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Evidence that methoxypyrazine accumulation is elevated in Shiraz rachis grown on Ramsey
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Influence of Kazachstania spp. on the chemical and sensory profile of red wines.. International 3
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Prediction of wine sensory properties using mid-infrared spectra of Cabernet Sauvignon and 3
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Effect of grape heterogeneity on wine chemical composition and sensory attributes for Vitis
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Objective measures of grape quality: From Cabernet Sauvignon grape composition to wine sensory
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International, 2018, 106, 304-316
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Fermentation-Guided Natural Products Isolation of a Grape Berry Triacylglyceride that Enhances
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Peduncle-girdling of Shiraz (Vitis vinifera L.) bunches and sugar concentration at the time of
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A Grapevine Anthocyanin Acyltransferase, Transcriptionally Regulated by VVMYBA, Can Produce
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57 transcription profiles. Journal of Integrative Plant Biology, 2015, 57, 618-27 3 7

Changes in transcription of cytokinin metabolism and signalling genes in grape (Vitis vinifera L.)
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Various Influences of Harvest Date and Fruit Sugar Content on Different Wine Flavor and Aroma
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IDENTIFICATION OF AN R2R3 MYB TRANSCRIPTION FACTOR INVOLVED IN THE REGULATION OF
49 THE STILBENE SYNTHASE PATHWAY IN GRAPEVINE. Acta Horticulturae, 2014, 57-64 ©3

The R2R3-MYB transcription factors MYB14 and MYB15 regulate stilbene biosynthesis in Vitis
vinifera. Plant Cell, 2013, 25, 4135-49

Interactions between ethylene and auxin are crucial to the control of grape (Vitis vinifera L.) berry
47 ripening. BMC Plant Biology, 2013, 13, 222 53 75
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ethylene levels. Functional Plant Biology, 2013, 40, 566-581

A methyltransferase essential for the methoxypyrazine-derived flavour of wine. Plant Journal, 2013 6
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Increase in Cytokinin Levels during Ripening in Developing Vitis vinifera cv. Shiraz Berries. American
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Transcriptional analysis of late ripening stages of grapevine berry. BMC Plant Biology, 2011, 11, 165
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35  viniferaL.) berry ripening caused by different auxinic compounds indicating the importance of 7 70
auxin conjugation in plant development. Journal of Experimental Botany, 2011, 62, 4267-80

Auxin treatment of pre-veraison grape (Vitis vinifera L.) berries both delays ripening and increases
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and Wine Research, 2011, 17, 217-229

The relationship between sensory attributes and wine composition for Australian Cabernet
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Development of a sensitive non-targeted method for characterizing the wine volatile profile using
31 headspace solid-phase microextraction comprehensive two-dimensional gas chromatography 45 96
time-of-flight mass spectrometry. Journal of Chromatography A, 2011, 1218, 504-17

Influence of yeast strain, canopy management, and site on the volatile composition and sensory
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7 Muscat flavour formation. Journal of Experimental Botany, 2011, 62, 5497-508 7 7

Sequestration of auxin by the indole-3-acetic acid-amido synthetase GH3-1 in grape berry (Vitis
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Association of dwarfism and floral induction with a grape ‘green revolution’ mutation. Nature, 2002 o 3
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Cloning and characterisation of grapevine (Vitis vinifera L.) MADS-box genes expressed during
inflorescence and berry development. Plant Science, 2002, 162, 887-895
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Molecular Biology of Sugar and Anthocyanin Accumulation in Grape Berries 2001, 1-33

The use of molecular biology techniques to study and manipulate the grapevine: Why and how?. 5
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Treatment of Grape Berries, a Nonclimacteric Fruit with a Synthetic Auxin, Retards Ripening and
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