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The grape must non-Saccharomyces microbial community: Impact on volatile thiol release.
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Nitrogen catabolic repression controls the release of volatile thiols by<i>Saccharomyces
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Enhanced 3-Sulfanylhexan-1-ol Production in Sequential Mixed Fermentation with Torulaspora
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What is the expected impact of climate change on wine aroma compounds and their precursors in 14 69
grape?. Oeno One, 2017, 51, 141-146. :

Impact of noble rot on the aroma precursor of 3-sulfanylhexanol content in Vitis vinifera L. cv
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3-Sulfanylhexanol Precursor Biogenesis in Grapevine Cells: The Stimulating Effect of <i>Botrytis
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Enhancement of volatile thiol release of Saccharomyces cerevisiae strains using molecular breeding. p 42
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Aromatic potential of botrytized white wine grapes: Identification and quantification of new
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Involvement of Dimethyl Sulfide and Several Polyfunctional Thiols in the Aromatic Expression of the
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Non-Saccharomyces yeasts as bioprotection in the composition of red wine and in the reduction of
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Vine nitrogen status and volatile thiols and their precursors from plot to transcriptome level. BMC 3.6 2
Plant Biology, 2016, 16, 173. ’
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The effects of a moderate grape temperature increase on berry secondary metabolites. Oeno One, 2019,
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Comparison of electron and chemical ionization modes for the quantification of thiols and oxidative
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Nebulized water cooling of the canopy affects leaf temperature, berry composition and wine quality
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