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A Grapevine Anthocyanin Acyltransferase, Transcriptionally Regulated by VVMYBA, Can Produce

67 Most Acylated Anthocyanins Present in Grape Skins. Plant Physiology, 2015, 169, 1897-916 66 78
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Influence of Production Method on the Chemical Composition, Foaming Properties, and Quality of
Australian Carbonated and Sparkling White Wines. Journal of Agricultural and Food Chemistry, 2017,
65, 1378-1386
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25 Journal of Enology and Viticulture, 2013, 64, 527-531 22 13

Application of sequential and orthogonalised-partial least squares (SO-PLS) regression to predict
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