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Impact of Chemical and Biological Fungicides Applied to Grapevine on Grape Biofilm, Must, and Wine
Microbial Diversity. Frontiers in Microbiology, 2018, 9, 59.

Wine aroma evolution throughout alcoholic fermentation sequentially inoculated with non-

Saccharomyces/Saccharomyces yeasts. Food Research International, 2018, 112, 17-24. 6.2 64
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Inactivation of wine-associated microbiota by continuous pulsed electric field treatments. Innovative
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Analysis of grapes and the first stages of the vinification process in wine contamination with

Brettanomyces bruxellensis. European Food Research and Technology, 2015, 240, 525-532. 3.3 15

Foliar application of proline, phenylalanine, and urea to Tempranillo vines: Effect on grape volatile
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Technology, 2015, 60, 684-689.
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Dynamics of lactic acid bacteria populations in Rioja wines by PCR-DGGE, comparison with
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Pulsed electric field treatment enhanced stilbene content in Graciano, Tempranillo and Grenache
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Effect of different pulsed electric field treatments on the volatile composition of Graciano,
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Indigenous lactic acid bacteria communities in alcoholic and malolactic fermentations of Tempranillo
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Microwave technology as a new tool to improve microbiological control of oak barrels: A
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Application of the Different Electrophoresis Techniques to the Detection and Identification of Lactic
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