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Fungal contaminants in the vineyard and wine quality and safety. , 2022, , 587-623.

Predicting grapevine canopy nitrogen status using proximal sensors and neara€infrared reflectance
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A feasibility study on monitoring total phenolic content in sparkling wine press juice fractions using
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Grape skins as supplements for color development in Pinot noir wine. Food Research International,
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Microwave Maceration with Early Pressing Improves Phenolics and Fermentation Kinetics in Pinot
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Pinot Noir wine composition from different vine vigour zones classified by remote imaging
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Rapid Measurement of Methyl Cellulose Precipitable Tannins Using Ultraviolet Spectroscopy with
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Phenolic Compositions of 50 and 30 Year Sequences of Australian Red Wines: The Impact of Wine Age.
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Relationship between Red Wine Grades and Phenolics. 1. Tannin and Total Phenolics Concentrations.
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Mid infrared spectroscopy and multivariate analysis: A tool to discriminate between organic and

non-organic wines grown in Australia. Food Chemistry, 2009, 116, 761-765. 8.2 95
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The effect of sample storage and homogenisation techniques on the chemical composition and near

infrared spectra of white grapes. Food Research International, 2009, 42, 653-658. 6.2 26

Use of direct headspace-mass spectrometry coupled with chemometrics to predict aroma properties in
Australian Riesling wine. Analytica Chimica Acta, 2008, 621, 2-7.

Varietal discrimination of Australian wines by means of mid-infrared spectroscopy and multivariate
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Monitoring Red Wine Fermentation in Australia: A Novel Application of Visible and near Infrared
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Usefulness of chemometrics and mass spectrometry-based electronic nose to classify Australian
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