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Unraveling different chemical fingerprints between a champagne wine and its aerosols.
Proceedings of the National Academy of Sciences of the United States of America, 2009, 106, 16545-9
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treatments versus changes in the total protein content of wine. relationships with wine
foamability. Journal of Agricultural and Food Chemistry, 2005, 53, 8782-9
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Monitoring the losses of dissolved carbon dioxide from laser-etched champagne glasses. Food
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Flowering as the most highly sensitive period of grapevine (Vitis vinifera L. cv Mourvdre) to the
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Carbon dioxide and ethanol release from champagne glasses, under standard tasting conditions.
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Infrared Physics and Technology, 2020, 109, 103437




CLARA CILINDRE
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