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ARTICLE

A sensory study of the ageing bouquet of red Bordeaux wines: A three-step approach for exploring a
complex olfactory concept. Food Quality and Preference, 2015, 42, 110-122.

Consumer preferences for different red wine styles and repeated exposure effects. Food Quality and
Preference, 2019, 73, 110-116.

Odor Characterization of White Wines Produced from Indigenous Greek Grape Varieties Using the
Frequency of Attribute Citation Method with Trained Assessors. Foods, 2020, 9, 1396.

The Sensory Space of Wines: From Concept to Evaluation and Description. A Review. Foods, 2021, 10,
1424.

Rose Wine Market: Anything but Colour?. Foods, 2020, 9, 1850.

Representational and sensory cues as drivers of individual differences in expert quality assessment of
red wines. Food Quality and Preference, 2021, 87, 104032.
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