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Regulation of anthocyanin and sugar accumulation in grape berry through carbon limitation and

exogenous ABA application. Food Research International, 2022, 160, 111478.

VineyardFACE: Investigation of a moderate (+20 %) increase of ambient CO&It;sub&gt;2&It;/sub&gt;
concentration on berry ripening dynamics and fruit composition of Cabernet-Sauvignon. Oeno One, 14 0
2022, 56, 193-204.

Is Tempranillo Blanco Grapevine Different from Tempranillo Tinto Only in the Color of the Grapes? An
Updated Review. Plants, 2022, 11, 1662.

Zebularine, a DNA Methylation Inhibitor, Activates Anthocyanin Accumulation in Grapevine Cells. 0.4 3
Genes, 2022, 13, 1256. .

Metabolite analysis reveals distinct spatio-temporal accumulation of anthocyanins in two teinturier
variants of cv. 4 Gamaya€™ grapevines (Vitis vinifera L.). Planta, 2021, 253, 84.

Impact of 2100-Pro[jected Air Temperature, Carbon Dioxide, and Water Scarcity on Grape Primary and
Secondary Metabolites of Different <i>Vitis vinifera</i> cv. Tempranillo Clones. Journal of 5.2 12
Agricultural and Food Chemistry, 2021, 69, 6172-6185.

Characterization of Stilbene Composition in Grape Berries from Wild <i>Vitis<[i> Species in
Year-To-Year Harvest. Journal of Agricultural and Food Chemistry, 2020, 68, 13408-13417.

High Temperature and Elevated Carbon Dioxide Modify Berry Composition of Different Clones of

Grapevine (Vitis vinifera L.) cv. Tempranillo. Frontiers in Plant Science, 2020, 11, 603687. 3.6 37

Growth performance and carbon partitioning of grapevine Tempranillo clones under simulated
climate change scenarios: Elevated CO2 and temperature. Journal of Plant Physiology, 2020, 252,
153226.

Aminoacids and Flavonoids Profiling in Tempranillo Berries Can Be Modulated by the Arbuscular a5 16
Mycorrhizal Fungi. Plants, 2019, 8, 400. ’

Metabolite profiling during graft union formation reveals the reprogramming of primary metabolism
and the induction of stilbene synthesis at the graft interface in grapevine. BMC Plant Biology, 2019, 19,
599.

Impact of grapevine age on water status and productivity of Vitis vinifera L. cv. Riesling. European 41 21
Journal of Agronomy, 2019, 104, 1-12. :

Hierarchy of Factors Impacting Grape Berry Mass: Separation of Direct and Indirect Effects on Major
Berry Metabolites. American Journal of Enology and Viticulture, 2018, 69, 103-112.

Tempranillo clones differ in the response of berry sugar and anthocyanin accumulation to elevated

temperature. Plant Science, 2018, 267, 74-83. 3.6 81

Constraint-Based Modeling Highlights Cell Energy, Redox Status and I+-Ketoglutarate Availability as
Metabolic Drivers for Anthocyanin Accumulation in Grape Cells Under Nitrogen Limitation. Frontiers
in Plant Science, 2018, 9, 421.

Cluster shading modifies amino acids in grape ( Vitis vinifera L.) berries in a genotype- and

tissue-dependent manner. Food Research International, 2017, 98, 2-9. 6.2 17

Flavonoid and amino acid profiling on Vitis vinifera L. cv Tempranillo subjected to deficit irrigation

under elevated temperatures. Journal of Food Composition and Analysis, 2017, 62, 51-62.

Dissecting the Biochemical and Transcriptomic Effects of a Locally Applied Heat Treatment on

Developing Cabernet Sauvignon Grape Berries. Frontiers in Plant Science, 2017, 8, 53. 3.6 105
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Roostocks/Scion/Nitrogen Interactions Affect Secondary Metabolism in the Grape Berry. Frontiers in

Plant Science, 2016, 7, 1134.

Vine nitrogen status and volatile thiols and their precursors from plot to transcriptome level. BMC

Plant Biology, 2016, 16, 173. 3.6 26

Anthocyanin biosynthesis is differentially regulated by light in the skin and flesh of white-fleshed and
teinturier grape berries. Planta, 2016, 243, 23-41.

Nested effects of berry half, berry and bunch microclimate on biochemical composition in grape. Oeno 14 18
One, 2016, 50, 23. :

Water limitation and rootstock genotype interact to alter grape berry metabolism through
transcriptome reprogramming. Horticulture Research, 2015, 2, 15012.

Transcriptional and metabolic alternations rebalance wheat grain storage protein accumulation

under variable nitrogen and sulfur supply. Plant Journal, 2015, 83, 326-343. 5.7 57

Differential responses of sugar, organic acids and anthocyanins to source-sink modulation in
Cabernet Sauvignon and Sangiovese grapevines. Frontiers in Plant Science, 2015, 06, 382.

Vine Nitrogen Status Does Not Have a Direct Impact on 2-Methoxy-3-isobutylpyrazine in Grape Berries - 18
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Flavonol profiles in berries of wild Vitis accessions using liquid chromatography coupled to mass
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Effect of water stress and rootstock genotype on Pinot Noir berry composition. Australian Journal
of Grape and Wine Research, 2014, 20, 409-421.

Ultraviolet-B radiation modifies the quantitative and qualitative profile of flavonoids and amino
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Nitrogen supply affects anthocyanin biosynthetic and regulatory genes in grapevine cv.
Cabernet-Sauvignon berries. Phytochemistry, 2014, 103, 38-49.

Anthocyanin Phytochemical Profiles and Antid€exidant Activities of <i>Vitis candicans</i> and <i>Vitis
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Long-term in vitro culture of grape berries and its application to assess the effects of sugar supply on
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Anthocyanin identification and composition of wild Vitis spp. accessions by using LC&€“MS and LCEE“NMR. 5.4 113
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