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79 UnravellingJwOfJtransferJthroughJcorkJstoppersJforJwhampagneJandJsparklingJwinesbJFoodn
PackagingnandnShelfnLifeWJ2021WJfkWJeddjel 8.2 2

78 HowJManyJwOJvubblesJinJaJ’lassJofJveersbJACSnOmegaWJ2021WJjWJmjkfamjkm 3.9 3

77 TowardJInJSilicoJPredictionJofJwOJxiffusionJinJwhampagneJWinesbJACSnOmegaWJ2021WJjWJeefgeaeefgm 3.9 1

76 RecentJProgressJinJtheJunalyticalJwhemistryJofJwhampagneJandJSparklingJWinesbJAnnualnReviewnofn
AnalyticalnChemistryWJ2021WJehWJfeahj 12.5 1

75 HowJxoesJ’asaPhaseJwOJyvolveJinJtheJHeadspaceJofJwhampagneJ’lassessbJJournalnofnAgriculturaln
andnFoodnChemistryWJ2021WJjmWJffjfaffkd 5.7 1

74 wOfJandJvubblesJinJSparklingJWatersJ2020WJgkajf

73 uJfirstJstepJtowardsJtheJmappingJofJgasaphaseJwOfJinJtheJheadspaceJofJchampagneJglassesbJ
InfrarednPhysicsnandnTechnologyWJ2020WJedmWJedghgk 2.7 1

72 UnderaexpandedJsupersonicJwOJfreezingJjetsJduringJchampagneJcorkJpoppingbJSciencenAdvancesWJ
2019WJiWJeaaviifl 14.3 3

71 UnsteadyJevolutionJofJtheJtwoaphaseJflowJinJsparklingJwineJtastingJandJtheJsubsequentJroleJofJ
glassJshapebJExperimentsninnFluidsWJ2019WJjdWJe 2.5 0

70 warbonJxioxideJinJvottledJwarbonatedJWatersJandJSubsequentJvubbleJNucleationJunderJStandardJ
TastingJwonditionbJJournalnofnAgriculturalnandnFoodnChemistryWJ2019WJjkWJhijdahijk 5.7 8

69 Hˆ'tˆ'roanuclˆ'ationJdeJcristauxJdeJneigeJcarboniqueJauJdˆ'bouchageJdâ��uneJbouteilleJdeJchampagneJ
2019WJgfagi 0.1

68 ThreeadimensionalJmodelingJofJcomplexJswirlingJflowsJinJchampagneJglassesnJwzxJandJflowJ
visualizationbJActanMechanicaWJ2019WJfgdWJfegaffh 2.1 1

67 yvidenceJforJmoderateJlossesJofJdissolvedJwOJfJduringJagingJonJleesJofJaJchampagneJprestigeJ
cuveebJJournalnofnFoodnEngineeringWJ2018WJfggWJhdahl 6 7

66 MonitoringJgasaphaseJwOJinJtheJheadspaceJofJchampagneJglassesJthroughJcombinedJdiodeJlaserJ
spectrometryJandJmicroagasJchromatographyJanalysisbJFoodnChemistryWJ2018WJfjhWJfiiafjf 8.5 14

65 xynamicsJofJjetsJproducedJbyJburstingJbubblesbJPhysicalnReviewnFluidsWJ2018WJgWJ 2.8 57

64 xevelopmentJandJvalidationJofJaJdiodeJlaserJsensorJforJgasaphaseJwOfJmonitoringJaboveJ
champagneJandJsparklingJwinesbJSensorsnandnActuatorsnB:nChemicalWJ2018WJfikWJkhiakif 8.5 8

63 vubblesJinJTitanâ��sJSeasnJNucleationWJ’rowthWJandJRuxuRJSignaturebJAstrophysicalnJournalWJ2018WJlimWJfj 4.7 7
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62 yffervescenceJinJchampagneJandJsparklingJwinesnJzromJgrapeJharvestJtoJbubbleJrisebJEuropeann
PhysicalnJournal:nSpecialnTopicsWJ2017WJffjWJgaeej 2.3 29

61 vubbleJstreamsJinJTitanâ��sJseasJasJaJproductJofJliquidJNfJVJwHhJVJwfHjJcryogenicJmixturebJNaturen
AstronomyWJ2017WJeWJ 12.1 19

60 UnveilingJwOJheterogeneousJfreezingJplumesJduringJchampagneJcorkJpoppingbJScientificnReportsWJ
2017WJkWJedmgl 4.9 9

59 yvaporationJofJdropletsJinJaJwhampagneJwineJaerosolbJScientificnReportsWJ2016WJjWJfiehl 4.9 28

58 uJsynchronizedJparticleJimageJvelocimetryJandJinfraredJthermographyJtechniqueJappliedJtoJ
convectiveJmassJtransferJinJchampagneJglassesbJExperimentsninnFluidsWJ2016WJikWJe 2.5 6

57 UnveilingJselfaorganizedJtwoadimensionalJSfxTJconvectiveJcellsJinJchampagneJglassesbJJournalnofn
FoodnEngineeringWJ2016WJellWJilaji 6 8

56 ModelingJtheJLossesJofJxissolvedJwOSfTJfromJLaseraytchedJwhampagneJ’lassesbJJournalnofnPhysicaln
ChemistrynBWJ2016WJefdWJgkfhagh 3.4 10

55 whemicalJmessagesJinJekdayearaoldJchampagneJbottlesJfromJtheJvalticJSeanJRevealingJtastesJfromJ
theJpastbJProceedingsnofnthenNationalnAcademynofnSciencesnofnthenUnitednStatesnofnAmericaWJ2015WJeefWJilmgal11.5 29

54 vubbleJdynamicsJinJvariousJcommercialJsparklingJbottledJwatersbJJournalnofnFoodnEngineeringWJ2015WJ
ejgWJjdakd 6 17

53 zlowJanalysisJfromJPIVJinJengravedJchampagneJtastingJglassesnJfluteJversusJcoupebJExperimentsninn
FluidsWJ2015WJijWJe 2.5 8

52 xoesJshakingJincreaseJtheJpressureJinsideJaJbottleJofJchampagnesbJJournalnofnColloidnandnInterfacen
ScienceWJ2015WJhgmWJhfaig 9.3 9

51 INSTuvILITIySJuNxJTOPOLO’IwuLJvyHuVIORJOzJzLOWJINSIxyJwHuMPu’NyJ’LuSSySbJJournalnofn
FlownVisualizationnandnImagenProcessingWJ2015WJffWJmkaeei 0.8 0

50 TemperatureJxependenceJofJwOfJandJythanolJxiffusionJinJwhampagneJWinesnJuJéointJMolecularJ
xynamicsJandJegwJNMRJStudybJACSnSymposiumnSeriesWJ2015WJjmalg 0.4

49 ItRsJtimeJtoJpopJaJcorkJonJchampagneRsJproteomeKbJJournalnofnProteomicsWJ2014WJediWJgieajf 3.9 19

48
UnveilingJtheJInterplayJvetweenJxiffusingJwOfJandJythanolJMoleculesJinJwhampagneJWinesJbyJ
wlassicalJMolecularJxynamicsJandJSegTwJNMRJSpectroscopybJJournalnofnPhysicalnChemistrynLettersWJ
2014WJiWJhfgfak

6.4 7

47 wOfJdiffusionJinJchampagneJwinesnJaJmolecularJdynamicsJstudybJJournalnofnPhysicalnChemistrynBWJ
2014WJeelWJelgmahk 3.4 15

46 HowJmanyJbubblesJinJyourJglassJofJbubblysbJJournalnofnPhysicalnChemistrynBWJ2014WJeelWJgeijajg 3.4 19

45 MonitoringJtheJlossesJofJdissolvedJcarbonJdioxideJfromJlaseraetchedJchampagneJglassesbJFoodn
ResearchnInternationalWJ2013WJihWJiejaiff 7 19

(2013-2017)
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44 whampagneJcorkJpoppingJrevisitedJthroughJhighaspeedJinfraredJimagingnJTheJroleJofJtemperaturebJ
JournalnofnFoodnEngineeringWJ2013WJeejWJklali 6 10

43 UnravelingJtheJreleaseJofJgaseousJwOfJduringJchampagneJservingJthroughJhighaspeedJinfraredJ
imagingbJJournalnofnVisualizationWJ2013WJejWJhkaif 1.6 4

42 TemperatureJxependenceJofJuscendingJvubbleaxrivenJzlowJPatternsJzoundJinJwhampagneJ’lassesJ
asJxeterminedJthroughJNumericalJModelingbJAdvancesninnMechanicalnEngineeringWJ2013WJiWJeijhgd 1.2 2

41 UncorkedJ2013WJ 9

40 zizzaballJzizzicsbJPhysicsnTeacherWJ2012WJidWJflhaflk 0.4 1

39
MetabolomicsJrevealsJsimultaneousJinfluencesJofJplantJdefenceJsystemJandJfungalJgrowthJinJ
votrytisJcinereaainfectedJVitisJviniferaJcvbJwhardonnayJberriesbJJournalnofnExperimentalnBotanyWJ2012
WJjgWJikkgali

7 55

38 MoreJonJtheJlossesJofJdissolvedJwOSfTJduringJchampagneJservingnJtowardJaJmultiparameterJ
modelingbJJournalnofnAgriculturalnandnFoodnChemistryWJ2012WJjdWJeekkkalj 5.7 13

37 UnravelingJtheJevolvingJnatureJofJgaseousJandJdissolvedJcarbonJdioxideJinJchampagneJwinesnJaJ
stateaofatheaartJreviewWJfromJtheJbottleJtoJtheJtastingJglassbJAnalyticanChimicanActaWJ2012WJkgfWJeaei 6.6 20

36 MonitoringJgaseousJwOfJandJethanolJaboveJchampagneJglassesnJfluteJversusJcoupeWJandJtheJroleJofJ
temperaturebJPLoSnONEWJ2012WJkWJegdjfl 3.7 26

35 warbonJdioxideJandJethanolJreleaseJfromJchampagneJglassesWJunderJstandardJtastingJconditionsbJ
AdvancesninnFoodnandnNutritionnResearchWJ2012WJjkWJflmaghd 6 1

34 MetabolicJinfluenceJofJvotrytisJcinereaJinfectionJinJchampagneJbaseJwinebJJournalnofnAgriculturaln
andnFoodnChemistryWJ2011WJimWJkfgkahi 5.7 31

33 LossesJofJdissolvedJwOfJthroughJtheJcorkJstopperJduringJwhampagneJagingnJtowardJaJ
multiparameterJmodelingbJJournalnofnAgriculturalnandnFoodnChemistryWJ2011WJimWJhdieaj 5.7 21

32 SimultaneousJmonitoringJofJgaseousJwOSfTJandJethanolJaboveJchampagneJglassesJviaJmicroagasJ
chromatographyJS˛…’wTbJJournalnofnAgriculturalnandnFoodnChemistryWJ2011WJimWJkgekafg 5.7 19

31 OnJtheJlossesJofJdissolvedJwOSfTJduringJchampagneJservingbJJournalnofnAgriculturalnandnFoodn
ChemistryWJ2010WJilWJlkjlaki 5.7 37

30 VisualJperceptionJofJeffervescenceJinJchampagneJandJotherJsparklingJbeveragesbJAdvancesninnFoodn
andnNutritionnResearchWJ2010WJjeWJeaii 6 3

29 wOfJvolumeJfluxesJoutgassingJfromJchampagneJglassesnJtheJimpactJofJchampagneJageingbJ
AnalyticanChimicanActaWJ2010WJjjdWJfmagh 6.6 11

28 zoamingJpropertiesJofJvariousJwhampagneJwinesJdependingJonJseveralJparametersnJgrapeJvarietyWJ
agingWJproteinJandJwOfJcontentbJAnalyticanChimicanActaWJ2010WJjjdWJejhakd 6.6 41

27 UnravelingJdifferentJchemicalJfingerprintsJbetweenJaJchampagneJwineJandJitsJaerosolsbJ
ProceedingsnofnthenNationalnAcademynofnSciencesnofnthenUnitednStatesnofnAmericaWJ2009WJedjWJejihiam 11.5 89
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26 wOfJvolumeJfluxesJoutgassingJfromJchampagneJglassesJinJtastingJconditionsnJfluteJversusJcoupebJ
JournalnofnAgriculturalnandnFoodnChemistryWJ2009WJikWJhmgmahk 5.7 35

25 μineticsJofJwOSfTJfluxesJoutgassingJfromJchampagneJglassesJinJtastingJconditionsnJtheJroleJofJ
temperaturebJJournalnofnAgriculturalnandnFoodnChemistryWJ2009WJikWJemmkafddg 5.7 40

24 vubblesJandJzlowJPatternsJinJwhampagnebJAmericannScientistWJ2009WJmkWJfmh 2.7 23

23 RecentJadvancesJinJtheJscienceJofJchampagneJbubblesbJChemicalnSocietynReviewsWJ2008WJgkWJfhmdaiee 58.5 91

22 ProteomicJapproachJtoJidentifyJchampagneJwineJproteinsJasJmodifiedJbyJvotrytisJcinereaJinfectionbJ
JournalnofnProteomenResearchWJ2008WJkWJeemmafdl 5.6 78

21
μineticsJandJstabilityJofJtheJmixingJflowJpatternsJfoundJinJchampagneJglassesJasJdeterminedJbyJ
laserJtomographyJtechniquesnJlikelyJimpactJonJchampagneJtastingbJAnalyticanChimicanActaWJ2008WJ
jfeWJgdak

6.6 25

20 zlowJpatternsJofJbubbleJnucleationJsitesJScalledJfliersTJfreelyJfloatingJinJchampagneJglassesbJ
LangmuirWJ2007WJfgWJedmkjalg 4 22

19 VisualizationJofJmixingJflowJphenomenaJinJchampagneJglassesJunderJvariousJglassashapeJandJ
engravementJconditionsbJJournalnofnAgriculturalnandnFoodnChemistryWJ2007WJiiWJllfal 5.7 29

18
InfluenceJofJvotrytisJcinereaJinfectionJonJwhampagneJwineJproteinsJScharacterizedJbyJ
twoadimensionalJelectrophoresiscimmunodetectionTJandJwineJfoamingJpropertiesbJFoodnChemistryWJ
2007WJedgWJegmaehm

8.5 58

17 ModelingJtheJkineticsJofJbubbleJnucleationJinJchampagneJandJcarbonatedJbeveragesbJJournalnofn
PhysicalnChemistrynBWJ2006WJeedWJfeehiaie 3.4 42

16 whampagneJexperiencesJvariousJrhythmicalJbubblingJregimesJinJaJflutebJJournalnofnAgriculturalnandn
FoodnChemistryWJ2006WJihWJjmlmamh 5.7 9

15 ModelingJnonclassicalJheterogeneousJbubbleJnucleationJfromJcelluloseJfibersnJapplicationJtoJ
bubblingJinJcarbonatedJbeveragesbJJournalnofnPhysicalnChemistrynBWJ2005WJedmWJehikgald 3.4 38

14 TheJphysicsJandJchemistryJbehindJtheJbubblingJpropertiesJofJchampagneJandJsparklingJwinesnJaJ
stateaofatheaartJreviewbJJournalnofnAgriculturalnandnFoodnChemistryWJ2005WJigWJfkllaldf 5.7 95

13 UseJofJmagneticJresonanceJspectroscopyJforJtheJinvestigationJofJtheJwOfJdissolvedJinJchampagneJ
andJsparklingJwinesnJaJnondestructiveJandJunintrusiveJmethodbJAnalyticanChimicanActaWJ2005WJigiWJkgakl 6.6 31

12
OnJtheJgxareconstructionJofJTayloralikeJbubblesJtrappedJinsideJhollowJcelluloseJfibersJactingJasJ
bubbleJnucleationJsitesJinJsupersaturatedJliquidsbJColloidsnandnSurfacesnA:nPhysicochemicalnandn
EngineeringnAspectsWJ2005WJfjgWJgdgageh

5.1 6

11 PeriodaaddingJrouteJinJsparklingJbubblesbJPhysicalnReviewnEWJ2005WJkfWJdgkfdh 2.4 18

10 IsJtheJwallJofJaJcelluloseJfiberJsaturatedJwithJliquidJwhetherJorJnotJpermeableJwithJwOfJdissolvedJ
moleculessJupplicationJtoJbubbleJnucleationJinJchampagneJwinesbJLangmuirWJ2004WJfdWJhegfal 4 26

9 TheJScienceJofJvubblybJScientificnAmericanWJ2003WJfllWJldali 0.5 21

(2003-2009)
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8 wapillaryaxrivenJzloweraShapedJStructuresJaroundJvubblesJwollapsingJinJaJvubbleJRaftJatJtheJ
SurfaceJofJaJLiquidJofJLowJViscositybJLangmuirWJ2003WJemWJikkeaikkm 4 16

7 xiffusionJcoefficientJofJwOSfTJmoleculesJasJdeterminedJbyJSegTwJNMRJinJvariousJcarbonatedJ
beveragesbJJournalnofnAgriculturalnandnFoodnChemistryWJ2003WJieWJkijdag 5.7 49

6 MoreJonJtheJSurfaceJStateJofJyxpandingJwhampagneJvubblesJRisingJatJIntermediateJReynoldsJandJ
HighJPecletJNumbersbJLangmuirWJ2003WJemWJldealdl 4 21

5 TheJscienceJofJbubblybJScientistsJstudyJtheJnoseaticklingJeffervescenceJofJchampagneaaanJalluringJ
andJunmistakableJaspectJofJitsJappealbJScientificnAmericanWJ2003WJfllWJldai 0.5 1

4 yffervescenceJinJaJglassJofJchampagnenJuJbubbleJstorybJEurophysicsnNewsWJ2002WJggWJedaeh 0.2 8

3 μineticsJofJ’asJxischargingJinJaJ’lassJofJwhampagnenJJTheJRoleJofJNucleationJSitesbJLangmuirWJ2002WJ
elWJefmhaegde 4 77

2 zlowerashapedJstructuresJaroundJbubblesJcollapsingJinJaJbubbleJmonolayerbJComptesnRendusn
PhysiqueWJ2001WJfWJkkiakld 2

1 OnJtheJVelocityJofJyxpandingJSphericalJ’asJvubblesJRisingJinJLineJinJSupersaturatedJHydroalcoholicJ
SolutionsnJupplicationJtoJvubbleJTrainsJinJwarbonatedJveveragesbJLangmuirWJ2000WJejWJellmaelmi 4 49

Gˆ'rard Liger-Belair

6


