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« Impact of Oenococcus oeni on wine hydroxycinnamic acid

content and production of volatile
Brettanomyces.
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University)
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Tannins Session
Ji&E: : Tom Collins (UV Davis)
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+ Tannin extractability among hybrid and Vitis vinifera
grapes: Cultivar variability and differential biding to cell
walls.
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