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Phenolic composition of Merlot and Cabernet-Sauvignon grapes from Bordeaux vineyard for the
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Chemical and sensory evaluation of wine matured in oak barrel: effect of oak species involved and
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Extraction of oak volatiles and ellagitannins compounds and sensory profile of wine aged with
French winewoods subjected to different toasting methods: Behaviour during storage. Food 8.2 57
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Compositional and sensory characterization of grape proanthocyanidins and oak wood ellagitannin.
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Comparison between Malolactic Fermentation Container and Barrel Toasting Effects on Phenolic,
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Use of oak wood during malolactic fermentation and ageing: Impact on chardonnay wine character.
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Validation of a mass spectrometry method to identify and quantify ellagitannins in oak wood and
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