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Papers submitted as Technical Briefs should be no 
more than one to two typeset pages. Briefs should 
include author names, the title, a brief statement of the 
work done, and the results obtained from that  work. 
Such articles should not include abstracts or subsec- 
tions; however, very brief enumerated protocols may be 
used. No more than one or two small figures should be 
included. All other AJEV publication policies should be 
followed as guidelines for manuscript construction. 

A l l p a p e r s  must be submitted in English (including 
figures and tables). To avoid misinterpretation of data, 
authors whose native language is not English are strongly 
advised to have their manuscripts reviewed, before 
submission, by an individual (e.g., member of their 
Language Dept.) who is proficient in English usage. 
Submitted manuscripts that  do not meet the aforemen- 
tioned language requirements will be returned to the 
author for reconstruction without further consideration. 

Four hard copies  of the manuscr ip t  and a 3.5" 
High Dens i ty  diskette  should  be submit ted  to: 

The Editor 
American Journal of Enology and Viticulture 

P.O. Box 700 
Lockeford, California 95237-0700 

USA 
Telephone: 209-727-3439 

FAX: 209-727-5004 
E-mail- ajev@ aol.com 

Please  send us your  manuscr ip t  on a 3.5" High 
Dens i ty  diskette .  WE PREFER MANUSCRIPTS 
BE IN .rtf (RICH TEXT FORMAT) FILES AS SYM- 
BOLS AND TEXT CONVERT VERY WELL. MOST 
SOFTWARE PRODUCTS NOW SUPPORT THIS 
EXPORT ("save as") OPTION. 

If the Rich Text Format is not available to you, DOS- 
or Windows-based software files are acceptable (Mi- 
crosoft and Word Perfect products, all versions, being 
the most compatible). I f  you are  s u b m i t t i n g  a MAC 
disket te ,  please use a high density d i s k -  this is 
essential for our conversion program. 

All manuscripts mailed from outside the US should 
be sent by registered mail. The AJEV office hours are 9 
a.m. to 5 p.m. Pacific time, Monday through Friday. 

Please provide the telephone and telefax numbers 
and an E-Mail address (if available) of the corresponding 
author. 

Preparat ion  of Manuscript:  Manuscripts should 
be typewritten or computer printed double-spaced on 
line-numbered 8½ X 11 inch (21.5 X 28 cm) paper with 
pages and lines numbered. F o u r  copies must  be submit- 
ted to the Editor. Authors whose primary language is not 
English should have manuscripts proofread by English- 
speaking peers before submitting. Tables should be on 
numbered pages following the Literature Cited section, 
followed by the legends for figures on a separate num- 
bered page. Two sets of camera-ready figures and four 
copies should be included (see sections on figures and 
tables). 

O r g a n i z a t i o n  of  Manuscr ip t :  A manuscr ip t  
should conform to the general form of presentation that  
follows: 

Title: The title (in upper and lower case) should 
reflect the important aspects of the article as concisely as 
possible, preferably in no more than 100 characters and 
spaces. Do not use both common and scientific names in 
the title. 

By-line: List author(s)' name(s) centered beneath 
the title. Authors' professional titles and current ad- 
dresses, where the research was conducted, and ac- 
knowledgments should be given in separate paragraphs 
below the by-line. 

Abstract: Aone-paragraph abstract stating briefly 
the objectives and results obtained must be included. 
This should be followed by key words. 

Introduction:  Include the general problem in- 
volved, reasons for investigation, and prior work. 

Materials  and Methods: Be sure to describe in 
adequate detail procedures that  have not been fully 
described in cited publications. Specify conditions or 
variables whose control influences the experimental 
results (e.g., for sensory evaluation, use of colored lights 
or glasses). 

E x a m p l e s  o f  L i t e r a t u r e  C i t a t i o n s  

Journal article 
1. Sanders, E. M., and C. S. Ough. Determination of free amino acids 

in wine by HPLC. Am. J. Enol. Vitic. 36:43-46 (1985). 

Paper accepted for publication 
2. McKenry, M. V. Grape root phenology relative to control of parasitic 

nematode. Am. J. Enol. Vitic. (In press, 1992). 

Book 
3. Frost, A. A., and R. G. Pearson. Kinetics and Mechanism (2 nd ed.). 

405 pp. John Wiley and Sons, New York (1965). 

Chapter 
4. Beech, F. W., and R. R. Davenport. The role of yeasts in cider 

making. In: The Yeasts. A. H. Rose and J. S. Harrison (Eds.). pp 73-146. 
Academic Press, London (1970). 

Thesis 
5. Wolpert, J. A. Cold acclimation of Concord grapevines. Thesis, 

Michigan State University (1983). 

Paper presented 
6. Noble, A. C., R. Boulton, and M. T. Januik. A method for detection 

and quanitification of volatile sulfur compounds in musts and wine. 
Presented at the 36 th Annual Meeting of the American Society for Enology 
and Viticulture, Reno, NV (June 1985). 

Proceedings 
7. Coombe, B. G., and R. E. Phillips. Development of the grape berry. 

II1. Compositional changes during veraison measured by sequential 
hypodermic sampling. In: Proceedings of the University of California, 
Davis, Grape and Wine Centennial Symposium. A. D. Webb (Ed.). pp 
132-136. University of California Press, Berkeley (1980). 

Unpublished data 
These references should not be included in Literature Cited, but should 
be cited parenthetically in the text showing name, source of data, and 
year. (V. L. Singleton, unpublished data, 1984) (L. P. Christensen, 
personal communication, 1985). 
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Resul t s  and Discuss ion:  This section should fully 
describe results and discuss possible applications. 

Conclus ions:  Summarize the most important re- 
sults and salient points. 

Literature  Cited: Citations must  be arranged al- 
phabetically by author(s). 

Citations of journal articles should be in the follow- 
ing order: senior author's name followed by initials, all 
other authors, initials preceding last names, title of 
paper with only the first word capitalized (proper nouns 
excepted), journal title, volume, issue number (when 
required), pages, and year in parentheses. Titles of 
publications should be properly abbreviated. (See ex- 
amples.) 

Citations of books should also include the authors' 
names, title of book (first letters capitalized), number of 
pages or pages cited) edition, publisher, place of publica- 
tion, and year of publication. 

Unpublished data, personal communications, and 
articles in preparation should no t  be included in the 
literature citations; they should be referred to paren- 
thetically in the text. Articles that  are "in press" may be 
so designated with the name of the publication. 

Figures:  When submitting figures, glossy prints 
should be clear and of high quality. Be certain that  all 
symbols and abbreviations conform to those used by the 
AJEV. Prints with poor alignments, out-of-focus letters 
and symbols, and blurred lines are not  acceptable. 
Prints, with the exception of composites, should not be 
mounted on cardboard. 

A 1:1 reproduction is best to maintain maximum 
detail in printing; however, larger figures are acceptable 
if they are suitable for reduction without loss of detail. 
Exact sizes for same-size reproductions are 3 ° inches (9 
cm) wide for one column and 7.25 inches (18.5 cm) wide 
for two columns; maximum height is 9.5 inches (24.5 cm) 
including legend. On photographs, graphs, and line 
drawings for same-size reproduction, numbers and let- 
tering (upper and lower case) should be in 10 point type 
(1/8 inch ca). Computer-generated graphs and figures 
are acceptable if they conform to requirements of line 
sharpness and boldness and of type size. 

If possible, include graphs on the disk that  have been 
exported using (in order of preference) .AI, .DRW, .CGM, 
.DXF, .PLT, .XLS, or .WKfile extensions and note the file 
name and extension (Figl.EPS; Fig2.AI) on the disk 
label. 

Cite all figures in numeric order in the manuscript.  
Legends (listed on a separate page in the manuscript) 
should describe the contents so that  each illustration is 
understandable when considered apart  from the text. 
Each should be labeled with the figure number and 
author's name on the back. 

Photographs submitted should be high-quality glossy 
prints cropped at right angles to show only essential 
details. Insert a scale bar when necessary to indicate 
magnification. 

When creating composites, match photographs for 
subject content, background density, and similarity of 
contrast. Do not combine line drawings and photographs 
in a composite figure. Photographs in a composite should 
be mounted on hard cardboard, with the edges in con- 
tact; space between photographs will be inserted in 
printing. Submit two original composite figures or plates 
for publication and two prints of equivalent quality for 
review purposes. Black and white illustrations are pre- 
ferred, but color illustrations may be considered by the 
Editor. A cost quotation will be provided, and the author 
or an institutional officer must  indicate acceptance of 
responsibility for the quoted rate in writing before proc- 
essing of that  illustration will be started. 

Submit two originals and four copies of each line 
drawing or glossy print. Frame graphs and affix index 
marks to ordinates and absicssae. Avoid too bold letter- 
ing, numbers, and lines for coordinate axes and curves. 

If line drawings or graphs are to be published as a 
composite figure, the parts of the composite should be 
mounted on cardboard in the appropriate positions when 
the manuscript  is submitted. 

Tables:  Submit tables that  are self-explanatory 
and include enough information so that  each table is 
intelligible without reference to the text or other tables. 
The title should summarize the information presented 
in the table without repeating the subheadings. Be sure 
that  the layout of the table presents the data clearly. 
Subheadings should be brief. Nonstandard abbrevia- 
tions should be explained in footnotes. Footnotes are 
designated with superscript lower case letters or other 
appropriate symbols. Ditto marks should never be used. 

When only a few values are to be presented, this 
should be done in the text rather  than in a table. Data 
that  are presented in tables should not be repeated in 
figures. 

Cite tables in numeric order in the manuscript. 
Information presented in a table should agree with that  
in the text. 

Trade  Names:  The names of manufacturers or 
suppliers of special materials should be given (including 
city, state, and zip code). Trade names must  be capital- 
ized and followed by ® or TM. In experimentation, a 
chemical compound should be identified by its common 
name (if such name exists) or by the chemical name and 
structural formula. 

Nomenc la ture :  The binomial or trinomial (in ital- 
ics) and the authority must  be shown for plant, insects, 
and pathogens when first used in the abstract and in the 
text. Following citation in Materials and Methods, the 
generic name may be abbreviated to the initial, except 
when confusion could arise by reference to other genera 
with the same initial Algae and microorganisms referred 
to in the manuscript  should be identified by a collection 
number or that  of a comparable listing. 

For varietal names, the AJEV conforms to the spell- 
ings listed in the BATF publication Working List of US 
Wine Grape Varieties. 
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Numerals: Spell out all numbers  or fractions which 
begin a sentence. Do not use a hyphen to replace the 
preposition "to" between numerals  (13 to 22 min, 3°C to 
10°C) within the text; however, hyphens may be used in 
tables, figures, graphs, and in parentheses.  

Write out numerals  one through nine, except with 
units of measure.  Write out and hyphenate  simple frac- 
tions (e.g., two-thirds), with the same exceptions apply- 
ing as for the use of hyphens. It is usually desirable to use 
decimals instead of fractions. 

Time and Dates: When reporting time, use the 24 
hour time system with four digits; the first two for hours 
and the last two for minutes (e.g., 0400 hr  for 4:00 a.m., 
1630 hr  for 4:30 p.m.). Dates are reported as day of 
month, month, and then year  (19 April 1985). 

Units: Wine volumes should be reported as liters (L) 
or milliliters (mL). Hectoliters are not recommended. 

Grape weights should be reported as grams (g), 
kilograms (kg), and metric tons (t). 

Temperature should be reported as degrees Celsius 
only. 

Parts per million (ppm) and parts per billion (ppb) 
are not recommended. The equivalent milligrams per L 
(mg/L) and micrograms per liter (lag/L) are preferred. 

Wine or juice yield should be reported as liters per 
1000 kg (L/1000 kg) or milliliters per kilogram (mL&g) 
(equivalent). 

Land surface area should be expressed as hectares. 

StatisticalMethods: Authors must  report enough 
details of their  experimental  design so tha t  the results 
can be judged for validity and so tha t  previous experi- 
ments may serve as a basis for the design of future 
experiments. 

Multiple comparison procedures such as Duncan's 
multiple range test  are frequently misused. Such misuse 
may result  in incorrect scientific conclusions. Multiple 
range tests should be used only when the t rea tment  
s tructure is not well understood (e.g., studies to compare 
cultivars). When t rea tments  have a logical structure,  
significant differences among t rea tments  should be 
shown using t- or F-tests. 

Usually field experiments, such as studies on crop 
yield and yield components, tha t  are sensitive to envi- 
ronmental  interactions and in which the crop environ- 
ment  is not rigidly controlled or monitored, should be 
repeated (over time and/or space) to demonstrate  tha t  
similar results can (or cannot) be obtained in another  
environmental  regime. Replicate chemical or sensory 
evaluations should be done to show reproducibility and 
consistency, respectively. 

Abbreviations and Symbols: Replacement of cer- 
tain unwieldy chemical names by abbreviations may 
occur as a convenience, though only well known abbre- 
viations should be used (e.g., ATP, DNA). Standard 
chemical symbols may be used without definition (Ca, 
NaOH). If the article uses several abbreviated forms, 
define them all in a single paragraph  where the first 
abbreviation is used. 

With the exception of those s tandard  for interna- 
tional usage (e.g., HPLC, ATP), do not use abbreviations 
in the title or abstract. The metric system is standard,  
and SI units should be used (other units may be placed 
in parenthesis  after the SI). 

Please note tha t  liter is abbreviated in the A J E V  by 
a capital L, not lower case, to avoid confusion with the 
number  1 in the typefaces used in the journal. 

Symbols and abbreviations on figures and tables 
must  also conform. 

Term 

A J E V  A b b r e v i a t i o n s  a n d  S y m b o l s  

acetoxy 
acetyl 
active ingredient 

Adenosine 5' diphosphate 
(adenosine diphosphate) 

Adenosine 5' monophosphate 
(adenosine monophosphate) 

Adenosine 5' triphosphate 
(adenosine triphosphate) 

alternating current 
ampere 
and others 
ante meridiem 
atmosphere (see also standard atmosphere) 
average (abbreviate in tables and equations only) 
°Bailing (°Brix preferred) 

Abbreviation 
or Symbol Term 

AcO boiling point 

Ac British thermal unit 
a.i. ?Brix 

calorie (gram calorie; see also kilocalorie) 
ADP °Celcius 

°centigrade 
AMP 

centimeter 

ATP centimeter-gram-second 
AC chemically pure 

A coefficient 

(italic) et al. coenzyme A 
a.m. colony forming units 

Atm concentrate 
concentration 

av. 

°B constant 

Abbreviation 
or Symbol 

bp 
btu 

°Brix 
cal 
o C 
o C 

cm 

cgs 
CP 

coeff. 
CoA 

cfu 
conc .  

c o n c n .  

const. 
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Abbreviation 
Term or Symbol 

cosecant csc 
cosine cos 
cotangent cot 
counts per second counts/sec 
cubic centimeter cm 3 
cultivar (only after specific epithet) cv. 
decibel dB 
degree (angular) o 
degrees Celcius °C 
degrees Fahrenheit °F 
deoxyribonucleic acid (deoxyribonucleate) DNA 
dextro (preceding chemical name) (small cap) D 
dextrorotatory (preceding chemical name) (italic) d (+) 
diameter d 
direct current DC 
dissociation constant, negative logarithm of pK 
effective dose, 50% ED~o 
electromotive force emf 
electron volt eV 
equivalent equiv. 
exponential exp 
figure (abbreviate only in parenthesis, tables and legends) Fig. 
foot ft 
foot-candle ft-c 
foot-pound ft-lb 
for example (italic) e.g. 
freezing point fp 
frequency modulation FM 
gram g 
gravity (gravitation constant) (italic) g 
hectare ha 
hecto- (X 102) h 
hectoliter hL 
hertz hz 
high performance liquid chromatography HPLC 
horsepower hp 
hour hr 
hydrogen ion concentration, negative logarithm of pH 
hyperbolic cosecant csch 
hyperbolic cosine cosh 
hyperbolic cotangent coth 
hyperbolic sine sinh 
inch in 
infrared IR 
inhibitor constant K 1 
inside diameter i.d. 
joule J 
kelvin °K 
kilocalorie kcal 
kilogram kg 

Abbreviation 
Term or Symbol 

kilometer km 
kilowatt kW 
lethal dose, 50% LD~o 
levo- (preceding chemical name) (small cap) L 
levorotary (preceding chemical name) I (-) 
liter L 
logarithm (to base 10; common logarithm) log 
logarithm, natural In 
lumen Im 
lux Ix 
mass (italic) m 
mass charge on electron (italic) m/e 
maximum max. 
melting point mp 
meta- (preceding chemical name) (italic) m 
meter m 
Michaelis constant k m 
micro- (X 10 -6) p 
microequivalent peq 
microgram pg 
microliter pL 
micrometer (micron) pm 
micromole pmol 
miles per hour mph 
milli- (X 10 -3) m 
milliampere mA 
milliequivalent meq 
milligram mg 
milliliter mL 
millimeter mm 
millimole (mass) mmol 
millivolt mV 
minimum min. 
minute (angular) 
minute (time) min 
mitochondrial deoxyribonucleic acid mtDNA 
molar (concentration) (italic) M 
mole mol 
month mo 
nano- (X 10 -9) n 
nanometer nm 
Newton N 
nicotinamide adenine dinucleotide NAD 
nicotinamide adenine dinucleotide, reduced NADH 
nicotinamide adenine dinucleotide phosphate (reduced) NADP 
normal (concentration) N 
normal (preceding chemical name) n 
not significant ns 
nuclear magnetic resonance NMR 
number No. 
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Abbreviation 
Term or Symbol 

ohm 
optical density OD 
ortho- (position; preceding chemical name) (italic) o 
ounce (avoirdupois) oz 
outside diameter o.d. 
page p 
pages pp 
para- (preceding chemical name) (italic) p 
parts per billion ppb 

when applicable, use IJg/L 
parts per million ppm 

when applicable, use mg/L 
pascal Pa 
per / 
percent % 
peta- (X 101~) P 
pico- (X 10 -12) p 
post meridiem p.m. 
pound (avoirdupois) Ib 
pounds per square inch Ib/in 2 
probability (italic) p 
racemic (optical configuration, a mixture of 

dextro- and levo-) 
(preceding chemical name) (small caps) DL 

rate change of a process with 10 ° increase Qlo 
retardation factor (distance unknown factor 

has traveled relative to a solvent front 
in chromatography) R 1 

revolutions per minute rpm 
ribonucleic acid RNA 
roentgen equivalent man rem 
second (angular) " 
second (time) sac 
secondary (preceding chemical name; 

s subscript (e.g., BAs) (italic) sac- 

Term 

significant at 5% level 
significant at 1% level 
sine 
species (only after generic name) 
specivies nova (only after specific epithet) 
specific gravity 
specific heat 
specific volume 
square 
standard atmosphere 
standard deviation 
standard error 
standard temperature and pressure 
substrate constant 
surface tension 
tangent 
tera- (X 1012) 

tertiary (preceding chemical name) 
that is 
thin layer chromatography 
tonne (metric ton) 
transfer ribonucleic acid 
ultrahigh frequency 
ultraviolet 
varietas (variety; only after specific epithet) 
versus 
volt 
volume 
volume ratio (volume per volume) 
watt 
week 
weight 
weight per volume 
weight ratio ( weight per weight) 

Abbreviation 
or Symbol 

~r 

sin 
sp., spp. 
sp. nov. 

sp gr 
sp ht 

sp vol 
sq 

atm 
SD 
SE 

STP 
(italic) K 2 

N/m 
tan 

T 
(italic) tart- 

(italic) Le. 

TLC 
t 

tRNA 
uhf 
UV 

var. 
(italic) vs. 

V 
vol 
v/v 
W 

wk 
wt 

W/V 

w/w 

If special fonts are not available to you, please indicate italic by single underline, small caps by double 
underline, caps by triple underline, and bold face by wavy underline. 
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508. 

DNA fingerprinting. 47:145-151. 
heat treatment effects on survival. 47:119-123. 

Agrocins. 44:241-248, 49-54. 

AlbariSo wine. aroma. 47:206-216. 

Alcohol. carbonic anaerobiosis effects on. 43:41-48. 

Alcoholic fermentation. See also Fermentation. 
colloid concentration influence on yeast macromolecule produc- 

tion. 46:486-492. 
diacetyl formation and degradation. 46:442-448. 
effects of must lees and insoluble materials on rate. 44:86-92. 
fructose uptake capacity of yeasts effects on. 46:175-180. 
kinetics. 44:127-133, 134-138; 47:363-368, 429-434. 
lactic acid bacteria/yeast effects on. 47:1-10. 

470 

must filtration effects on amino acid utilization. 47:313-322. 
n-propanol production during. 44:1~7-21. 
simultaneous deacidification. 44:371-377. 
sugar transport inhibition effect on production rate. 44:56-64. 
volatiles production. 43:206-209. 
yeast/lactic acid bacteria effects on. 47:1-10. 

Aldehyde. flavor components of white oak. 43:333-338. 

Aldononitrile acetates in wine. analysis using capillary gas liquid chroma- 
tography. 45:229-234. 

Aldoses in wine. analysis using capillary gas liquid chromatography. 
45:229-234. 

Alpha zones. 44:409-340. 

Aluminum in wine. 43:166-170. 

American oak. 43:23-30; 46:424-428. 
See also Oak. 

Amines. biogenic, determination by HPLC. 45:460-463; 47:127-133. 

Amino acid(s), composition in grape juice from 12 Washington V. vinifera 
cultivars. 47:389-402. 

contribution to urea formation. 44:35-40. 
determination in wines. 47:127-133. 
distribution in soluble proteins. 45:410-416. 
ethyl esters formation by yeasts. 44:41-48; 46:49-55. 
extraction from grape seeds. 47:268-278. 
from seeds to wine. 47:268-278. 
influence on calcium tartrate precipitation. 46:509-513. 
N-carbamyl. identification in wines and yeast cells. 44:49-55. 
nitrogen supplementation of juice effect on utilization and release 

during fermentation. 43:1-10, 11-17. 
Port wine. 47:37-41. 
synthesis in grape leaves and berries. 46:37-42. 
uptake by yeasts. 44:35-40, 371-377. 
utilization by S. cerevisiae yeasts. 46:75-83. 
utilization during fermentation and bottle-aging of wine. 47:313- 

322. 
verification of wine origin. 47:410-414. 
xylem exudate. 43:275-282. 

Ammonia. from arginine. 44:35-40. 

Ammonium. grapevine tissue content. 47:173-180. 
incubation induced inflorescence necrosis. 45:155-160. 
utilization by S. cerevisiae yeasts. 46:75-83. 

Ampelography. Cynthiana and Norton cultivars. 44:435-440. 
rootstock. 43:261-265; 46:299-305. 
Vitis leaves. 47:257-267. 

Ampelometry. biometrical data from Vitis spp. leaves. 47:257-267. 

Amperometric biosensors for assays of L-malic and D-lactic acids in 
wines. 47:11-16. 

Anaerobic. heating. 45:243-251. 
metabolism, phenolic compounds. 44:13-16. 

Anaerobiosis. 43:129-133; 44:445-451; 47:134-144. 
protein synthesis, in vivo response to. 45:267-272. 

Analysis. See also specific analysis. 
aluminum content in wine. 43:166-170. 
amino acids. 47:127-133. 
biplot, for classification of wines. 44:302-308. 
dimethylsulfide and dimethylsulfoxide in wine. 44:327-332. 
enzymatic detection of lactic and malic acids in wine. 43:58-62. 
ethanolamine. 43:315-317. 
flow-injection. 43:93-100. 
furaneol determination for differentiation of white wines. 46:181- 

186. 
glycerol content of wine. 47:193-198. 
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headspace, to measure interactions between yeast walls and 
aroma substances. 45:29-33. 

isozyme, of Eutypa lata. 47:49-56. 
odor-active compounds. 43:90-92. 
organic acids. 47:193-198. 
potentiometric stripping determination of lead, cadmium, and zinc 

in wine. 45:305-311. 
RAPD. of Agrobacterium biovars. 47:145-151. 

of Eutypa lata. 47:49-56. 
soluble protein. 46:235-242. 
sugars in wine. 47:193-198. 
total acidity. 44:118-120. 
total sulfur dioxide in white wine. 43:227-229. 
volatile sulfur compounds. 45:341-344. 

Anisothermal conditions, alcoholic fermentation kinetics. 44:127-133, 
134-138. 

Anthocyanidin-3-glucosides. 43:244-248. 

Anthocyanin(s). anaerobic metabolism effects on in grape berry skins. 
44:13-16. 

changes during fermentation and post-fermentation standing of 
musts. 45:161-166. 

characterization in Reliance grapes. 46:339-345. 
effects on color of wood-aged red wines. 46:295-298. 
effects on polymeric phenols in wines. 45:349-352. 
identification. 43:210-214. 
polymers, circular dichroism and spectroscopic studies in red 

wines. 47:323-328. 
skin fermentation time effects on. 45:56-62; 47:323-328. 
-tannin interactions. 43:63-70; 45:349-352. 
use in verification of wine origin. 47:410-414. 

Antibiosis. 46:499-508. 

Antifreeze. evaluation of Frostgard. 44:232-235. 

Antifungal agent. 46:159-165. 

Antioxidant(s). activity in grape pomace. 47:369-372. 

Appellation of origin of wines. 44:302-308. 

Apple wine, low alcohol sparkling. 44:93-98. 

Arabinogalactan.47:108-110. 
charge properties. 47:25-30. 

o~-Arabinosidase activities of yeast strains. 45:291-296. 

Arginine. catabolism. 45:235-242. 
concentration in 12 Washington grape juices. 47:389-402. 
synthesis in grapevine leaves and berries. 46:37-42. 

Aroma, wine. See also Sensory. 
basal leaf removal effects on. 46:542-558; 47:77-92. 
canopy management effects on. 47:63-76, 77-92. 
carbonic maceration effects on. 47:134-144. 
comparisons using GC-olfactometry. 45:201-212; 46:56-62. 
descriptive analysis. 46:5-9. 
ethyl anthranilate. 46:392-398. 
ethyl cinnamate. 46:392-398. 
ethyl 2,3-dihydrocinnamate. 46:392-398. 
methyl anthranilate. 46:392-398. 
interactions between yeast walls and aroma substances. 45:29- 

33. 
oak effects on. 43:23-30; 45:429-434. 
odor-active compounds, bis(2-hydroxyethyl) disulfide. 46:84-87. 

in Pinot noir. 43:90-92. 
2-mercaptoethanol. 46:84-87. 

Saccharomyces and non-Saccharomyces contribution to aroma 
components. 47:206-216. 

skin contact time relationship to. 47:309-312. 
threshold of cis-and trans-B-methyI-y-octalactone. 46:292-294. 
Vidal blanc wine. 46:56-62. 
volatile sulfur compounds. 45:341-344; 46:84-87. 

Ascorbic acid effects on post-disgorgement oxidative stability of spar- 
kling wine. 44:227-231. 

Ashing. to determine copper and iron in must. 45:25-28. 

Assay. amperometric biosensors for L-malic and D-lactic acids in wines. 
47:11-16. 

Astringency in wine. See also Sensory. 
time-intensity studies. 46:128-133. 

ATP generation during malolactic fermentation. 46:319-323. 

Author index. 47:456-468 

Authors' guide. 47:450-455. 

B 
Bacterial antagonist to control crown gall. 44:241-248, 249-254. 

Barrel(s). aging. See also Aging. 
aromatic composition of wine. 47:134-144. 
brandies, lactones from oak. 46:419-423, 424-428. 
cis-B-methyI-y-octalactone aroma threshold. 46:292-294. 
color/flavonoid correlation. 46:295-298. 
comparison of composition of oak barrel and plastic tank 

aged white wine. 45:11-16. 
phenolic composition of Hungarian red wine. 46:67-74. 
phenols influence on wine flavor. 45:429-434; 47:441-446. 

charring effects on lact0nes. 46:419-423. 
ellagitannin role in oxidation of red wine. 47:103-107. 
-fermented Chardonnay wines. 47:17-20. 
lactone content of French and American oak. 46:424-428. 
old and new wood effects on aromatic composition. 47:134-144. 
relationship between geographical origin and chemical composi- 

tion of oak wood. 45:192-200. 
toasting, effect on lactones. 46:419-423. 

effect on phenolic compounds. 47:441-446. 
variations of oak extractives in Chardonnay. 47:17-20, 163-172. 
wood heat treatments effects on wine spirit mixtures. 47:441-446. 

Base wine. relationship to foam characteristics. 46:518-524. 

Beer's law. 46:389-391. 

Bentonite. effect on aluminum concentration in wine. 43:166-170. 
effect on color, of Seyval blanc juice and wine. 45:417-422. 

Benzoic aldehydes, wood treatment and temperature effects on in wine 
spirit mixtures. 47:441-446. 

Berry, grape. See also Grape(s). 
anaerobic metabolism effects on phenolic compounds. 44:13-16. 
anthocyanidin-3-glucosides in skins. 43:244-248. 
arginine synthesis. 46:37-42. 
browning. 44:8-12. 
calcium content. 44:187-192. 
composition, canopy management influence on Pinot noir. 45:181 - 

187, 188-191. 
cluster thinning influence on Flame Seedless. 46:429-436. 
harvest date effects on. 46:493-498. 
nitrogen fertilization effects on. 45:377-387. 
pruning method influence on. 47:291-296. 

crop load effect on growth. 45:252-258. 
development. 43:101-110. 
elemental sulfur residues. 44:205-210. 
fatty acids from lipid fractions of tissues. 44:180-186. 
fungicide residues. 44:205-210. 
glutathione content. 44:8-12, 333-338. 
hand pruning effects on composition and yield. 47:291-296. 
harvest date effects on Thompson Seedless. 46:493-498. 
internal browning. 44:8-12. 
lead distribution. 45:220-228. 
malic enzyme activity. 43:323-328. 
mechanical pruning effects on composition and yield. 47:291-296. 
mitochondria injury. 43:129-133. 
phenolics. 44:13-16. 
potassium. 43:323-328; 44:187-192. 
pulp. lead distribution. 45:220-228. 
raisins, harvest date effects on quality. 46:493-498. 
resveratrol concentration. 47:57-62, 93-99, 287-290 
ripening. 43:101-110; 44:187-192, 193-197; 46:29-36. 

glutathione increases. 44:333-338. 
water stress effects on. 44:193-197. 
xylem discontinuity. 44:187-192, 193-197. 

RNA. isolation from. 47:181-185. 
yield and quality at different ripening stages. 46:315-318. 

sampling for Botrytis cinerea. 44:261-265. 
seedlessness. 47:152-156. 

Am. J. Enol. Vitic., Vol. 47, No. 4, 1996 



472 D SUBJECT INDEX 

set. gibberellic acid effects on. 47:152-156. 
streptomycin effects on. 47:152-156. 

skin. lead distribution. 45:220-228. 
solute distribution. 43:323-328. 
tartaric acid. 43:323-328; 44:13-16. 
yeast presence on berry surfaces. 47:435-440. 

Beta zones. 44:409-430. 

Biannual cropping. 47:157-162. 

Biocatalyst influence on wine quality. 44:371-377. 

Biogenic amines in wines. 45:460-463; 47:127-133. 

Biological control of crown gall. 45:213-219; 46:499-508. 

Biplot analysis for geographical classification of wines. 44:302-308. 

Bis-[trimethylsilyl]-trifluoroacetamide derivatization of resveratrol. 46:346- 
352. 

Bismuth-containing indicator for predicting H2S-production potential of 
wine yeast. 46:269-273. 

Bitterness in wine. See also Sensory. 
ethanol, catechin concentration, and pH effect on. 45:6-10. 
time-intensity studies. 46:128-133. 

Botrytis cinema, control of. by leaf removal. 45:133-140. 
immunoassay quantification. 45:300-304. 
relationship with resveratrol concentration. 46:1-4; 47:93-99. 
sampling for in harvested wine grapes. 44:261-265. 

Brandy. barrel aging. 46:98-115. 
cis- and trans-8-methyl-7-octalactone, aroma threshold. 46:292- 

294. 
contents in French and American oaks. 46:424-428. 
quantification. 46:419-423. 

relationship between geographical origin and chemical composi- 
tion of oak wood. 45:192-200. 

Brettanomyces/Dekkera spp. effect on ethylphenol content of red wine. 
46:463-468. 

Browning. berry. 44:8-12. 
enzymic. 43:134-138. 
juice. 45:417-422. 
wine. 45:43-48, 417-422; 46:274-277. 

Bud, grapevine. See also Grapevine. 
differentiation. 45:188-191. 
hardiness. 43:355-361. 
initiation. 45:188-191. 
mortality. 47:119-123. 

Budbreak. delay. 43:355-361. 
hot water treated cuttings of Cabernet Sauvignon. 44:153-158. 
seasonal deacclimation patterns. 43:171-179. 

Bunch rot. See Botrytis cinerea. 
2,3-Butanediol. formation and degradation during fermentation. 46:442- 

448. 
isomers formed during fermentation by yeasts and lactic acid 

bacteria. 46:134-137. 
malolactic fermentation influence on concentration. 46:385-388. 

C 

C 6 compounds, carbonic anaerobiosis. 43:41-48. 
14C-assimilates. 44:1-7. 

Cabernet Franc grapevines, response to minimal pruning. 43:31-37; 
44:81-85. 

response to virus inoculation. 44:81-85. 
virus infection. 43:31-37. 

Cabernet Sauvignon grapevines. See also Grapevine(s). 
budbreak. 44:153-158. 
clonal selection. 46:437-441. 
cold hardiness of buds. 45:388-392. 
differential thermal analysis of deacclimating buds. 43:355-361. 
disease. 47:21-24. 
heat tolerance of dormant cuttings. 44:153-158. 
hot water treatment of cuttings. 44:153-158. 
light environment within canopies. 46:209-218, 219-226. 
midwinter pruning. 45:388-392. 

partial defoliation effects on root development and distribution. 
43:71-78. 

phosphorus availability, scion and rootstock influence on shoot 
growth, leaf area, and petiole P. 47:217-224. 

photosynthetic photon flux density (PPFD). 46:209-218, 219-226. 
root distribution. 45:345-348 
viroids effect on. 47:21-24. 

Cabernet Sauvignon wine. anthocyanin polymer structures. 47:323-328. 
interactions between L. oenos and Pediococcus spp. during vini- 

fication. 45:49-55. 
processing effects on phenolics and color. 47:279-286. 

resveratrol glucosides. 47:415-420. 
trans-resveratrol concentration in: 46:159-165. 
vine defoliation effects on quality and color. 46:306-314. 

Cadmium in wine. potentiometric stripping determination. 45:305-311. 

Calcium alginate, gel entrapped Schizosaccharomyces pombe for de- 
acidification of wine. 44:371-377. 

Calcium ion selective electrode. 46:509-513. 

Calcium tartrate, crystallization kinetics. 44:65-75; 46:509-513. 
spontaneous precipitation in a model wine solution. 46:509-513. 

Callus. formation. 44:22-26. 

Candida. characterization by DNA (RAPD-PCR). 46:204-208. 

Canopy management. See also Grapevine, Trellising. 
berry composition. Chancellor. 46:88-97. 

hand and mechanized pruning effects on. 47:291-296. 
Botrytis cinerea control. 44:409-430. 
Cabernet franc vines. 43:31-37; 44:81-85. 
Cabernet Sauvignon vines. 43:71-78; 46:209-218, 219-226; 46:306- 

314. 
cane adjustment effects on raisins. 45:141-149. 
Chancellor vines. 46:88-97. 
cluster sun exposure effects on quercetin. 46:187-194. 
defoliation, effects on fruit composition. 46:306-314. 
division. 47:63-76, 329-339. 
effects of carbohydrate accumulation. 44:81-85. 
effects on 14C-assimilate partitioning. 44:1-7. 
effects of nitrogen accumulation. 44:81-85, 409-430. 
fruitfulness, effects on. 44:409-430. 
Gew0rztraminer vines. 47:77-92. 
intercepted radiation. 46:389-391. 
leaf. area estimation method. 46:389-391. 

gas exchange. 46:227-234. 
removal. 43:139-148; 44:409-430; 45:123-132, 133-140, 

173-180, 181-187, 188-191. 
light environment within canopies. 46:209-218, 219-226,306-314. 
midwinter pruning effects on cold hardiness. 45:388-392. 
partial defoliation, effects on root development and distribution. 

43:71-78; 46:306-314. 
Pinot noir vines. 47:329-339. 
photosynthesis. 46:227-234, 306-314, 324-328. 
photosynthetic photon flux density (PPFD). 46:209-218, 219-226. 
pruning level effects on raisins. 45:141-149. 
radiation interception. 46:389-391. 
Riesling vines. 45:123-132, 133-140; 47:63-76. 
Seyval blanc vines. 43:191-199. 
shading effects on vine morphology. 46:227-234. 
shoot density. 47:329-339. 
shoot orientation. 46:324-328. 
sunflecks. 46:209-218, 219-226. 
vine performance. 46:88-97. 

Canopy microclimate. See Canopy management. 

Capsule(s), tin-lead, contribution to the lead content of wine. 43:180-190. 

Carbohydrate(s), in grapevines, accumulation in Cabernet franc vines. 
44:81-85. 

in xylem fluid of Chardonnay vines. 43:275-282. 
partitioning. 44:435-440. 
reserves, nitrogen fertilization effects on in White Riesling. 

44:159-167. 
seasonal changes in Chardonnay and Riesling. 47:31-36. 

in wines, analysis using capillary gas liquid chromatography. 
45:229-234. 
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from wood during maturation. 46:98-115. 

Carbonation effects on grape juices and grape-apple blends. 44:320-326. 
Carbonic anaerobiosis of grapes. 43:41-48. 

Carbonic maceration, aromatic composition of wine. 47:134-144. 
effect on mitochondrial injury. 43:129-133. 
effect on procyanidin composition of Grenache blanc wines. 

44:168-172. 

Carboxylic acid(s), skin contact effects on in wine. 47:309-312. 
Carboxylation efficiency of vines. 45:297-304. 

Carignane grapes, anaerobic metabolism effects on phenolic com- 
pounds. 44:13-16. 

Casein. effects on muscadine wines. 46:155-158. 

Catechin(s). anthocyanidin interaction. 45:349-352. 
concentration in wine. effect on sourness and bitterness. 45:6-10. 

supplementary seed addition during fermentation to in- 
crease. 46:363-367. 

Catecholase activity, fining treatment effects on. 45:417-422. 

Cavas. foam characteristics. 46:518-524. 

Certified brand of origin. 47:410-414. 

Chalcone synthase. 47:181 - 185. 

Chambourcin grapevines, morphology and dry matter partitioning. 47:380- 
388. 

Chambourcin wine. processing effects on phenolics and color. 47:279- 
286. 

Champagne wine. foaming proteins in base wine. 44:297-301. 
must oxidation during pressing. 44:393-399. 

Chancellor grapevines, canopy management 46:88-97. 

Characterization. of anthocyanins in Reliance grapes by HPLC. 46:339- 
345. 

of Majorcan varietal musts and wines. 43:221-226. 
of Penedes varietal musts. 46:283-291. 

white wines. 46: 529-541. 
of wine lactic acid bacteria. 43:233-238. 

Chardonnay grapevines, carbohydrate seasonal changes. 47:31-36. 
clonal comparison. 45:393-400. 
cold hardiness of buds. 45:388-392. 
differential thermal analysis of deacclimating buds. 43:355-361. 
fruit zone leaf removal effect on yield, composition, and fruit rot. 

43:139-148. 
methanol toxicity. 47:297-300. 
midwinter pruning. 45:388-392. 
soluble sugars. 47:31-36. 
xylem fluid flux and composition. 43:275-282. 

Chardonnay juice, volatile composition. 44:359-370. 
Chardonnay wine. diacetyl concentration. 46:385-388. 

evaluation of combinations of wine yeast and L. oenos in malolac- 
tic fermentation. 43:253-260. 

sensory effects of thermal processing on Chardonnay and Semil- 
Ion. 45:243-251. 

volatile oak extractives. 47:17-20, 163-172. 

Charge properties of grape and wine polysaccharides and polyphenolic 
fractions. 47:25-30. 

Charm analysis, of odorants of Pinot noir from Burgundy. 46:392-398. 

Chenin blanc grapevines, phosphorus availability, scion and rootstock 
influence on shoot growth, leaf area, and petiole P. 47:217-224. 

Chirality. B-methyI-y-octalactone. 46:419-423. 

Chlorophyll. 45:173-180; 46:227-234; 46:375-379. 

Chromatic parameters of color change in sherry. 46:138-142. 
Chromatography, capillary gas liquid, wine carbohydrate analysis. 45:229- 

234. 

Chromatography, fast protein liquid, soluble protein analysis. 46:235- 
242. 

Chromatography, gas. acetate content of wine. 47:309-312. 
ethyl carbamate quantification. 43:339-343. 
fatty acid content of wine. 47:309-312. 

higher alcohol quantification. 47:309-312. 
-mass spectrometry, analysis of resveratrol in wine and juice. 

46:346-352. 
multidimensional. B-methyI-y-octalactone. 46:419-423, 424-428. 
odor-active compounds identification. 43:90-92. 
-olfactometry. comparison of French-American hybrid wines with 

White Riesling. 45:201-212. 
determination of changes in sensory characteristics in 

aged Vidal blanc wines. 46:56-62. 
-sniffing analysis of the cis-B-methyI-y-octalactone aroma thresh- 

old. 46:292-294. 
sulfur compounds analysis. 45:341-344. 
1,2,3,4-tetrahydro-B-carboline-3-carboxylic acids identification in 

wine samples. 45:92-101. 
trans-resveratrol measurement in wines. 46:159-165. 
volatile compounds analysis. 43:206-209; 45:341-344; 47:309- 

312. 

Chromatography, high performance liquid (HPLC). anthocyanins analy- 
sis. 43:210-214; 46:339-345. 

carbohydrate seasonal changes determination in Vitis vinifera. 
47:31-36. 

carboxylic acids analysis in wine. 47:309-312. 
determination of amines and amino acids in wines. 47:127-133. 
-electrochemical determination of oxalates in cork. 46:63-66. 
ellagitannin determination in oak wood. 46:262-268. 
ethanol analysis in wine. 47:309-312. 
ethanolamine detection. 43:315-317. 
glycerol analysis in wine. 47:309-312. 
optimized with polarity gradient elution. 45:460-463. 
peptide analysis in wine. 45:167-172. 
phenolic(s), compositional changes in Hungarian red wine during 

oak aging. 46:67-74. 
separation. 45:1-5. 

procyanidin composition of wine. 44:168-172. 
resveratrol glucosides assays. 47:415-420. 
sugar and organic acid determinations in wines. 47:193-198, 309- 

312. 
1,2,3,4-tetrahydro-B-carboline-3-carboxylic acids identification in 

wine samples. 45:92-101. 
urea determination. 43:362-366. 

Chromatography, ion. anion content determination. 44:292-296. 

Chromatography, paper (PC). anthocyanin analysis. 46:339-345. 

Chromatography, thermal desorption-gas. 47:134-144. 

Chromatography, thin layer (TLC). anthocyanin analysis. 46:339-345. 

Chromosomal patterns for yeast strain identification. 43:83-86. 

Cinnamic aldehydes, wood treatment and temperature effects on in wine 
spirit mixtures. 47:441-446. 

Circular dichroism, study of anthocyanin polymer structures. 47:323-328. 

cis-B-methyI-y-octalactone, aroma threshold. 46:292-294. 

Citric acid. -diacetyl production relationship. 46:442-448. 

Citrulline. production from arginine degradation. 45:235-242. 
reaction with ethanol in ethyl carbamate formation. 44:309-312. 

Clarification, must. 44:452-458; 47:313-322. 
vacuum filtration. 47:313-322. 

Classification. of oak origins, relationship between geographical origin 
and chemical composition of oak wood. 45:192-200. 

of wine origins. 47:410-414. 

Climate. effects on grape composition and wine quality. 44:409-430. 
influence on anthocyanidin-3-glucosides in skins. 43:244-248. 
relationship to organic acids, sugars, and glycerol content of white 

wine. 47:193-198. 

Clones. Cabernet Sauvignon. 46:437-441. 
effect on yield and terpene concentration. 43:149-152. 
selection, evaluation of Chardonnay. 45:393-400; 

Primativo. 47:124-126. 
Zinfandel. 47:124-126. 

Closteroviruses. detection and localization of grapevine leafroll. 47:199- 
205; 47:239-243. 

Cluster. exposure, influence on monoterpenes and wine olfactory evalu- 
ation of Golden Muscat. 44:198-204. 
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thinning, effect on composition and descriptive analysis of wine. 
47:329-339. 

Cognac aging. 46:98-115. 
Cold hardiness, grapevine. Cabernet Sauvignon. 44:153-158. 

Chardonnay. 47:31-36. 
nitrogen fertilization effects on. 44:159-167. 
Riesling. 47:31-36. 
seasonal deacclimation patterns. 43:171-179; 47:100-102. 

Colloids. influence on yeast macromolecule production. 46:486-492. 

Color, grape, anthocyanins in Reliance. 46:346-352. 

Color, juice. 45:113-116; 417-422. 
processing effects on. 47:279-286. 

Color, wine. See also Anthocyanin, Browning. 
changes during simultaneous yeast/bacterial fermentation and 

environmental factors affecting. 45:43-48. 
colorimetric parameters for red wines. 46:353-356. 
fining treatment effects on. 45:417-422; 46:155-158. 
flavonoids effects on. 46:295-298. 
partial defoliation effects on. 46:306-314. 
processing effects on. 47:279-286. 

sherry. 46:138-142. 

Colorimetric. assay, flavonoid phenols in white wine. 46:274-277. 
parameters, for red wines. 46:353-356. 

Compartmentation of malate dehydrogenase isoforms in grape berries. 
46:22-28. 

Concord grapevines, forecasting production. 45:63-69. 
gas exchange and water relations. 45:333-337. 

Concord juice, carbonation and ethyl maltol effects on quality. 44:320- 
326. 

Cooperage. variations in volatile oak extractives. 47:17-20. 

Copper. determination in must by wet and dry ashing. 45:25-28. 
influence on wine oxidation. 46:380-374. 

Cork(s). oxalates in. 46:63-66. 
tin-lead capsule contribution to lead content of wine. 43:180-190. 
volatile components. 45:401-406. 

Corky bark. 43:200-205. 
Crop load. influence on dry matter partitioning. 44:139-147; 46:469-447, 

478-485; 47:380-388. 
influence on photosynthesis. 44:139-147; 46:469-447, 478-485 
influence on reproductive and vegetative response of mature 

vines. 44:435-440. 
influence on wine quality and grape composition. 44:409-430. 

Crown gall. 44:22-26, 153-158, 241-248; 47:145-151. 
biological control. 45:213-219; 46:499-508. 
genetic analysis. 47:145-151. 
heat treatment effects on survival. 47:119-123. 

Cryoprotectant. evaluation of Frostgard. 44:232-235. 

Cryotolerant strains of S. cerevisiae to improve wine composition. 
46:143-147. 

Crystallization kinetics of calcium tartrate. 44:65-75; 46:509-513. 

Cultivar. identification by DNA fingerprinting. 44:266-274; 45:102-106. 

Cyanidin. in grape skins. 43:244-248. 

Cytokinins. effects on gas exchange interactions of Sangiovese. 45:71- 
78. 

B 

Dagger nematode, establishing in dual culture with grape. 45:273-277. 

Daktulosphaira vitifoliae. See also Phylloxera. 
host suitability of Vitis californica Bentham. 43:249-252. 
host utilization. 47:373-379. 

Damascenone. in Chardonnay juice. 44:359-370. 

Deacclimation, Vitis vinifera, evaporative cooling effects on. 43:355-361. 
seasonal patterns. 43:171-179. 

Deacidification of wine. 44:113-117; 44:371-377. 

Decarboxylation. of ferulic and p-coumaric acids by lactic acid bacteria. 
44:76-80. 

Defoliation. effects on gas exchange in Pinot noir. 45:173-180. 
effects on grape composition. 46:306-314. 
effects on root development and distribution. 43:71-78; 46:306- 

314. 
effects on vine growth. 45:188-191. 
effects on wine quality. 46:306-314. 
effects on yield and fruit composition in Pinot noir. 45:181-187, 

188-191. 

Deformability, berry. 44:187-192, 193-197. 

Delphinidin. in grape skins. 43:244-248. 

Descriptive sensory analysis. See also Sensory. 
fruit environment and crop levels effect on wine. 47:329-339. 
of Pinot noir wine. 47:329-339. 
of Spanish white wines. 46:5-9. 
of table grapes. 47:301-308. 

Dess~shement de la rafle. 46:579-580. 

Diacetyl in wine. formation and degradation during fermentation. 46:442- 
448. 

malolactic fermentation influence on concentration. 46:385-388, 
442-448. 

Dicarboxymidic fungicide residues in grapes, must, and wine. 45:338- 
340. 

Differential thermal analysis, of deacclimating buds as affected by 
evaporative cooling. 43:355-361. 

Differentiation. of Penedes varietal musts. 46:283-291. 
white wines. 46: 529-541. 

4-(Dimethylamino)-cinnamaldehyde. evaluation of flavonoid phenols in 
white wine. 46:274-277. 

Dimethylsulfide in wine. 44:327-332; 45:341-344. 

Dimethylsulfoxide in wine. 44:327-332; 45:341-344. 

Diode array detection, phenolic composition changes in Hungarian red 
wine during oak aging. 46:67-74. 

Disaccharides in wine. 45:229-234. 
Discoloration in sherry wines. 46:138-142. 

Discriminant analysis, anthocyanins, flavonols, and color parameters. 
46:295-298. 

biometrical data from Vitis leaves. 47:257-267. 

Disease, grapevine. See also specific disease. 
Agrobacterium vitis, biocontrol of. 46:499-508. 

genetic analysis. 47:145-151. 
heat treatment effects on survival. 47:119-123. 

Botrytis cinerea. 44:261-265; 46:1-4. 
bunchstem necrosis. 46:579-580; 47:173-180. 
control. 43:200-205. 
corky bark. 43:200-205. 
crown gall. 44:22-26, 153-158, 241-248; 45:213-219; 46:499-508; 

47:145-151. 
genetic analysis. 47:145-151. 
heat treatment effects on survival of A. vitis. 47:119-123. 

dessechement de la rafle. 46:579-580. 
detection. 43:200-205. 
endophytic bacteria to control crown gall. 46:499-508. 
Eutypa lata. 47:49-56. 
fanleaf degeneration complex. 43:38-40, 200-205. 
fungal, relationship with resveratrol content of wines of different 

ages. 46:1-4. 
grapevine dieback. 47:49-56. 
grey mold. 45:338-340. 
inflorescence necrosis. 46:579-580. 

nitrogen source effects on. 47:173-180. 
shading effects on. 47:173-180. 

leafroll. 43:31-37, 38-40, 200-205, 367-369. 
detection by ELISA and symptomatology. 47:239-243. 
relationship to varietal factors and climate. 47:193-198. 

phylloxera, host utilization. 47:373-379. 
susceptibility evaluation. 44:285-291. 

powdery mildew. 43:53-57. 
potassium silicate for control. 47:421-428. 

Rupestris stem pitting. 43:200-205. 
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Stiell~.hme. 46:579-580. 
transmissible agent. 47:21-24. 
Uncinula necator, control with potassium silicate. 47:421-428. 
viroids, effects on Cabernet Sauvignon vines. 47:21-24. 
virus. 44:148-152. 

type collection. 43:200-205. 

Distilled beverages, maturation 46:98-115. 
cis- and trans-13-methyl-7-octalactone aroma threshold. 46:292- 

294. 

5,5'-Dithio-bis (2-nitrobenzoic acid). 43:153-158. 

Diurnal arginine synthesis. 46:37-42. 

D-lactic acid assay by amperometric biosensors 47:11-16. 

DMS. See dimethylsulfide. 

DMSO. See Dimethylsulfoxide. 

DNA. extraction. 45:102-106. 
fingerprinting. Agrobacterium biovars. 47:145-151. 

grapevine identification. 44:266-274; 45:102-106. 
yeast strain identification. 45:86-91; 46:204-208. 

marker analysis. 47:145-151. 

Dormancy, grapevine, hot water treated cuttings. 44:153-158. 
seasonal deacclimation patterns. 43:171-179. 

Droplet counter-current chromatography (DCCC). See Chromatography. 

Dry ashing, to determine copper and iron in must. 45:25-28. 

Dry matter partitioning, of Chambourcin grapevines. 47:380-388. 
of Seyval grapevines. 44:139-147; 46:469-477, 478-485. 

Durif. DNA fingerprinting. 44:266-274. 

E 

Ecology of S. cerevisiae during spontaneous fermentation. 43:375-380. 

Economic forecasting. 45:63-69. 

Electrophoresis. patterns for varietal differentiation. 44:255-260. 
soluble protein analysis. 46:235-242. 

Electrostatic interactions, polysaccharide and polyphenolic fractions. 
47:25-30. 

Elemental sulfur, effect on hydrogen sulfide production during fermenta- 
tion. 44:211-216. 

residues on grape berries. 44:205-210. 

ELISA test for grapevine virus detection. 43:38-40; 47:199-205,239-243. 

Ellagic acid. content of oak-aged Hungarian red wine. 46:67-74. 
sediment, skin fermentation time effects on. 45:56-62. 

Ellagitannin. content of oak wood. 46:262-268; 47:17-20, 103-107. 

Endogenous cryoprotectants. 47:31-36 

Endophytic bacteria, crown gall control. 46:499-508. 

Energy production during malolactic fermentation. 46:319-323. 

Environment. effects on grape composition and wine quality. 44:409-430. 
effects on wine color attributes. 45:43-48. 

Enzymatic analyses, wine. 43:58-62. 

Enzyme(s). hydrolysis, for sensory descriptive analysis. 44:359-370. 

Equilibrium dialysis, to measure interactions between yeast walls and 
aroma substances. 45:29-33. 

Esters. composition of white wines from high acid must. 44:371-377, 
nitrogen fertilization influence on concentrations in Riesling wine. 

44:275-284. 

Ethanethiol in California wines. 45:341-344. 

Ethanol. effect on mitochondrial injury. 43:129-133. 
effect on sourness and bitterness in wine. 45:6-10. 

Ethanolamine determination in wine. 43:315-317. 

Ethyl anthranilate. 46:392-398. 

Ethyl carbamate, citrulline reaction with ethanol at low to normal tempera- 
tures. 44:309-312. 

factors contributing to urea formation. 43:18-22; 45:17-24. 
formation in wine. 43:339-343; 45:17-24, 235-242. 
in fortified wines. 43:318-322, 339-343. 
precursors in grape juice. 43:18-22. 

urea. reaction with ethanol at low to normal temperatures. 44:309- 
312. 

Ethyl cinnamate. 46:392-398. 

Ethyl 2,3-dihydrocinnamate. 46:392-398. 

Ethyl maltol effects of juice quality. 44:320-326. 

Ethylphenols. Brettanomyces/Dekkera spp. effect on content of red wine. 
46:463-468. 

Eutypa lata. 47:49-56. 

Evaporation. from barrels during maturation of spirits. 46:98-115. 
potential in fruit zone of grapevine canopy, stem heat balance 

measure. 43:159-165. 

F 
Fanleaf virus. 43:38-40, 200-205. 

Fast protein liquid chromatography, soluble protein analysis. 46:235-242. 

Fatty acids, in wine. 46:518-524. 

Fermentation. alcoholic, acetic acid effects on. 46:278-280; 47:11-16. 
free amino acid utilization. 47:313-322. 
fructose uptake capacity of yeasts effects on. 46:175-180. 
glucosidase activities of yeasts. 45:291-296. 
kinetics. 44:127-133, 134-138; 47:363-368, 429-434. 
lactic acid bacteria/yeast effects on. 47:1-10. 
lees and insoluble materials effect on rate. 44:86-92. 
simultaneous deacidification. 44:371-377. 
vacuum filtration of must. 47:313-322. 
volatiles production. 43:206-209. 

calcium tartrate precipitation. 46:509-513. 
colloid concentration influence on yeast macromolecule produc- 

tion. 46:486-492. 
comparison of oak barrel and plastic tank. 45:11-16. 
diacetyl formation and degradation. 46:442-448. 
ethyl esters of amino acids formation. 44:41-48. 
fining during. 45:417-422. 
flavonoid and non-flavonoid compounds in must during and after. 

46:255-261. 
hydrogen sulfide production during. 44:211-216; 45:107-112. 
kinetics. 47:363-368. 
malolactic. See also Malolactic fermentation. 

amperometric biosensors for assays of L-malic and D-lactic 
acids. 47:11-16. 

diacetyl formation and degradation. 46:442-448. 
energy production. 46:319-323. 
freeze-dried L. oenos inoculation. 47:42-48. 

natural. 47:435-440. 
N-carbamyl amino acids identification. 44:49-55. 
Pichia membranaefaciens, growth and survival during. 43:329- 

332. 
polysaccharide evolution. 47:108-110. 
Port wine. 47:37-41. 
rate. kinetics under anisothermal conditions. 44:127-133, 134- 

138. 
resveratrol extraction from grape skins during fermentation. 47:287- 

290. 
Saccharomyces cerevisiae. 43:206-209; 46:175-180. 
secondary, of low alcohol sparkling apple wine. 44:93-98. 
seed addition effects on phenolic composition of wine. 46:363- 

367. 
skin fermentation time effects on anthocyanins, phenols, ellagic 

acid sediment, and sensory characteristics. 45:56-62. 
sluggish, acetic acid effects on. 46:278-280. 

lactic acid bacteria/yeast effects on. 47:1-10. 
starter cultures. 46:357-362. 
stuck. 46:278-280. 
sugar transport inhibition effect on production rate. 44:56-64; 

46:175-180. 
sulfate reduction to hydrogen sulfide. 45:107-112. 
temperature evolution influence on rate. 44:127-133. 
thermal processing, sensory effects on Chardonnay and Semillon 

wines. 45:243-251. 

Fertilization, nitrogen, effect on inorganic nitrogen status, fruit composi- 
tion, and yield. 45:377-387. 

effect on yeast growth in Riesling juice. 46:49-55. 
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influence on monoterpene, higher alcohol, and ester concentra- 
tions in Riesling wines. 44:275-284. 

influence on must and wine composition. 45:34-42. 
petiole nutrient concentration, effects on. 44:378-386. 
vegetative growth. 44:378-386. 
yield components, effects on. 44:378-386. 

Ferulic acid. metabolism by wine lactic acid bacteria. 44:76-80. 
Filtration. effects on sparkling wine foam behavior. 44:387-392; 45:407- 

409. 
vacuum. 47:313-322. 

Fining. effects on color of juice and wine. 45:417-422; 46:155-158. 
phenol-peptide interaction. 46:319-338. 

Flame Seedless grapevines, cluster thinning. 46:429-436. 

Flavanols. 45:349-352; 46:187-194; 295-298. 

Flavonoids. and non-flavonoid compounds in must. 46:255-261. 
color correlation in Spanish red wine. 46:295-298. 
cluster sun exposure effects on concentrations in Pinot noir 

grapes and wine. 46:187-194. 
compounds in grape leaves. 47:186-192. 

Flavor, wine. See also Wine, Sensory, Aroma, specific wine. 
astringency. 46:128-133. 
bitterness. 45:6-10; 46:128-133, 385-388. 
canopy management practices influence. 46:542-558; 47:77-92. 
diacetyl. 46:385-388. 
from wood during aging. 46:98-115. 
odor-active compounds. 43:90-92. 
precursors. 44:359-370; 45:243-251. 
phenolic acid and aldehyde components of white oak. 43:333-338. 
sourness. 45:6-10; 46:128-133. 
Sweetness. 46:128-133. 
vineyard location influence. 46:542-558; 47:77-92. 
viscosity. 46:128-133. 

Flavorants of aging wines and spirits. 46:98-115. 

Flooding stress, rootstock influence on response to. 44:313-319. 
Flow injection analysis, beverage. 43:93-100. 

enzymatic detection of lactic and malic acids in wine. 43:58-62. 
total acidity in wines. 44:118-120. 

Fluoride. yeast sensitivity to. 47:225-226. 

Foam-active compounds in sparkling wines. 44:297-301,387-392; 46:518- 
524. 

wine filtration effect on behavior. 44:387-392; 45:407-409. 

Folin-Ciocalteu reagent, evaluation of flavonoid phenols in white wine. 
46:274-277. 

Fortified wines. Port vinification methods. 47:37-41. 
Free (z-amino nitrogen, concentration in grape juice. 47:389-402. 

effect on yeast growth in Riesling juice. 46:49-55. 

Freeze. injury. Chardonnay vines. 47:31-36 
differential thermal analysis. 43:355-361. 
protection. Frostgard. 44:232-235. 

weed control to control minimum temperatures. 44:431- 
434. 

Riesling vines. 47:31-36 

French-American hybrid vines, canopy management effects on berry 
composition and vine performance. 46:88-97. 

French-American hybrid wines, comparisons with White Riesling using 
gas chromatography-olfactometry. 45:201-212. 

French paradox. 46:449-462. 

Frost protection. Frostgard. 44:232-235. 
weed control influence on minimum temperatures. 44:431-434. 

Fruit. See Berry, Grape. 
Fumigation. methyl bromide. 44:8-12. 

methyl iodide. 44:8-12. 
sulfur dioxide, of table grapes. 43:266-274. 
vortex efficacy in suppressing crown gall. 44:241-248. 

Fungal disease. See also Grapevine, Disease. 
Eutypa lata. 47:49-56. 
Uncinula necator. 47:421-428. 

Fungicide(s). dicarboxymidic, residues in grapes, must, and wine. 45:338- 
340. 

potassium silicate. 47:421-428. 
powdery mildew treatment. 43:53-57; 47:421-428. 
residues on berries. 44:205-210. 

Furaneol. determination for differentiation of white wines. 46:181-186. 
Furans. extraction from oak. 47:163-172. 

Fusel alcohol formation during fermentation. 44:17-21. 

Gallic acid. influence of wood treatment, temperature, and maceration 
time. 47:441-446. 

Galloylated procyanidins. 44:168-172. 

Gamay wine. resveratrol extraction from grape skins during fermentation. 
47:287-290. 

Gas chromatography. See Chromatography. 

Gas exchange in grapevines. 45:71-78, 173-180, 333-337, 423-428. 

Gelatin fining. 46:155-158; 46:319-338. 

Generalized Procrustes analysis, red port wines. 44:27-34. 

Gene expression, in response to hypoxia. 44:445-451. 
RNA extraction at five stages of berry development. 46:315-318. 

Genetic(s). diversity among Agrobacterium strains. 47:145-151. 
diversity in Eutypa lata. 47:49-56. 
factors relating to grape composition and wine quality. 44:409- 

430. 

Geographical classification of wines. 44:302-308. 

Gew(Jrztraminer wine. protein instability. 45:319-326. 

Gibberellic acid. effects on pollen germination and ovule and seed 
development. 47:152-156. 

Girdling. effects on 14C-assimilate partitioning. 44:1-7. 
heat. effects on berry growth and deformability. 44:193-197. 

Gluconobacter. 43:290-293. 
Gluconolactone inhibition. 45:291-296. 

Glucose. inhibition. 45:291-296. 
type and level influence on malate metabolism of Schiz. pombe 

cells. 44:113-117. 
transport inhibition as limiting factor of fermentation. 44:56-64. 

Glucosidase(s). activities of yeast strains. 45:291-296. 

Glutamate dehydrogenase. 45:155-160. 

Glutamine synthase/glutamate synthase. 45:155-160. 

Glutathione. 44:8-12, 333-338. 

Glycerol production, by cryotolerant S. cerevisiae strains during fermen- 
tation. 46:143-147. 

in white winemaking products. 47:193-198. 

Glycoproteins in red wine. 45:410-416. 

Glycosidic precursors. 44:359-370. 

Golden muscat wine. 44:198-204. 

Gondola sampling for Botrytis cinerea. 44:261-265. 

Grape(s). See also Berry and Grapevine. 
anthocyanidin-3-glucosides. 43:244-248. 
anthocyanin analysis. 46:339-345. 
-apple blends. 44:320-326. 
berry, arginine synthesis. 46:37-42. 

calcium. 44:187-192. 
color. 46:339-345. 
composition, cluster thinning influence on. 46:429-436. 

harvest date effects on. 46:10-16, 493-498. 
leaf removal effects on. 45:123-132; 46:306-314; 
47:63-76, 77-92. 

nitrogen fertilization effects on. 45:377-387. 
pruning method effects on. 47:291-296. 
RNA isolation. 47:181 - 185. 
rootstock effects on. 46:559-563. 
set. 47:152-156. 
trellising effects on. 46:88-97; 47:63-76; 77-92. 
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vine spacing effects on. 46:88-97; 47:63-76, 77-92. 
deformability. 44:187-192, 193-197. 
development. 43:101-110; 44:187-192, 193-197; 45:252- 

258. 
elemental sulfur residues on. 44:205-210. 
embryo sac. 47:152-156. 
endosperm. 47:152-156. 
fatty acids. 44:180-186. 
glutathione increases at ripening. 44:333-338. 
harvest date effects on composition and characteristics. 

46:10-16, 493-498. 
internal browning. 44:8-12. 
lead distribution. 45:220-228. 
malate dehydrogenase. 46:22-28, 29-36. 
malic enzyme activity. 43:323-328. 
maturation, influence on powdery mildew. 43:53-57. 
mitochondria injury. 43:129-133. 
pericarp, fatty acids composition. 44:180-186. 
pigments. 46:339-345. 
polysaccharide charge density. 47:25-30. 
pomace ruse. 47:369-372. 
potassium. 44:187-192. 
pulp. lead distribution. 45:220-228. 
protein synthesis, response to anaerobiosis. 45:267-272. 
raisin. 45:141-149; 46:10-16, 493-498. 
resveratrol concentration. 47:57-62, 93-99. 
ripening. 43:101-110; 44:187-192, 193-197, 333-338; 

45:252-258. 
malate dehydrogenase role in. 46:29-36. 
RNA extraction at different stages. 46:315-318. 

sampling for Botrytis cinerea. 44:261-265. 
seeds, amino acids in. 47:268-278. 

fatty acids composition. 44:180-186. 
lead distribution. 45:220-228. 
nitrogenous components. 47:268-278. 
peptides in. 47:268-278. 
phenols. 47:268-278. 
protein extraction from. 47:268-278. 

skins, anthocyanidin-3-glucosides. 43:244-248. 
fatty acids composition. 44:180-186. 
lead distribution. 45:220-228. 
quercetin concentration. 46:187-194. 
resveratrol concentrations. 47:93-99. 

solute distribution. 43:323-328. 
stomatal conductance. 46:227-234. 
water stress effect on. 44:193-197. 
xylem discontinuity. 44:187-192, 193-197. 
yeast presence on berry surface. 47:435-440. 

carbonic anaerobiosis. 43:41-48. 
cluster sun exposure effects on quercetin. 46:187-194. 
cold storage. 43:230-232. 
color, anthocyanin analysis. 46:339-342. 
flavor/texture profiling. 47:301-308. 
fungicide residues. 44:205-210. 
juice. See Juice. 
maturity, effect on alcoholic fermentation kinetics. 47:363-368. 
pomace, resveratrol concentration. 47:57-62. 
sampling for bunch rot. immunoassay quantification. 45:300-304. 
seedlessness. 47:152-156, 340-342. 
seeds, development, gibberellic acid effects on. 47:152-156. 

streptomycin effects on. 47:152-156, 340-342. 
procyanidin. 45:259-262; 46:363-367. 

resveratrol concentration. 47:57-62. 
sensory evaluation. 47:301-308. 
skin. resveratrol extraction from. 47:57-62, 287-290. 
storage, methyl bromide fumigation. 44:8-12. 
sulfur dioxide fumigation. 43:266-274. 
table. See Table grapes. 
variety, effect on alcoholic fermentation kinetics. 47:363-368. 
yeasts presence on berry surfaces. 47:435-440. 

Grapevine(s). See also specific cultivar. 
alpha zones. 44:409-430. 
ammonium status, nitrogen source and shading effects on. 47:173- 

180. 

anoxia. 44:313-319. 
anthocyanidin-3-glucosides in berry skins. 43:244-248. 
arginine synthesis in leaves and berries. 46:37-42. 
beta zones. 44:409-430. 
biannual cropping. 47:157-162. 
bimodal cropping. 47:157-162. 
biological control of crown gall. 45:213-219. 
bloom time total nitrogen pool. 45:327-332. 
botrytis bunch rot. 44:261-265. 

relationship with resveratrol concentrations in wines. 46:1- 
4; 47:93-99. 

budbreak. 43:171-179; 44:153-158. 
bud. cold hardiness. 45:388-392; 47:100-102. 

differentiation. 45:188-191. 
hardiness. 43:355-361. 
initiation. 45:188-191. 
survival, leaf removal effects on. 45:123-132. 

bunchstem necrosis. 46:579-580; 47:173-180. 
14C-assimilates. distribution, partitioning. 44:1-7. 
canopy management. 44:409-430. 

basal leaf removal. 46:542-558; 47:63-76; 77-92. 
dry matter accumulation. 47:251-256. 
effect on gas exchange. 45:71-78, 173-180. 
effect on powdery mildew. 43:53-57. 
effect on raisins. 45:141 - 149. 
effect on root development and distribution. 43:71-78. 
effect on vine performance. 46:88-97; 47:63-76, 77-92. 
effect on wine composition. 47:329-339. 
effect on wine sensory qualities. 46:542-558; 47:77-92. 

329-339. 
effect on yield and fruit composition. 45:181-187, 188-191; 

46:88-97; 46:306-314; 47:63-76, 77-92. 
fruit zone leaf removal. 43:139-148; 44:409-430. 
hedging. 44:409-430. 
leaf area estimation. 46:389-391. 
light environment within. 46:209-218, 219-226, 306-314. 
mechanization. 46:116-127; 47:291-296. 
mid-winter pruning effects on bud cold hardiness. 45:388- 

392. 
morphology, shoot number effects on. 47:244-250. 
photosynthesis. 46:116-127, 227-234. 
photosynthetic photon flux density (PPFD). 46:209-218, 

219-226. 
shading effects on Pinot noir vines. 47:173-180. 
shoot, number effects on development and morphology. 

47:244-250. 
positioning. 44:409-430. 

sun exposure effects on quercetin. 46:187-194. 
sun flecks. 46:116-127, 209-218, 219-226. 
thinning. 44:409-430. 
yield, component path analysis of Okanagan Riesling. 

44:173-179. 
mechanized and hand pruning effects on. 47:291- 

296. 
canopy microclimate. 45:123-132, 133-140; 46:116-127, 209- 

218, 219-226, 389-391 ; 47:63-76, 77-92. 
capacity. 47:244-250. 
carbohydrate, accumulation. 44:81-85, 159-167; 46:306-314; 

47:244-250, 251-256. 
partitioning. 44:435-440. 
seasonal changes in Chardonnay and Riesling. 47:31-36. 

carboxylation efficiency. 45:297-304. 
cell cultures. 43:134-138. 

RNA isolation. 47:181 - 185. 
Chambourcin. morphology and dry matter partitioning. 47:380- 

388. 
chlorophyll, temperature effect on leaf. 46:375-379. 

and nitrogen content. 45:278-284. 
clonal selection. 46:437-441; 47:124-126. 
clones. 43:149-152; 45:393-400; 47:124-126. 
closteroviruses. 47:199-205, 239-243. 
cluster, exposure, influence on monoterpenes and wine olfactory 

evaluation of Golden Muscat. 44:198-204. 
sun effects on quercetin. 46:187-194. 

thinning, influence on fruit development. 46:429-436. 
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influence on wine composition. 47:329-339. 
cold hardiness. 43:171-179; 44:153-158, 159-167; 45:388-392; 

46:243-249; 47:31-36, 63-76, 100-102. 
crop load. 44:409-430, 435-440; 45:252-258, 278-284" 46:429- 

436, 469-477, 478-485" 47:280-388, 329-339. 
crown gall. 44:241-248; 47:119-123, 145-151. 
cultivar identification by DNA fingerprinting. 44:266-274~ 
cuttings and in vitro propagation comparisons. 46:195-203. 
deacclimation, seasonal patterns. 43"171 - 179. 
defoliation. 43:71-78; 45:173-180, 181-187, 188-191" 46:306-314. 
dieback. 47:49-56. 
disease. See Disease and specific disease. 
diurnal arginine synthesis. 46:37-42. 
DNA extraction. 44:266-274. 
dormant buds. 43:171-179; 46:243-249. 
dormant cuttings, heat tolerance of. 46:243-249. 
drought resistance. 45:297-304. 
dry matter partitioning. 44:139-147; 46:469-477,478-485" 47:251 - 

256, 380-388. 
electrolyte leakage. 46:243-249. 
endodormancy. 43:171-179. 
endogenous cryoprotectants. 47:31-36 
endophytic bacteria, crown call response to. 46:499-508. 
endosperm. 47:152-156. 
fanleaf virus. 45:273-277. 

detection. 43:38-40, 200-205. 
fatty acids from lipid fractions of leaves and berry tissue. 44:180- 

186. 
fertilization. See Fertilization. 
field response to methanol. 47:297-300. 
flavonoids. 47:186-192. 
flooding stress. 44:313-319. 
flower cluster development, shoot number effects on. 47:244-250. 
French-American hybrids. 43:191-199" 46:88-97. 
frost protection. 44:232-235, 431-434. 
fruit, composition, cluster thinning influence on. 46:429-436. 

crop load effects on. 46:478-485. 
environment effects on wine. 47:329-339. 
leaf removal influence on. 45:133-140, 181-187, 188-191 

46:306-314; 47:63-76, 77-92. 
maturation, leaf removal and vineyard location influence 

on. 46:542-558. 
nitrogen fertilization effects on. 45:377-387. 
rot in Chardonnay and White Riesling. 43:139-148. 

fumigation for crown gall control. 44:241-248. 
fungal disease, relationship with resveratrol content of wines of 

different ages. 46:1-4. 
powdery mildew treatment with potassium silicate. 47:421- 

428. 
gas exchange, defoliation, rootstock, training system, and leaf 

position influence on. 45:173-180. 
effects of water logging on. 45:285-290. 
-leaf age interaction. 45:71-78. 
-water relations. 45:333-337, 423-428. 

gene expression change in response to hypoxia. 44:445-451. 
germination. 47:152-156. 
GewQrztraminer. canopy management impact. 47:77-92. 
girdling, effects on 14C-assimilate partitioning. 44:1-7. 

peduncle. 44:193-197. 
grey mold. 45:338-340. 
growth. 43"191-199" 47:251-256. 

nitrogen effects on Pinot noir vines. 47:173-180. 
regulators. 47:152-156. 
viroids effects on. 47:21-24. 

heat. girdling. 44:193-197. 
shock. 46:243-249. 
tolerance of dormant cuttings. 44:153-158. 
treatment of crown gall. 47:119-123. 

host suitability to phylloxera. 43:249-252. 
hypoxia. 44:445-451. 
inorganic nitrogen status. 45:377-387. 
intercepted radiation. 46:389-391. 
in vitro propagation. 46:195-203, 571-578. 
juvenility. 46:571-578. 
late harvest, effects on cold hardiness and soluble sugars. 47:31- 

36. 
leaf. See also Leaf. 

area. phosphorus availability, scion, and rootstock influ- 
ence on. 47:217-224. 

shoot number effects on. 47:244-250, 51-256. 
arginine synthesis. 46:37-42. 
biometrical data. ampelographic computer-aided digitizing 

system. 47:257-267. 
canopy leaf area estimation. 46:389-391. 
flavonoid extraction. 47:186-192. 
phenolic composition. 47:186-192. 
removal influence on fruit maturation. 46:542-558. 
specific dry weight. 46:227-234. 
temperature effects on physiological responses. 46:375- 

379. 
water potential. 46:227-234, 559-563. 

leafroll. 43:31-37, 38-40,200-205,367-369; 47:199-205,239-243. 
detection by ELISA and symptomatology. 47:239-243. 

low temperature exotherm analysis. 45:388-392; 47:100-102. 
light intensity. 46:306-314. 
maturity indices, viroids effects on. 47:21-24. 
mechanical pruning, effects on berry composition and yield. 

47:291-296. 
Okanagan Riesling vines. 44:173-179. 

methanol toxicity. 47:297-300. 
micropropagation. 46:571-578. 
mineral nutrition. 43:239-243; 44:159-167, 278-286, 409-430; 

45:285-290; 47:217-224, 403-409. 
mortality. 44:435-440. 
nitrogen, accumulation in Cabernet franc. 44:81-85. 

fertilization. 44:159-167, 278-286; 47:173-180. 
inorganic. 45:377-387. 
reserves. 45:327-332; 47:173-180. 
seed components. 47:268-278. 

nucleic acids in tissue. 47:181-185. 
shading effects on. 47:173-180. 

organic production. 43:294-295, 296-298; 46:306-314. 
ovule development. 47:152-156. 
partitioning. 45:327-332. 

shoot number effects on. 47:251-256. 
pathogens. 43:200-205. 
petiole, analysis. 44:378-386; 45:377-387. 

nitrate, effect on yeast growth in juice. 46:49-55. 
phosphorus concentration, phosphorus availability, scion, 

and rootstock influence on. 47:217-224. 
phloem transport. 44:187-192, 193-197. 
phosphorus availability. 47:217-224, 403-409. 
photosynthesis. 44:139-147, 313-319; 45:71-78, 173-180, 297- 

304, 423-428; 46:227-234, 306-314, 375-379, 389-391,469- 
477, 478-485; 47:244-250, 297-300, 297-300. 

phylloxera, host utilization. 47:373-379. 
susceptibility evaluation. 44:285-291. 

Pinot noir. crop level effects on wine. 47:329-339. 
fruit environment effects on wine. 47:329-339. 
nitrogen source and shading effects on. 47:173-180. 

pollen tube growth inhibitors, from grape pistils. 46:17-21. 
gibberellic acid and streptomycin treatments. 47:152-156, 

340-342. 
post-harvest water stress, bimodal cropping. 47:157-162. 
potassium, deficiency. 43:239-243. 
powdery mildew. 43:53-57; 44:409-430; 47:421-428. 
Primativo clones, warm climate performance. 47:124-126. 
propagation. 46:195-203; 5719578. 
protein synthesis. 44:445-451;45:267-272. 
pruning, effects on carbohydrate and nitrogen accumulation. 

44:81-85. 
effects on crop yield and berry composition. 47:291-296. 
mechanical, on Okanagan Riesling. 44:173-179. 

on Vitis rotundifolia. 47:291-296. 
minimal of Cabernet franc. 43:31-37. 
weight. 44:378-386. 
xylem fluid composition. 43:275-282. 

putrescine levels. 43:239-243. 
quercetin, concentration in berry skins. 46:187-194. 

inhibitory effects against pollen tube growth. 46:17-21. 
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response to nitrogen fertilization. 47:173-180. 
RFLP analysis, of cultivars. 44:266-274. 
Riesling. canopy management impact. 47:63-76. 

carbohydrates and cold hardiness. 47:31-36. 
RNA isolation. 47:181 - 185. 
root. composition, partial defoliation effects on. 46:306-314. 

development and distribution. 43:71 - 78; 45:345-348; 46:306- 
314. 

morphology, phosphorus influence on. 47:403-409. 
rootstock. 44:409-430; 45:345-348. 

effects on berry composition. 45:181-187,188-191 ; 46:559- 
563. 

effects on gas exchange. 45:71-78, 173-180. 
effects on leaf water potential, 46:559-563. 
effects on photosynthesis. 45:297-304. 
effects onyield. 45:181-187, 188-191; 46:559-563. 
identification using isozymes. 46:299-305. 
influence on response to flooding stress. 44:313-319. 
influence on shoot growth, leaf area, and petiole P. 47:217- 

224. 
phylloxera, host utilization. 47:373-379. 

susceptibility evaluation. 44:285-91. 
Selection Oppenheim No. 4 (SO4). 43:261-265. 
trunk volume, influence on yield and fruit composition. 

45:181-187. 
-virus interactions. 44:148-152. 

Ruby Seedless. 46:559-563. 
Rupestris stem pitting. 43:200-205. 
scion, influence on shoot growth, leaf area, and petiole P. 47:217- 

224. 
seedlessness. 47:340-342. 
selection, clonal. Cabernet Sauvignon. 46:437-441. 
senescence. 45:71-78. 
shading. See Canopy management. 
shoot(s). 14C-assimilate distribution. 44:1-7. 

density, leaf removal effects on. 45:123-132. 
effects on wine composition. 47:329-339. 

growth, phosphorus availability, scion, and rootstock influ- 
ence on. 47:217-224. 

shoot number effects on. 47:244-250. 
water logging effects on. 45:71-78 

positioning. 44:409-430; 47:380-388. 
site influence on wine. 46:542-558. 
soluble solids, methanol effects on. 47:297-300. 
soluble sugars. 47:31-36. 
source-sink relationships. 45:173-180; 46:306-314,469-477,478- 

485; 47:244-250, 251-256. 
starch synthesis. 46:306-314. 
stomatal conductance. 45:297-304; 46:375-379. 
stomatal resistance, methanol effects on. 47:297-300. 
sugar levels in defoliated vines. 46:306-314. 
sun exposure, effects on quercetin. 46:187-194. 
tetraploid, pollen tube growth inhibitors. 46:17-21. 
thermotolerance. 46:243-249. 
tissue, nucleic acids content. 47:181-185. 
transpiration. 43:159-165; 45:173-180; 46:227-234; 47:297-300. 
trellising. 45:173-180; 46:88-97; 47:63-76, 77-92, 329-339. 
tumor suppression. 44:241-248, 249-254. 
variety, identification by DNA fingerprinting. 44:266-274. 

relationship to organic acids, sugars, and glycerol content 
of white wine. 47:193-198. 

vegetative growth. 44:378-386, 409-430. 
vigor, leaf removal effects on. 45:123-132. 
vine spacing. 44:409-430; 46:88-97; 47:63-76, 77-92. 
viroid(s). Davis collection. 43:200-205. 

effects on Cabernet Sauvignon. 47:21-24. 
virus. Cabernet franc responses to. 43:31-37; 44:81-85; 47:239- 

243. 
Davis collection. 43:200-205. 
detection. 43:38-40. 

by ELISA and symptomatology. 47:239-243. 
inoculation effects on carbohydrate and nitrogen accumu- 

lation. 44:81-85. 
leafroll. 43:367-369. 

detection by ELISA and symptomatology. 47:239-243. 

-rootstock interactions. 44:148-152. 
type collection. 43:200-205. 

Vitis. See Vitis. 
water, logging. 45:285-290. 

stress, effect on Concord growth and physiology. 45:252- 
258. 

to produce second crop. 47:157-162. 
use efficiency. 45:297-304, 423-428; 46:227-234. 
loss. 46:243-249. 

winter injury. 44:159-167; 47:63-76, 100-102. 
yield. See also Yield. 

bimodal cropping. 47:157-162. 
crop load influence on. 46:469-477, 478-485. 
components. 44:378-386. 
estimation. 43:384-8. 
leaf removal influence on. 45:123-132, 133-140, 181-187, 

188-191. 
methanol effects on. 47:297-300. 
viroids effects on. 47:21-24. 
vs. fruit quality. 47:63-76. 

xylem, fluid chemistry. 43:275-282; 45:327-332. 
discontinuity. 44:187-192, 193-197. 

Zinfandel clones, warm climate performance. 47:124-126. 

Graphite furnace atomic absorption spectrometry, aluminum measure- 
ment in wine. 43:166-170. 

Grenache wines, free amino acid utilization, during fermentation and 
bottle aging. 47:313-322. 

procyanidin composition. 44:168-172. 

Grey mold. 45:338-340. 

Growth chamber, temperature effects on leaf response. 46:375-379. 
grapevine. See Grapevine. 

Guide to authors. 47:450-455. 

Gypsum. acidification of sherry must. 44:400-404. 

Harvest date. relationship to quality of grapes and raisins. 46:10-16,493- 
498. 

Haze, wine.phenol-peptide interaction. 46:319-338. 

Headspace technique, to measure interactions between yeast walls and 
aroma substances. 45:29-33. 

Health. ethanol metabolism. 46:449-462. 
French paradox. 46:449-462. 
resveratrol. 43:49-52; 46:159-165, 346-352. 
Syndrome X. 46:449-462. 

Heartwood, oak. ellagitannin content. 46:262-268. 
lactones. 46:419-423, 424-428. 

Heat. girdling. 44:193-197. 
shock of Cabernet Sauvignon vines. 46:243-249. 
stability, of GewCirztraminer. 45:319-326. 

of red wines. 45:410-416. 
stress of dormant Vitis vinifera cuttings. 44:153-158; 46:243-249. 
tolerance of dormant Vitis vinifera cuttings. 46:243-249. 
treatment of Agrobacterium vitis, effects on survival. 47:119-123. 

Hedging. 44:409-430. 

Hemicellulase. 45:113-116. 

Herbicides. control of vineyard minimum temperatures. 44:431-434. 

Heterothallism. 43:283-289. 

Hexokinase activity. 46:175-180. 

High performance liquid chromatography. See Chromatography. 

Higher alcohols, formation during fermentation. 44:17-21. 
in white wines from high acid must. 44:371-377. 

nitrogen fertilization influence on concentrations in Riesling wine. 
44:275-284. 

production by cryotolerant Saccharomyces strains. 47:343-345. 

Homothallism. 43:283-289. 

Hot water treatment for crown gall. 44:153-158. 

HPLC. See Chromatography. 

Hulls, yeast. See Yeast hulls. 
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Human nutrition, grape seed addition during fermentation effect on 
phenolics. 46:363-367. 

Hydraulic conductivity, shoot orientation effects on. 46:324-328. 
Hydrogen sulfide production during fermentation. 44:17-21, 211-216; 

46:269-273. 
nitrogen deficiency effect on. 45:107-112; ellagitannin content. 

46:262-268. 
potential of Saccharomyces cerevisiae wine yeasts, ellagitannin 

content. 46:262-268. 

Hydrolysis. sucrose. 43:381-383. 
Hydrophobic proteins contribution to foam in Champagne base wine. 

44:297-301. 
Hydroxybenzoic acids, oxidation by grapevine peroxidases. 43:134-138. 

Hydroxycinnamoyl-tartaric acid esters in grape skins. 44:13-16. 

Hydroxystilbenes. 46:1-4. 

Hyperoxidation. effect on procyanidin composition of Grenache blanc 
wines. 44:168-172. 

Hypoxia. changes in gene expression in response to. 44:445-451. 

I 

Ice nucleation, evaluation of Frostgard. 44:232-235. 

Identification. of anthocyanins in Reliance grapes. 46:339-345. 
of grapevine rootstocks with isozymes. 46:299-305. 
of odor-active compounds. 43:90-92. 
of 1,2,3,4-Tetrahydro-13-carboline-3-carboxylic acids in wine 

samples. 45:92-101. 
of yeast strains. 45:86-91. 

Immunoassay for Botrytis cinerea in harvested wine grapes. 44:261-265; 
45:300-304. 

Index, Volumes 43, 44, 45, 46, 47 (1992-1996). 47:456-490. 
Indexing. leafroll associated virus. 47:239-243. 

Inflorescence necrosis. 45:155-160. 
nitrogen source effects on. 47:173-180. 
shading effects on. 47:173-180. 

Inoculation. of yeast and bacterial starter cultures. 45:464-469. 

Inorganic anions in rectified concentrated musts. 44:292-296. 
In vitro, propagation of Vitis vinifera vines. 46:195-203, 571-578. 

protein synthesis. 44:445-451. 
In vivo protein synthesis. 44:445-451. 

Ion chromatography. See Chromatography. 

Iron. determination in must by wet and dry ashing. 45:25-28. 
influence on wine oxidation. 46:380-374. 

Irrigation. management for biannual cropping. 47:157-162. 

ISEM. See Immunosorbent electron microscopy. 

Isoelectric focusing, varietal must and wine differentiation. 44:255-260. 

Isotope rations to determine the contribution of tin-lead capsules to the 
lead content of wine. 43:180-190. 

Isozyme(s). data on rootstock SO4. 43:261-265. 
profiles of Norton and Cynthiana cultivars. 44:441-444. 
rootstock identification. 46:299-305. 

J 
Juice, grape, adenine utilization by yeast during fermentation. 43:18-22. 

amino acid profiles in. 47:389-402. 
browning. 44:320-326. 
carbonation effects on quality. 44:320-326. 
color, extraction. 45:113-116, 417-422. 

processing effects on. 47:279-286. 
ethyl maltol effects on quality. 44:320-326. 
fermentation kinetics. 47:429-434. 
fining treatments. 45:417-422. 
glucosidase activities during fermentation. 45:291-296. 
nitrogen supplementation effects on amino acids and urea. 43:1- 

10, 11-17. 
Pichia membranaefaciens, growth and survival during fermenta- 

tion. 43:329-332. 

processing effects on phenolics and color. 47:279-286. 
resveratrol analysis by HPLC. 46:346-352; 47:93-99. 

concentration in Muscadine. 47:57-62. 
thermal processing, sensory effects on Chardonnay and Semillon 

wines. 45:243-251. 
urea formation during fermentation. 43:18-22. 
yield increase with macerating enzymes. 45:113-116. 

Juvenile characteristics of Vitis vinifera vines. 46:195-203, 571-578. 

K 

Karyotypes of wine yeasts.46:175-180. 
Kieselsol fining of Seyval blanc juice and wine. 45:417-422. 

Killer yeast. 43:119-128. 
Kinetics. of alcoholic fermentation, effects of variety, year, and grape 

maturity on. 47:363-368. 
prediction of. 44:134-138. 
under anisothermal conditions. 44:127-133, 134-138. 

of calcium tartrate crystallization. 44:65-75. 

Koshu wine. nitrogen content changes with sur lie methods. 45:312-318. 

Kyoho grapevines, water stress use to provide two crops per year. 
47:157-162. 

L 

Labor, vineyard. Training system effects on. 47:63-76. 

Lactic acid. determination in wine. 47:11-16. 
diffusion, malolactic fermentation energy. 46:319-323. 
enzymatic determination in wine. 43:58-62. 

Lactic acid bacteria, antagonistic activity against wine yeast. 47:1-10. 
degradation of arginine producing citrulline and ethyl carbamate 

precursors. 45:235-242. 
effect on ethylphenol content of red wine. 46:463-468. 
freeze-dried cell reactivation. 46:357-362. 
growth and metabolism in synthetic wine. 46:166-174. 
metabolism in synthetic wine. 46:166-174. 
occurrence and characterization from Washington state wines. 

43:233-238. 
phenol carboxylic acids metabolism. 44:76-80. 
pre-culture conditions. 46:357-362. 
production of 2,3-butanediol isomers during fermentation by. 

46:134-137. 

Lactobacillus. 2,3-butanediol isomers formed during fermentation by. 
46:134-137. 

relationship to sluggish fermentation. 47:1-10. 

Lactobacillus plantarum. 44:76-80; 46:166-174. 
modelling of malolactic activity. 46:368-374. 

Latent virus/rootstock interactions. 44:148-152. 
Lead. distribution in grape berries. 45:220-228. 

in wine. 43:180-190; 44:459-463, 464-467. 
potentiometric stripping determination. 45:305-311. 

Leaf, grapevine, age. interactions with fruiting and exogenous cytokinins. 
45:278-284. 

area. gas exchange interaction. 45:71-78. 
measurement. 46:389-391. 
phosphorus availability influence on. 47:217-224. 

arginine synthesis. 46:37-42. 
biometric data. 47:257-267. 
14C-assimilates. 44:1-7; 46:37-42. 
fatty acid from lipid fractions. 44:180-186. 
flavonols extraction. 47:186-192. 
gas exchange. 45:71-78, 285-290, 423-428; 46:227-234. 
phenolic composition of. 47:186-192. 
photosynthesis. 46:469-477. 
position, effect on gas exchange in Pinot noir. 45:173-180. 
putrescine accumulation. 43:239-243. 
removal, effects on fruit composition, rot, and yield. 43:139-148; 

44:409-430; 45:133-140; 46:542-558. 
effects on canopy structure, microclimate, bud survival, 

shoot density, and vine vigor. 45:123-132. 
effects on wine sensory qualities. 44:409-430; 46:542-558. 
for control of Botrytis bunch rot. 45:133-140. 
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for control of powdery mildew. 43:53-57. 
RNA extraction. 47:181-185. 
rootstock influence on. 47:217-224. 
scion influence on. 47:217-224. 
senescence. 45:278-284. 
shading effects on leaf water potential. 45:423-428; 46:227-234. 
temperature effects on physiological responses. 46:375-379. 
water potential. 46:559-563. 

Leafroll. 43:31-37, 38-40, 200-205, 367-369. 
virus detection. 43:38-40, 200-205; 47:199-205. 

Leuconostoc oenos, antagonism by lactic acid bacteria. 47:1-10. 
bacteriophages. 44:99-112. 
2,3-butanediol isomers formed during fermentation by. 46:134- 

137. 
characterization. 44:99-112. 
chromosome characterization. 46:43-48. 
classification. 44:99-112. 
colloid concentration influence on macromolecule production. 

46:486-492. 
decarboxylation activity. 44:76-80. 
diacetyl, influence on. 46:385-388, 442-448. 
evaluation of combination with wine yeast in malolactic fermenta- 

tion. 43:253-260. 
freeze-dried cells. 46:357-362; 47:42-48. 
growth and metabolism in synthetic wine. 46:166-174. 
habitat. 44:99-112. 
interactions with Pediococcus spp. during red wine vinification. 

45:49-55. 
metabolism. 44:99-112. 
modelling of malolactic activity. 46:368-374. 
morphology. 44:99-112. 
plasmids. 44:99-112; 46:43-48. 
polysaccharides. 44:99-112. 
pre-culture conditions influence on malolactic fermentation. 46:357- 

362. 
reactivation process. 46:357-362. 
relationship to sluggish fermentation. 47:1-10. 

Light intensity, vine. effect on root growth, grape composition, and wine 
quality. 46:306-314. 

Limousin oak. 43:23-30; 45:429-434. 
See also Oak. 

Lipid(s). fractions of grape leaves and tissues. 44:180-186. 

Living mulches for frost control. 44:431-434. 

Localization of procyanidins in grape seeds. 45:259-262. 

Low alcohol sparkling apple wine. 44:93-98. 

Low temperature exotherm analysis, midwinter pruning effects on. low 
temperature exotherm analysis. 45:388-392. 

LTE. See Low temperature exotherm. 

LTI. See Latitude temperature index. 

Macabeo wines.. 46:5-9, 529-541. 

Maceration. enzymes, use in juice processing. 45:113-116. 
time. effect on phenolic derivatives of wine spirit mixtures. 47:441 - 

446. 

Macroelements.in xylem exudate. 43:275-282. 

Madeira wines, ethyl carbamate behavior during production. 43:339-343. 

Malate. analysis. 44:292-296. 
degradation. 44:113-117. 
dehydrogenase, intracellular compartmentation of the isoforms. 

46:22-28. 
mitochondrial and cytosolic isoforms. 46:29-36. 

inhibition by sulfhydryl reagents and oxalic acids in grape berries. 
43:153-158. 

Malic acid. assay by amperometric biosensors. 47:11-16. 
decomposition. 44:371-377. 
distribution in grape berries. 43:323-328. 
enzymatic determination in wine. 43:58-62. 
transport. 46:319-323. 

Malic enzyme. 43:153-158, 323-328; 46:315-318. 

Malolactic fermentation. 44:76-80; 46:166-174, 357-362. 
assay by amperometric biosensors for L-malic and D-lactic acids. 

47:11-16. 
ATP generation. 46:319-323. 
2,3-butanediol isomers formation. 46:134-137. 
calcium tartrate precipitation. 46:509-513. 
colloid concentration influence on yeast macromolecule produc- 

tion. 46:486-492. 
influence on diacetyl concentration. 46:385-388; 442-448. 
Leuconostoc oenos, evaluation of combination with wine yeast. 

43:253-260. 
freeze-dried L. oenos culture inoculation. 47:42-48. 

modelling of malolactic activity of Lactobacillus plantarum and 
Leuconostoc oenos. 46:368-374. 

protonmotive force. 46:319-323. 
starter culture reactivation. 46:357-362. 

Malvidin. in grape skins. 43:244-248. 

Manganese influence on wine oxidation. 46:380-374. 

Mannoproteins. charge properties. 47:25-30. 
evolution during fermentation. 47:108-110. 

Maturation of wines and spirits. 46:98-115. 

Mechanical harvesting. 46:116-127. 

Mechanical pruning. 46:116-127; 47:291-296. 
of Okanagan Riesling vines. 44:173-179. 

Mercury salts. 43:153-158. 

Merlot grapevines, methanol toxicity. 47:297-300. 

Merlot wines, interactions between L. oenos and Pediococcus spp. 
during vinification. 45:49-55. 

resveratrol glucosides. 47:415-420. 

Metabolism, ethanol. 46:449-462. 

Methanethiol in California wines. 45:341-344. 

Methanol. toxicity to vines. 47:297-300. 
Methionine metabolism relationship to n-propanol production. 44:17-21. 

Methyl anthranilate. 46:392-398. 

Methyl bromide fumigation of Thompson Seedless. 44:8-12. 

B-MethyI-y-octalactone. aroma threshold. 46:292-294. 
contents in French and American oaks. 46:424-428. 
quantification. 46:419-423. 

Methyl iodide fumigation of Thompson Seedless. 44:8-12. 

Microclimate, grapevine. See also Canopy management. 
Botrytis cinerea control. 44:409-430. 
evaporative potential in the fruit zone. 44:409-430. 
training system impact on. 47:63-76. 

Microelements. in xylem exudate. 43:275-282. 

Micropropagation, grapevine. 46:571-578. 

Mineral. composition, water logging effects on Sultana vines. 451285 - 
290. 

nutrition of grapevines. 43:239-243; 44:409-430; 47:217-224, 
403-409. 

phosphorus. 47:217-224. 
potassium. 43:239-243. 

Minirhizotron system for in situ root observation studies. 43:87-89. 

Mitochondria. injury. 43:129-133. 

Model wines, to investigate interactions between yeast cell walls and 
volatile compounds. 45:29-33. 

Modelling of malolactic activity. 46:368-374. 

Molecular markers, study of generic variations in Eutypa lata. 4749-56. 

Molecular taxonomy of yeasts. 46:204-208. 

Monoterpenes. Chardonnay juice. 44:359-370. 
Gew(Jrztraminer wine. 47:77-92. 
Muscat wine. 44:198-204; 45:291-296. 
nitrogen fertilization influence on concentrations in Riesling wine. 

44:275-284. 
Riesling. canopy management effects on. 47:63-76. 
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mtDNA restriction profiles. 43:83-86. 

Muscadine grapevines, resveratrol concentration in berries, pomace, 
and seeds. 47:57-62. 

yield and berry composition affected by hand and mechanical 
pruning. 47:291-296. 

Muscadine wines, anthocyanin polymer structures. 47:323-328. 
fining agents effects on. 46:155-158. 
resveratrol concentration. 47:57-62. 

Muscat & petite grains blanc grapevines, clonal and pruning effects on 
yield and terpene concentration. 43:149-152. 

Muscat blanc vines, methanol toxicity. 47:297-300. 

Muscat wine. terpineol content. 45:291-296. 

Must, grape, acidification of sherry. 44:400-404. 
characterization. 43:221-226; 45:79-85. 
clarification, effects on free amino acid utilization during fermen- 

tation and bottle aging. 47:313-322. 
effects on yeast during fermentation. 44:452-458. 

copper determination by wet and dry ashing. 45:25-28. 
fatty acids composition. 44:180-186. 
flavonoid and non-flavonoid compounds. 46:255-261. 
glycerol content, relationship to varietal factors and climate. 

47:193-198. 
iron determination by wet and dry ashing. 45:25-28. 
natural fermentation. 47:435-440. 
nitrogen fertilization effects on composition. 45:34-42. 
organic acids, relationship to climate and varietal factors. 47:193- 

198. 
oxidation. 44:393-399. 
polysaccharide content. 46:564-570. 
post-fermentation standing, changes in free anthocyanins a n d  

polymeric pigments. 45:161-166. 
proteins, fractionation and characterization. 46:250-254. 
rectified, anion content. 44:292-296. 
resveratrol, concentration in Muscadines. 47:57-62. 

extraction from Gamay skins. 47:287-290. 
sherry, acidification. 44:400-404. 
sterol content. 44:452-458. 
sugar content, relationship to varietal factors and climate. 47:193- 

198. 
varietal differentiation. 44:255-260. 

N 

N-carbamoylputrescine. 43:239-243. 

N-carbamyl amino acids identification in wines and yeast cells. 44:49-55. 

Necrosis. See also Inflorescence necrosis, Grapevine, Disease. 
nitrogen source effects on. 47:173-180. 
shading effects on. 47:173-180. 

Neural networks, verification of wine origin. 47:410-414. 

Nitrogen. accumulation in Cabernet franc vines. 44:81-85. 
compounds, in seeds. 47:268-278. 

utilization during fermentation and bottle aging. 47:313- 
322. 

concentration in 12 Washington grape juices. 47:389-402. 
content of wines. 45:312-318; 47:127-133. 
depletion, effect on hydrogen sulfide production by wine yeasts. 

45:107-112; 46:269-273. 
fertilization, influence on monoterpene, higher alcohol, and ester 

concentrations in Riesling wine. 44:275-284. 
influence on must and wine composition. 45:34-42. 
soil-applied. 44:409-430. 
White Riesling vines. 44:159-167, 378-386; 45:34-42. 

reserves. 15N applications contribution to. 45:327-332. 
source, effects on Pinot noir vines. 47:173-180. 

in secondary fermentation of low alcohol wine. 44:93-98. 
sparkling wine foam characteristics. 46:518-524. 
supplementation of grape juice. 43:1-10, 11-17. 

Noble wines, anthocyanin polymer structures. 47:323-328. 
processing effects on phenolics and color. 47:279-286. 

Non-flavonoid compounds and flavonoid compounds in standing must. 
46:255-261. 

Norisoprenoids in Chardonnay juice. 44:359-370. 

n-propanol, production during fermentation. 44:17-21; 45:107-112. 

Nucleic acids in grapevine tissue. 47:181-185. 
Nutrient demand. N, P, and K fertilization. 44:409-430. 

Nutrition, grapevine. 44:409-430. 
See also Mineral nutrition, Grapevine. 

Nutrition, human, ethanol role on. 46:449-462. 
French paradox. 46:449-462. 

Oak. barrel aging. See Barrel aging. 
barrel-to-barrel variation in oak extratives. 47:17-20. 
cis-and trans-B-methyl-y-octalactone, aroma threshold. 46:292- 

294. 
contents in French and American oaks. 46:424-428. 
quantification. 46:419-423. 

content of phenolic acid and aldehyde in flavor components. 
43:333-338; 47:441-446. 

ellagitannin content. 46:262-268; 47:17-20, 103-107. 
ethanol concentration effects on solids extraction. 46:98-115. 
extraction of volatile compounds. 47:163-172. 
heating effects on wine sensory characteristics. 43:23-30; 47:441- 

446. 
lactone. 46:419-423, 424-428; 47:163-172. 
lignin. 46:98-115; 47:441-446. 
origin effects on wine sensory characteristics. 43:23-30,333-338. 
Pedunculate oak. ellagitannin content. 46:262-268. 

B-methyl-~,-octalactone stereoisomers. 46:424-428. 
phenolic compound concentration. 46:98-115; 47:163-172,441 - 

446. 
changes during aging of red wines. 46:67-74. 

relationship between geographical origin and chemical composi- 
tion of oak wood. 45:192-200. 

seasoning effects on wine sensory characteristics. 43:23-30; 
47:441-446. 

Sessile oak. ellagitannin content. 46:262-268. 
8-methyI-y-octalactone stereoisomers. 46:424-428. 

spirit aging. 46:98-115. 
taste thresholds of phenolic extracts of French and American oak. 

45:429-434. 
toasting effects on wine spirit mixtures. 47:441-446. 
volatile extractives. 47:17-20, 163-172. 
white. 43:333-338. 

B-methyl-7-octalactone stereoisomers. 46:424-428. 

Odor-active compounds, bis(2-hydroxyethyl) disulfide. 46:84-87. 
in Pinot noir wines. 43:90-92; 46:392-398. 

Odor analysis, using gas chromatography-olfactometry. 45:201-212; 
46:392-398. 

Okanagan Riesling vines, yield component path analysis. 44:173-179. 

Olfactometry. characteristics of aged Vidal blanc wines. 46:56-62. 
identification of four odorants in Burgundy Pinot noir. 46:392-398. 

Organic acids, analysis, determination in grape juice and wine. 47:193- 
198. 

influence on calcium tartrate precipitation in wine. 46:509-513. 
relationship to climate and varietal factors in winemaking prod- 

ucts. 47:193-198. 

Organic viticulture. 43:294-295, 296-298; 47:421-428. 

Oxalates. 43:153-158. 
in cork stoppers. 46:63-66. 

Oxidation. ascorbic acid effects on post-disgorgement oxidative stability 
of sparkling wine. 44:227-231. 

copper influence on. 46:380-374. 
hydroxybenzoic acids by grapevine peroxidases. 43:134-138. 
iron influence on. 46:380-374. 
manganese influence on. 46:380-374. 
must. 44:393-399. 
peroxidatic. 43:134-138. 
wine. 46:274-277. 

Champagne pressing. 44:393-399. 

Oxidative phosphorylation. 43:129-133. 
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Oxygen. consumption during Champagne pressing. 44:393-399. 
effects on fermentation kinetics. 47:429-434. 

P Q  

Packaging, table grape, influence on post-harvest quality. 43:79-82. 

Parellada wines. 46:5-9, 529-541,564-570. 

p-coumaric acid. metabolism by wine lactic acid bacteria. 44:76-80. 

Pectinase. use in juice processing. 45:113-116. 

Pediococcus. identification and characterization of from Washington 
state wines. 43:233-238. 

growth and metabolism in synthetic wine. 46:166-174. 
interactions with L. oenos and during red wine vinification. 45:49- 

55. 
Pedunculate oak. ellagitannin content. 46:262-268. 

8-methyl-~,-octalactone stereoisomers. 46:424-428. 
Peonidin. in grape skins. 43:244-248. 

Peptides. extraction from seeds. 47:268-278. 
from seeds into wine. 47:268-278. 
in wine. 45:167-172; 46:319-338. 

Pericarp. fatty acids composition. 44:180-186. 

Peroxidatic oxidation. 43:134-138. 

Pests. organic vineyard management. 43:294-295, 296-298. 

Petiole. nutrient concentration. 44:378-386; 45:377-387. 
nitrate effect on yeast growth in juice. 46:49-55. 

Petite Sirah. DNA fingerprinting. 44:266-274. 

Petunidin. in grape skins. 43:244-248. 

Phenol(s). See also Polyphenols. 
-carboxylic acids metabolism by wine lactic acid bacteria. 44:76- 

80. 
extraction from oak. 47:163-172. 
fining effects on in muscadine wines. 46:155-158. 
skin fermentation time effects on. 45:56-62. 

Phenolic(s). acids and aldehydes, in white oak. 43:333-338; 47:441-446. 
in white wine. 44:168-172. 

anaerobic metabolism effects on in berry skins. 44:13-16. 
composition of grape leaves. 47:186-192. 
grape seed supplementation during fermentation effects on con- 

centration. 46:363-367. 
-peptides precipitation. 46:319-338. 
phytoalexin, trans-resveratrol. 43:49-52. 
processing effects on. 47:279-286. 
reduction by fining treatments. 45:417-422. 
resveratrol. 43:49-52. 

Phenylalanine ammonia-lyase. 47:181-185. 

Phloem transport. 44:193-197. 

Phosphorus. availability influence on grapevines. 47:217-224, 403-409. 

Photosynthesis. Cabernet Sauvignon vines. 46:306-314. 
rootstock and plant age effects on. 45:297-304. 

crop load effects on. 46:469-477, 478-485. 
methanol effects on. 47:297-300. 
Pinot noir grapevines, influence on gas exchange. 45:173-180. 
Sangiovese grapevines. 45:71-78; 46:227-234. 
Seyval grapevines. 44:139-147; 46:469-477, 478-485. 
shoot orientation effects on. 46:324-328. 
temperature effects on leaf responses. 46:375-379. 
training system effects on. 46:116-127, 306-314. 
whole vine. 46:469-477. 

Photosynthetic photon flux density (PPFD). 46:209-218, 219-226. 

Phyllotaxis. 44:1-7. 

Phylloxera. host suitability. 43:249-252. 
rootstock susceptibility evaluation. 44:285-291. 

Phytoalexins. in muscadine grapes and wines 47:57-62. 
in wines. 46:1-4, 159-165, 346-352. 

Pichia membranaefaciens, growth and survival. 43:329-332. 
juice and must treatment effects on during fermentation. 43:329- 

332. 

Pigments. anthocyanin identification in Reliance grapes. 46:339-345. 

Pinot noir grapevines, cluster sun exposure effects on quercetin. 46:187- 
194. 

gas exchange. 45:173-180. 
inflorescence necrosis. 45:155-160. 
yield and fruit composition. 45:181-187, 188-191. 

Pinot noir wines, crop load effects on composition and sensory character- 
istics. 47:329-339. 

fruit environment effects on composition and sensory characteris- 
tics. 47:329-339. 

odor-active compounds. 43:90-92; 46:392-398. 
quercetin concentration. 46:187-194. 
resveratrol glucosides. 47:415-420. 
trans-resveratrol concentration in: 46:159-165. 

Plasmid and chromosome characterization of Leuconostoc oenos 
strains. 46:43-48. 

Pollen tube growth inhibitors. 46:17-21 ; 47:152-156. 

Polyclar-AT. 43:49-52. 

Polydatin. presence in commercial wines. 46:159-165; 47:415-420. 

Polymerase chain reaction, identification of Agrobacterium tumefaciens 
biovars. 47:145-151. 

identification of yeast strains. 45:86-91; 46:204-208. 

Polymeric phenols, differences in between red and white wines. 43:63- 
70. 

Polymeric pigments, changes during fermentation and post-fermentation 
standing of musts. 45:161-166. 

Polymerization. 45:349-352. 

Polyols in wine. 45:229-234. 

Polyphenol(s). See also Phenols, Polymeric phenols. 
charge densities. 47:25-30. 

Polysaccharides. charge properties. 47:25-30. 
evolution during fermentation and post-maceration. 47:108-110. 
levels in winemaking products. 46:564-570. 

Polyvinylpolypyrrolidone. fining agent. 45:417-422. 

Pomace. antioxidant activity. 47:369-372. 
contact, effect on procyanidin composition of wine. 44:168-172. 
resveratrol concentration in Muscadine. 47:57-62. 
reuse. 47:369'372. 

Port wine. color evaluation. 44:27-34; 47:37-41. 
vinification methods. 47:37-41. 

Post-fermentation standing musts, changes in free anthocyanins and 
polymeric pigments. 45:161-166. 

flavonoid and non-flavonoid compounds. 46:255-261. 

Potassium. bitartrate, concentration and compartmentation, in ripening 
Shiraz berries, deficiency in vines. 43:239-243. 

seeding of sherry. 46:525-528. 
distribution in berries. 43:323-328. 
silicate, powdery mildew treatment. 47:421-428. 

Powdery mildew. 43:53-57; 44:409-430; 47:421-428. 

Precipitation, spontaneous, calcium tartrate. 46:509-513. 

Pressing. Champagne. 44:393-399. 

Primitivo. DNA fingerprinting. 44:266-274. 
warm climate performance of clones. 47:124-126. 

Principal component analysis, anthocyanins, flavonols, and color param- 
eters of Spanish red wines. 46:295-298. 

red port wines. 44:27-34. 

Procyanidins. charge properties. 47:25-30. 
composition in white wines. 44:168-172. 
grape seed supplementation during fermentation effects on con- 

centration. 46:363-367. 
localization in grape seeds. 45:259-262. 

Proline. concentration in 12 Washington grape juices. 47:389-402. 

n-Propyl carbamate, in fortified wines. 43:318-322. 

Proteases, yeast acid. 45:312-318. 

Protein(s). assay. 45:319-326. 
for white wine. contribution to foam constitution in sparkling 

wines. 44:297-301. 
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extraction from seeds. 47:268-278. 
fraction, varietal differentiation. 44:255-260. 
fractionation and characterization. 46:250-254. 
from seeds into wine. 47:268-278. 
in seeds. 47:268-278. 
instability of Gew0rztraminer wine. 45:319-326. 
isoelectric point influence on stability. 45:319-326. 
soluble, in Portuguese wine. 46:235-242. 
stability. 45:410-416. 
synthesis, in vivo response to anaerobiosis. 45:267-272. 

Protonmotive force generation during malolactic fermentation. 46:319- 
323. 

Pruning. 44:409-430. 
Cabernet Franc vines. 43:31-37; 44:81-85. 
mechanized. 44:173-179. 
Muscat & petite grains blanc. 43:149-152. 
Okanagan Riesling vines. 44:173-179. 
weight, nitrogen fertilization effects on. 44:378-386. 
xylem exudate, composition from wounds. 43:275-282. 

Pulsed field gel electrophoresis (PFGE). plasmid and chromosome 
characterization of Leuconostoc oenos. 46:43-48. 

Putrescine. agmatine effects on accumulation in grape leaves. 43:239- 
243. 

in grapevines displaying symptoms of potassium deficiency. 43:239- 
243. 

PVPP effects on muscadine wines. 46:155-158. 

Pyruvic acid production, grape must lees and insoluble solids effects on. 
44:86-92. 

Quality, grape, harvest date effects on. 46:10-16. 
wine. environmental and management practices affecting. 44:409- 

430. 
Quercetin in Pinot noir grapes and wine. 46:187-194. 

Quercus. See oak. 

R 

Radiotracer studies on conversion of 3sS-SO2 in table grapes. 43:266- 
274. 

Raisins. harvest date. effects on composition and yield. 46:10-16. 
relationship to quality. 46:493-498. 

pruning level and cane adjustment effects on production and 
quality. 45:141-149. 

Thompson Seedless clone comparisons. 45:150-154. 

Randomly Amplified Polymorphic DNA. 47:145-151. 
RAPD markers, genetic analysis of A. tumefaciens and A. vitis. 47:145- 

151. 

Rectified concentrated musts. 44:292-296. 

Red wine. See Wine. 
Reliance grapes, anthocyanin profile. 46:339-345. 

storage. 43:230-232. 

Reserve nitrogen, grapevine. See Nitrogen. 
Residual sugars in wine. fermentation by Brettanomyces/Dekkera spp. in 

red wine. 46:463-468. 

Restriction fragment length polymorphism, analysis (RFLP) of wine 
grape cultivars. 44:266-274. 

plasmid and chromosome characterization of Leuconostoc oe- 
nos. 46:43-48. 

Resveratrol. concentration in wine. 43:49-52; 46:159-165, 346-352; 
47:57-62, 93-99; 47:415-420. 

relationship with fungal disease pressure in the vineyard. 
46:1-4; 47:93-99. 

extraction from grape skin during fermentation. 47:287-290. 
production by grape berries. 47:57-62, 93-99. 

o~-Rhamnosidase activity of yeast during fermentation. 45:291-296. 

Rhaminogalactans. 47:108-110. 
Rhamnogalacturonan. charge properties. 47:25-30. 
Rhodotorula. characterization by DNA (RAPD-PCR). 46:204-208. 

Riesling grapevines, canopy management. 47:63-76. 

carbohydrate changes and cold hardiness. 47:31-36. 
fruit zone leaf removal, effect on yield, composition, and fruit rot. 

43:139-148; 45:133-140. 
effect on canopy structure, microclimate, bud survival, 

shoot density, and vine vigor. 45:123-132. 
leafroll effect on growth, yield, and fruit maturity indices. 43:367- 

369. 
Riesling wine. nitrogen vineyard fertilization, influence on monoterpene, 

higher alcohol, and ester concentrations. 44:275-284. 
influence on yeast growth in juice. 46:49-55. 

Ripening. See Berry and Grape berry. 
RNA. yield and quality from grape berries at different developmental 

stages. 46:315-318. 
Root(s), grapevine, characteristics, phosphorus influence on. 47:403- 

409. 
distribution. 43:71-78; 45:345-348; 46:306-314. 
defoliation effects on growth. 46:306-314. 
dynamics, minirhizotron system for in situ root observation stud- 

ies. 43:87-89. 
mapping. 45:345-348. 
morphology, rootstock and P availability effects on. 47:403-409. 
partial defoliation effects on development and distribution. 43:71- 

78; 46:306-314. 
zone restriction, by water stress. 47:157-162. 

Rootstock(s), grapevine. 44:409-430; 45:345-348. 
110R. root distribution in gravelly clay loam. 45:345-348. 
AXR#1. root distribution in gravelly clay loam. 45:345-348. 
ampelographic and isozyme data on correcting misnaming of 

SO4.43:261-265. 
certified. 44:148-152. 
clean. 44:148-152. 
crown gall control. 44:22-26, 409-430. 
effects on phosphorus uptake and partitioning. 47:403-409. 
effects on photosynthesis of grafted and ungrafted vines. 45:297- 

304. 
flooding stress, response to. 44:313-319. 
identification by isozyme banding patterns. 46:299-305. 
influence on gas exchange in Pinot noir. 45:173-180. 
influence on shoot growth, leaf area, and petiole P in vines. 

47:217-224. 
influence on yield and fruit composition in Pinot noir. 45:181-187. 
-latent virus interactions. 44:148-152. 
phylloxera resistance. 44:285-291; 47:373-379. 
99 Richter. 43:71-78. 
St. George. root distribution in gravelly clay loam. 45:345-348. 
Selection Oppenheim No. 4 (S04). 43:261-265. 
Teleki 5C. 43:261-265; 44:22-26. 

Ruby Seedless vines, rootstock influence on. 46:559-563. 

Rupestris stem pitting. 43:200-205. 

Saccharomyces. contribution to aroma components. 47:206-216. 
differentiation by RAPD-PCR. 46:204-208. 

Saccharomyces bayanus, sugar uptake effects on fermentation. 46:175- 
180. 

Saccharomyces cerevisiae, acetic acid production. 43:370-374. 
amino acid utilization by. 46:75-83. 
ammonium utilization by. 46:75-83. 
autolysis, in low alcohol sparkling apple wine. 44:93-98. 
2,3-butanediol isomers formed during fermentation by. 46:134- 

137. 
colloid concentration influence on yeast macromolecule produc- 

tion. 46:486-492. 
cryotolerant strains, higher alcohol production by. 47:343-345. 

to improve wine composition. 46:143-147. 
deacidification of wine. 44:371-377. 
diacetyl, effects on during alcoholic fermentation. 46:442-448. 
ecology during spontaneous fermentation. 43:375-380. 
genetically modified strains. 43:283-289. 
growth, of yeast species during fermentation of musts inoculated 

with. 43:329-332. 
hydrogen sulfide production during fermentation. 44:211-216; 
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46:269-273. 
identification of strains. 43:83-86. 
influence on diacetyl concentration. 46:385-388. 
influence on volatile composition, of high acid musts. 44:371-377. 
lactic acid bacteria antagonistic activity against. 47:1-10. 
n-propanol production. 44:17-21. 
Pichia membranaefaciens growth during fermentation of juice 

inoculated with. 43:329-332. 
presence on grape berry surface. 47:435-440. 
sparkling wine production. 44:217-226. 
spontaneous fermentation. 43:375-380. 
sugar transport inhibition effects on production rate. 44:56-64; 

46:175-180. 
volatiles production. 43:206-209; 44:371-377. 

Saccharomyces oviformis, secondary fermentation in low alcohol spar- 
kling apple wine. 44:93-98. 

St. George rootstock. See Rootstock. 

Sampling for bunch rot in harvested grapes. 45:300-304. 

Sangiovese grapevines. 45:71-78. 
interactions of leaf age, fruiting, and exogenous cytokinins under 

non-irrigated conditions. 45:278-284. 
shading effects on. 46:227-234. 

Sapwood, oak. ellagitannin content. 46:262-268. 
lactones. 46:419-423, 424-428. 

Saturn grapes, storage. 43:230-232. 

Sauvignon blanc grapevines, gas exchange and leaf water potential. 
45:423-428. 

Schizosaccharomyces pombe. 44:113-117, 371-377. 

Scion. influence on shoot growth, leaf area, and petiole P in vines. 47:217- 
224. 

Seeding, potassium bitartrate, of sherry. 46:525-528. 

Seedlessness. streptomycin-induced. 47:340-342. 
Seeds, grape, amino acid extraction from. 47:268-278. 

fatty acids composition. 44:180-186. 
lead distribution. 45:220-228. 
peptides. 47:268-278. 
phenols into wine. 47:268-278. 
weights of, from 25 grape varieties. 47:268-278. 

Semillon wine. sensory effects of thermal processing on Chardonnay and 
Semillon. 45:243-251. 

/ 

Sensory characteristics of grapes, profiling. 47:301-308. 

Sensory characteristics of wine. See also specific characteristics. 
aging effects on Vidal blanc wine. 46:56-62. 
canopy management influence on. 46:542-558; 47:77-92, 329- 

339. 
catechin concentration effect on sourness and bitterness. 45:6- 

10. 
Charm analysis. 46:392-398. 
cluster exposure effects on Golden Muscat. 44:198-204. 
color evaluation, of red port wines. 44:27-34. 

processing effects on. 47:279-286. 
of sherry wines. 46:138-142. 

comparison using GC-olfactometry. 45:201-212. 
crop level effects on. 47:329-339. 
diacetyl concentration. 46:385-388. 
ethanol effect on sourness and bitterness. 45:6-10. 
ethyl anthranilate. 46:392-398. 
ethyl cinnamate. 46:392-398. 
ethyl 2,3-dihydrocinnamate. 46:392-398. 
interactions between yeast walls and aroma substances. 45:29- 

33. 
malolactic fermentation influence on diacetyl concentration. 46:385- 

388. 
methyl anthranilate. 46:392-398. 
mouthfeel. 46:128-133. 
oak effects on. 43:23-30; 45:429-434. 
odor-active compounds. 43:90-92; 46:84-87, 392-398. 
on-skin fermentation time effects on. 45:56-62. 
pH effect on sourness and bitterness. 45:6-10. 
Port wine. 47:37-41. 

potassium silicate treatment of powdery mildew effects on. 47:421 - 
428. 

Saccharomyces and non-Saccharomyces contribution to aroma 
components. 47:206-216. 

skin contact time effects on. 47:309-312. 
Spanish white wines. 46:5-9. 
sur lie method effects on 45:312-318. 
taste thresholds of phenolic extracts of oak. 45:429-434. 
thermal processing effects on Chardonnay and Semillon wines. 

45:243-251. 
time-intensity studies on taste and mouthfeel. 46:128-133 
vineyard location influence on. 46:542-558. 

Sessile oak. ellagitannin content. 46:262-268. 
B-methyI-y-octalactone stereoisomers. 46:424-428. 

Seyval blanc grapevines, flooding stress. 44:313-319. 
growth and fruiting modification. 43:191-199. 
photosynthesis and dry matter partitioning. 44:139-147. 

Shading. See Canopy management, Grapevine, Microclimate. 

Sherry. acidification of must. 44:400-404. 
discoloration. 46:138-142. 
potassium bitartrate seeding. 46:525-528. 

Shiraz wine. resveratrol glucosides. 47:415-420. 

Shoot(s), grapevine, density, leaf removal effects on. 45:123-132. 
elongation. 47:217-224. 
growth, water logging effects on. 45:285-290. 

phosphorus availability, scion, and rootstock influence on. 
47:217-224. 

number, effects on vine development and morphology. 47:244- 
250. 

orientation, effects on growth, photosynthesis, and hydraulic 
conductivity. 46:324-328. 

pinching, effects on 14C-assimilate partitioning. 44:1-7. 
positioning and thinning. 44:409-430; 47:380-388. 

Site-specific natural isotope fractionation-nuclear magnetic resonance 
for must characterization. 45:79-85. 

Skin. fatty acids composition. 44:180-186. 
lead distribution. 45:220-228. 
resveratrol extraction from. 47:287-290. 

Sluggish fermentation, fructose uptake capacity of yeasts effects on. 
46:175-180. 

lactic acid bacteria antagonistic activity against yeast. 47:1-10. 

Soil. gravelly clay loam. root distribution 45:345-348. 
moisture. 44:409-430. 

Solute distribution in developing grape berries. 43:323-328. 

Sorbic acid-resistant gluconobacters and yeasts in grapes. 43:290-293. 

Source:sink relationships. 45:173-180; 46:306-314, 469-477, 478-485; 
47:244-250, 251-256. 

Sourness in wine. 45:6-10; 46:128-133. 

Spanish wine. yeast population development. 44:405-408. 

Sparkling wines, ascorbic acid effects on post-disgorgement oxidative 
stability. 44:227-231. 

calcium tartrate precipitation. 46:509-513. 
film stability. 44:387-392. 
filtration. 44:387-392; 45:407-409. 
foam active compounds in. 45:407-409; 46:518-524. 
surface-active materials. 44:387-392. 
yeast, hybridization and typing. 44:217-226. 

Spectrophotometric analysis, color analysis, red port wines. 44:27-34. 
polysaccharide levels. 46:564-570. 

Spectroscopy. anthocyanin polymer structures. 47:323-328. 
enzymatic detection of L-lactic and L-malic acids in wine. 43:58- 

62. 

Stability, wine. nitrogenous composition of grape seeds contribution to. 
47:268-278. 

test for calcium tartrate. 44:65-75. 

Stabilization, wine. 44:65-75. 

Stem flow gauge. 43:159-165. 

Stereoisomers of B-methyI-y-octalactone. 46:419-423, 424-428. 
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Sterols. fermentation activity in grape musts. 44:452-458; 47:429-434. 

Stiell&hme. 46:579-580. 

Stilbenes. 43:49-52; 46:159-165. 
Stomatal conductance. 45:297-304; 46:227-234, 324-328, 375-379. 

Storage, wine. ethyl carbamate formation during. 44:309-312; 45:17-24. 

Streptomycin. effects on pollen germination and ovule and seed develop- 
ment. 47:152-156. 

-induced seedlessness. 47:340-342. 

Stuck fermentation. See Fermentation, Sluggish fermentation. 

Succinic acid production during fermentation. 46:143-147. 

Sucrose hydrolysis in eastern US table wine. 43:381-383. 
Sugar(s). content in white winemaking products. 47:193-198. 

partial defoliation effects on concentration. 46:306-314. 
seasonal changes in and cold hardiness of vines. 47:31-36. 
type and level influence on malate metabolism of Schizosaccha- 

romyces pombe cells. 44:113-117. 
uptake capacity of yeasts. 46:175-180. 

Sulfite(s). reductase. 46:269-273. 
residues in table grapes after fumigation. 43:266-274. 
sulfate reduction to. 45:107-112. 

Sulfur compounds, bis(2-hydroxyethyl) disulfide influence on wine aroma. 
46:84-87. 

Sulfur dioxide, fumigation of table grapes. 43:230-232. 
production by yeast. 45:107-112; 45:464-469. 
residues. 43:266-274. 
volatile compounds in California wines. 45:341-344. 
uptake/retention. 43:266-274. 

Sultana grapevines, water logging. 45:285-290. 

Sun exposure of grape clusters effects on quercetin concentration in 
grapes and wine. 46:187-194. 

Sunflecks. 46:116-127, 209-218, 219-226. 

Sur lie method for Koshu wines. 45:312-318. 
Sustainable agriculture. 43:294-295, 296-298. 

Sweetness, wine. 46:128-133. 

Syndrome X. 46:449-462. 

Synthetic wine. lactic acid bacteria growth and metabolism in. 46:166- 
174. 

Syringaldehyde. influence of wood treatment, temperature, and macera- 
tion time. 47:441-446. 

T 

Table grapes, anthocyanin profile of Reliance by HPLC. 46:339-345. 
descriptive profiling of cultivars. 47:301-308. 
Flame Seedless. cluster thinning. 46:429-436. 
Italia Red. induced seedlessness. 47:340-342. 
methyl bromide fumigation. 44:8-12. 
packaging. 43:79-82. 
Ruby Seedless. 46:559-563. 
storage. 43:230-232; 44:8-12. 
streptomycin-induced seedlessness. 47:340-342. 
sulfur uptake/retention. 43:266-274. 
Thompson Seedless. harvest date relationship to fruit and raisin 

quality. 46:493-498. 

Tannin(s).-anthocyanin interactions. 45:349-352. 
charge properties. 47:25-30. 
explaining differences in polymeric phenols between red and white 

wines. 43:63-70. 
oak. 45:429-434; 46:98-115. 

Tartaric acid. distribution in developing grape berries. 43:323-328. 
sherry must acidification. 44:400-404. 

Tartrate. concentration and compartmentation in ethyl carbamate Teleki 
5C rootstock. 43:261-265. 

in rectified concentrated musts. 44:292-296. 
Taste thresholds of phenolic extracts of oak. 45:429-434. 

Temperature. See also Acclimation, Cold hardiness. 
fermentation, alcoholic. 44:127-133. 

wine storage. 44:309-312. 

Terpene(s). concentration, clonal and pruning effects on in Muscat & 
petite grains blanc berries. 43:149-152. 

free volatile, in Golden Muscat. 44:198-204. 
potential volatile, in Golden Muscat. 44:198-204. 

Terpenols. carbonic anaerobiosis of berries effects on. 43:41-48. 

1,2,3,4-Tetrahydro-8-carboline-3-carboxylic acids identification in wine 
samples. 45:92-101. 

Thermal processing, sensory effects on Chardonnay and Semillon wines. 
45:243-251. 

Thermotolerance. Cabernet Sauvignon cuttings. 44:153-158; 46:243- 
249. 

Thermotherapy. 46:243-249. 
Third party inspection of harvested wine grapes for Botrytis cinerea. 

44:261-265. 

Thompson Seedless grapevines, cane adjustment effects on raisin 
production and quality. 45:141-149. 

clones, for raisin production. 45:150-154. 
harvest date effects on fruit composition, characteristics, and 

yield. 46:10-16. 
relationship to fruit and raisin quality. 46:493-498. 

internal browning. 44:8-12. 
pruning effects on raisin production and quality. 45:141-149. 
waterberry. 46:579-580. 

Threonine metabolism relationship to n-propanol production. 44:17-21. 

Total acidity determination in wines. 44:118-120. 

trans-13-methyl-~/-octalactone, aroma threshold. 46:292-294. 

Transmissible agents, viroids. 47:21-24. 

Transpiration. influence of defoliation, rootstock, training system and leaf 
position. 45:173-180. 

measurement in vines. 43:159-165. 
methanol effects on. 47:297-300. 

Training system, grapevine. See Canopy management. 

Treixadura wines. 47:309-312. 

Trellising. See also Canopy management, Grapevine. 
Chancellor vines. 46:88-97. 
for mechanized vineyards. 46:116-127. 
Pinot noir vines. 47:329-339. 
Riesling vines. 47:63-76. 
shoot orientation. 46:324-328. 

Trihydroxystilbene. See also resveratrol. 
concentration in muscadine grapes and wines. 47:57-62. 

concentration in Japanese grapes and wines. 47:93-99. 

Tron£ais oak. 43:23-30; 45:429-434. 
See also Oak. 

Trunk volume effects on yield and fruit composition. 45:181-187. 

Turbidity, wine. 46:319-338. 

U 

Uncinula necator. 43:53-57. 

Urea. acid urease inhibition. 43:362-366. 
adenine as a possible precursor. 43:18-22. 
amino acid uptake by yeasts effects on. 44:35-40. 
ethyl carbamate formation, involvement in. 44:309-312; 45:17-24. 
formation, in fortified wines. 43:318-322. 
nitrogen supplementation of juice effect on release. 43:11-17. 
reduction by acid urease. 45:17-24. 

Urease. activity modification by fluoride ions and malic acid. 43:362-366. 

Urethane. See also ethyl carbamate. 
formation from arginine degradation by wine lactic acid bacteria. 

45:235-242. 

V 

Vacuum filtration. 47:313-322. 

Vanillin. influence of wood treatment, temperature, and maceration time. 
47:441-446. 

Varietal differentiation, of must and wine by protein fraction. 44:255-260. 
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of Penedes varietal musts. 46:283-291. 

Vegetative response, of mature vines to cropping stress. 44:435-440. 
to shoot orientation. 46:324-328. 

Veraison. vine water stress and peduncle girdling effects on berry growth 
and deformability. 44:193-197. 

xylem discontinuity. 44:187-192. 

Venus juice, effects of carbonation and ethyl maltol on quality. 44:320- 
326. 

Vidal blanc wine aroma characteristics. 46:56-62. 

Vine. capacity 47:244-250. 
growth flush. 47:251-256. 
mortality. 44:435-440. 
spacing. 44:409-430. 

Vineyard. frost protection. 44:232-235, 431-434. 
labor requirements, canopy management effects on. 47:63-76. 
location, effects on Gew0rztraminer. 47:77-92. 
mechanization. 44:173-179. 
mowing. 44:431-434. 
multiple crops by use of water stress. 47:157-162. 
organic. 43:294-295. " 
practices affecting grape composition and wine quality. 44:409- 

430. 
yield estimation. 43:384-388; 45:63-69. 

Viroids, grapevine. Davis virus collection. 43:200-205. 

Virus. See also specific virus. 
Davis collection. 43:200-205. 
detection. 43:38-40; 
indexing. 47:239-243. 
inoculation effect on carbohydrate and nitrogen accumulation. 

44:81-85. 
latent. -rootstock interactions. 44:148-152. 
leafroll. 43:367-369. 

detection by ELISA and symptomatology. 47:239-243. 
rootstocks/latent virus interactions. 44:148-152. 
type collection. 43:200-205. 

Viscosity, wine. 46:128-133. 

Vitis aestivalis. 44:435-440. 

Vitis labrusca wines, bis(2-hydroxyethyl) disulfide influence on aroma. 
46:84-87. 

Vitis rotundifolia vines, pruning method effects on yield and berry 
composition, of Noble and Welder. 47:291-296. 

Vitis rotundifolia wines, anthocyanin polymer structures. 47:323-328. 
skin fermentation time effects on sensory characteristics. 45:56- 

62. 

Vitis vinifera vines, bud deacclimation. 43:355-361. 
canopy light environment. 46:209-218, 219-226, 389-391. 
carbohydrate levels and cold hardiness. 47:31-36. 
clonal selection for warm climate. 47:124-126. 
cluster thinning. 46:429-436. 
cuttings, propagation by. 46:195-203. 
DNA extraction. 45:102-106. 
elemental sulfur residues on berries. 44:205-210. 
evapotranspiration. 43:159-165. 
harvest date effects on fruit composition, characteristics, and 

yield. 46:10-16. 
heat tolerance of dormant cuttings. 46:243-249. 
inflorescence necrosis. 45:155-160. 
inorganic nitrogen status. 45:377-387. 
intercepted radiation. 46:389-391. 
in vitro propagation. 46:195' 203. 
juvenile characteristics. 46:195-203. 
leaf. area. phosphorus, scion, and rootstock influence on. 47:217- 

224. 
chlorophyll and nitrogen content. 45:278-284. 
phenolic composition. 47:186-192. 

methanol, field response to. 47:297-300. 
nitrogen, fertilization. 44:378-386. 

leaf content. 45:278-284. 
pool in bleeding sap. 45:327-332. 
source and shading effects on Pinot noir vines. 47:173-180. 

peduncle girdling effects on berry growth and deformability. 44:193- 
197. 

petiole analysis. 45:377-387. 
phosphorus. 47:217-224. 

phosphorus availability influence on. 47:217-224. 
photosynthetic photon flux density in the canopy, (PPFD). 46:209- 

218, 219-226. 
phylloxera. 43:249-252. 
pollen tube growth inhibitors. 46:17-21. 
powdery mildew control. 43:53-57. 
propagation. 46:195-203. 
protein synthesis, response too anaerobiosis. 45:267-272. 
rootstock, influence on shoot growth, leaf area, and petiole P. 

47:217-224. 
scion, influence on shoot growth, leaf area, and petiole P. 47:217- 

224. 
streptomycin-induced seedlessness. 47:340-342. 
sunflecks. 46:209-218, 219-226. 
thermotherapy. 46:243-249. 
transpiration. 43:159-165. 
warm climate performance of clones. 47:124-126. 
water, loss. 46:243-249. 

stress effects on berry growth and deformability. 44:193- 
197. 

wines, furaneol for determination for differentiation of white wines. 
46:181-186. 

xylem exudate, chemistry. 43:275-282. 
discontinuity. 44:187-192, 193-197. 
nitrogen pool. 45:327-332. 

Vitis vinifera wines, anthocyanin polymer structures. 47:323-328. 

Volatile(s). carbonic anaerobiosis effects on. 43:41-48. 
components of cork wine stoppers. 45:401-406. 
composition of Chardonnay juice. 44:359-370. 
extraction from oak. 47:163-172. 
phenols. 44:359-370. 
production during vinification. 43:206-209; 46:278-280. 
sparkling wine foam characteristics. 46:518-524. 
sulfur compounds in California wines. 45:341-344. 
yeast influence on. 44:371-377; 45:29-33; 46:278-280; 47:1-10. 

Vosges oak. 43:23-30; 45:429-434. 
See also Oak. 

W 

Water. flow measurement in vines by stem heat balance method. 43:159- 
165. 

logging, water logging. 45:285-290. 
relations and gas exchange. 45:333-337. 
stress, effects on berry growth and deformability. 44:193-197. 

to produce two crops a year. 47:157-162. 
use efficiency, influence of defoliation, rootstock, training system 

and leaf position. 45:173-180. 

Waterberry. 46:579-580. 

Whiskey aging. 46:98-115. 
White must. differentiation of Penedes varietal musts. 46:283-291. 

White Riesling grapevines, fruit zone leaf removal effect on yield, 
composition, and fruit rot. 43:139-148. 

nitrogen fertilization. 44:378-386; 45:34-42. 
White Riesling wine. gas chromatography-olfactometry comparison with 

French-American hybrid wines. 45:201-212. 
nitrogen fertilization influence on composition. 45:34-42. 

White wine. See Wine. 

Wine(s). See also specific wine. 
aging. See Aging. 
aluminum content and sources. 43:166-170. 
amino acid. determination in wines. 47:127-133. 

ethyl esters formation. 44:41-48. 
N-carbamyl identification. 44:49-55. 
Port wine. 47:37-41. 

anthocyanins. 43:210-214. 
changes during fermentation and post-fermentation stand- 

ing of musts. 45:161-166. 
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polymer structure, anthocyanin polymer structures. 47:323- 
328. 

skin fermentation time effects on. 45:56-62; 47:323-328. 
-tannin interactions. 43:63-70; 45:349-352. 

appellation of origin. 44:302-308. 
apple, low alcohol sparkling. 44:93-98. 
aroma. See also Sensory. 

aromatic composition. 47:134-144. 
basal leaf removal effects on. 46:542-558. 
bis(2-hydroxyethyl) disulfide, precursor of off-odor. 46:84- 

87. 
Burgundy Pinot noir wines. 46:392-398. 
carbonic maceration, effects on. 47:134-144. 
comparison using GC-olfactometry. 45:201-212; 46:56-62. 
descriptive analysis. 46:5-9. 
ethyl anthranilate. 46:392-398. 
ethyl cinnamate. 46:392-398. 
ethyl 2,3-dihydrocinnamate. 46:392-398. 
GC-sniffing analysis. 46:292-294. 
interactions between yeast walls and aroma substances. 

45:29-33. 
2-mercaptoethanol. 46:84-87. 
methyl anthranilate. 46:392-398. 
oak wood age effects on. 47:134-144. 
skin contact time effects on. 45:56-62; 47:309-312. 
threshold. 46:292-294. 
Vidal blanc wine. 46:56-62. 
vineyard location effects on. 46:542-558. 

astringency, time-intensity studies. 46:128-133. 
bacterial starter cultures. 45:464-469. 
barrique. See Barrel aged. 
base wine filtration impact on Champagne foam. 45:407-409. 
biogenic amines. 45:460-463. 
biplot analysis for classification. 44:302-308. 
bitterness, time-intensity studies. 46:128-133. 
Cabernet Sauvignon. See Cabernet Sauvignon wine. 
cadmium determination in. 45:305-311. 
calcium tartrate crystallization kinetics. 44:65-75. 

precipitation in model wine. 46:509-513. 
canopy manipulation effects on. GewOrztraminer. 47:77-92. 

Pinot noir. 47:329-339. 
carbohydrate analysis by capillary gas liquid chromatography. 

45:229-234. 
carbonic maceration. 47:134-144. 
carboxylic acids relations ship to skin contact time. 47:309-312. 
catechin concentration effect on sourness and bitterness. 45:6- 

10. 
catecholase activity, fining treatment effects on. 45:417-422. 
cava. 46:518-524. 
Certified Brand of Origin. 47:410-414. 
Chambourcin. See Chambourcin wine. 
Champagne. aging, foam. 44:387-92; 45:407-409. 

must oxidation during pressing. 44:393-399. 
Chardonnay. See Chardonnay. 
clarification by vacuum filtration. 47:313-322. 
classification, neural networks. 47:410-414. 
cluster exposure effects on olfactory evaluation of Golden Muscat. 

44:198-204. 
colloid concentration influence on yeast macromolecule produc- 

tion. 46:486-492. 
color. See also Color. 

discoloration of sherry. 46:138-142. 
environmental factors affecting. 45:43-48. 
flavonoids correlations. 46:295-298. 
fining treatment effects on. 45:417-422; 46:155-158. 
Port wine. 47:37-41. 
processing effects on. 47:279-286. 
red wine colorimetric parameters. 46:353-356. 
skin fermentation time effects on. 45:56-62. 
vine defoliation effects on. 46:306-314. 

comparison of composition of oak and tank aging. 45:11-16. 
comparison French-American hybrid wines with White Riesling 

using gas chromatography-olfactometry. 45:201-212. 
composition, improvement with cryotolerant S. cerevisiae. 46:143- 

147. 

nitrogenous composition of grape seeds contribution to. 
47:268-278. 

skin contact time effects on. 47:309-312. 
corks, oxalates determination in. 46:63-66. 

volatile components. 45:401-406. 
descriptive analysis. 46:5-9. 
dimethylsulfide and dimethylsulfoxide in wine. 44:327-332. 
ethanol effect on sourness and bitterness. 45:6-10. 
ethanolamine determination. 43:315-317. 
ethyl carbamate formation in. 43:318-322, 339-343; 44:309-312. 
fermentation. See Fermentation, Alcoholic fermentation, and Mal- 

olactic fermentation. 
fining treatment effects on. 45:417-422; 46:155-158, 329-338. 
flavonoids, correlation with color in red wines. 46:295-298. 
flavor. See also Flavor and Sensory. 

descriptive analysis. 46:5-9. 
oak effects on. 43:23-30; 47:163-172. 
nitrogenous composition of grape seeds contribution to. 

47:268-278. 
skin fermentation time effects on. 45:56-62; 47:441-446. 
time-intensity studies. 46:128-133. 

filtration, effect on sparkling wine foam. 44:297-301; 45:407-409. 
fortified. 43:318-322, 339-343; 47:37-41. 
free amino acid utilization during fermentation and bottle-aging. 

47:313-322. 
furan extraction. 47:163-172. 
geographical classification. 44:302-308. 
glycoprotein characterization. 45:410-416. 
glycosidase activity of yeast strains. 45:291-296. 
haze. 46:319-338. 
heat-stable proteins. 45:410-416. 
Hungarian red. 46:67-74. 
hydrogen sulfide production during fermentation. 44:211-216. 
hydrolysis of sucrose. 43:381-383. 
interactions between L. oenos and Pediococcus spp. during 

vinification. 45:49-55. 
instability. 46:509-513. 
lactic acid. determination. 43:58-62; 47:11-16. 
lactic acid bacteria. 43:233-238; 47:1-10. 
lead content. 43:180-190; 44:459-463, 464-467; 45:305-311. 
low alcohol. 44:93-98. 
maceration time effects on. 47:441-446. 
Madeira. ethyl carbamate production during production. 43:339- 

343. 
malic acid determination. 43:58-62; 47:11-16. 
Majorcan. characteristics. 43:221-226. 
malolactic fermentation. See Fermentation. 
model. See Model wines. 
muscadine, fining effects on. 46:155-158. 

resveratrol concentration. 47:57-62. 
N-carbamyl amino acids identification. 44:49-55. 
nitrogen, content, changes in made by surlie method. 45:312-318.. 

depletion, effect on hydrogen sulfide production. 46:269- 
273. 

determination. 47:127-133. 
nitrogenous composition of grape seeds contribution to composi- 

tion. 47:268-278. 
Noble. See Noble wine. 
oak. aging. See Aging. 

ellagitannins role in oxidation of red wine. 47:103-107. 
extraction of volatile compounds. 47:163-172. 
wood age effects on aroma composition. 47:134-144. 

oak model wine extracts. 43:23-30. 
oak-related compounds. 47:163-172, 441-446. 
odor-active compounds. 43:90-92; 46:392-398. 

bis(2-hydroxyethyl) disulfide. 46:84-87. 
odor analysis, using gas chromatography-olfactometry 45:201- 

212; 46:392-398. 
origin, neural network classification. 47:410-414. 
oxidation. 46:274-277, 380-384; 47:103-107. 
peptides. 45:167-172; 46:319-338. 
pH effect on sourness and bitterness. 45:6-10. 
phenolic(s). See also Phenolics. 

differences in between red and white wines. 43:63-70. 
fining treatment effects on. 45:417-422; 46:155-158, 329- 
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338. 
influence of wood treatment, temperature, and maceration 

time. 47:441-446. 
Pinot noir. canopy management effects on composition and 

sensory characteristics. 47:329-339. 
oak aging effects on. 46:67-74; 47:163-172. 
processing effects on. 47:279-286. 
separation by HPLC. 45:1-5. 
skin fermentation time effects on. 45:56-62. 

polymeric phenols. 43:63-70. 
polymeric pigments, changes during fermentation and post-fer- 

mentation standing of musts. 45:161-166. 
polysaccharides. 46:564-570; 47:25-30, 108-110. 
Port. color evaluation. 44:27-34. 

vinification methods. 47:37-41. 
Portuguese. soluble protein. 46:235-242. 
post-fermentation standing, changes in free anthocyanins and 

polymeric pigments. 45:161-166. 
precipitation of calcium tartrate. 46:509-513. 
procyanidin composition. 44:168-172. 
production in the U.S. 43:344-54. 
n-propyl carbamate in fortified wines. 43:318-322. 
protein, fraction, for varietal differentiation. 44:255-260. 

fractionation and characterization. 46:250-254. 
heat stability in red wine. 45:410-416. 
in Portuguese wine. 46:235-242. 

quality, environmental and management practices affecting. 
44:409-430. 

vine defoliation effects on. 46:306-314. 
red. colorimetric parameters. 46:353-356. 

flavonoid and non-flavonoid compounds during and after 
fermentation. 46:255-261. 

oak aging effects on phenolics. 46:67-74; 47:103-107. 
oxidation. 47:103-107. 

residues. 46:319-338. 
resveratrol, analysis by GC-MS. 46:346-352. 

concentration in wine. 47:57-62, 93-99. 
concentration, relationship with fungal disease pressure in 

the vineyard. 46:1-4; 47:93-99. 
extraction from grape skins during fermentation. 47:287- 

290. 
sensory, analysis. See also Descriptive sensory analysis, Sen- 

sory, Flavor, and Aroma. 
bis(2-hydroxyethyl) disulfide, precursor to off-odor. 46:84- 

87. 
canopy management effects on. 46:542-558; 47:77-92, 

329-339. 
catechin concentration effect on sourness and bitterness. 

45:6-10. 
color, correlation with flavonoids. 46:295-298. 

evaluation of red port wines. 44:27-34. 
descriptive analysis. 46:5-9, 529-541. 
diacetyl. 46:385-388, 442-448. 
ethanol effect on sourness and bitterness. 45:6-10. 
fining treatment effects on. 45:417-422; 46:155-158. 
hydrolyzed flavor precursors contribution to quality of Shiraz 

oak phenols influence on. 45:429-434. 
odor-active compounds. 43:90-92. 
pH effect on sourness and bitterness. 45:6-10. 
skin contact time effects on. 47:309-312. 
thermal processing effects on Chardonnay and Semillon. 

45:243-251. 
vineyard location influence on. 46:542-558. 

sherry, discoloring process. 46:138-142. 
seeding. 46:525-528. 

sluggish fermentation. 46:278-280; 47:1-10. 
sourness, time-intensity studies. 46:128-133. 
Spanish. 44:405-408; 46:283-291,295-298. 
sparkling. See also Sparkling wine. 

ascorbic acid effects on post-disgorgement oxidative sta- 
bility. 44:227-231. 

calcium tartrate precipitation. 46:509-513. 
filtration effects on foam behavior. 44:387-392; 45:407- 

409. 
film stability. 44:387-392. 

foam active compounds in. 44:297-301,387-392; 45:407- 
409; 46:518-524. 

low alcohol. 44:93-98. 
surface-active materials. 44:387-392. 
yeast, hybridization and typing. 44:217-226. 

population development. 44:405-408. 
spirit mixtures. 47:441-446. 
stability, nitrogenous composition of grape seeds contribution to. 

47:268-278. 
starter cultures. 45:464-469. 
stoppers, volatile components. 45:401-406. 
storage, ethyl carbamate formation during. 45:17-24. 
sucrose hydrolysis. 43:381-383. 
sulfur compounds in wine. 46:84-87. 
sulfur dioxide, determination. 43:227-229. 

to reduce browning. 45:417-422. 
sur lie method, effect on nitrogen compounds. 45:312-318. 
sweetness, time-intensity studies. 46:128-133. 
synthetic, lactic acid bacteria in. 46:166-174. 
tannin.-anthocyanin interactions. 45:349-352. 

charge properties. 47:25-30. 
oak. effects on flavor. 45:429-434. 

terpenol content. 45:291-296. 
thermal processing sensory effects on Chardonnay and Semillon. 

45:243-251. 
time-intensity studies to evaluate taste and mouthfeel. 46:128- 

133. 
total acidity determination in. 44:118-120. 
urea. determination. 43:362-366. 

in fortified wines. 43:318-322. 
involvement in ethyl carbamate formation. 44:309-312. 

urease activity in. 43:362-366. 
vacuum filtration. 47:313-322. 
varietal differentiation. 44:255-260; 46:5-9, 529-541. 
vintage differentiation. 46:5-9, 529-541. 
viscosity, time-intensity studies. 46:128-133. 
volatile sulfur compounds. 45:341-344. 
white, furaneol for determination for differentiation of. 46:181-186. 

polysaccharide levels. 46:564-570. 
total sulfur dioxide determination. 43:227-229. 

yeast. See yeast. 
zinc content. 45:305-311. 

Winemaking. status and outlook. 43:344-354. 

XYZ 

Xarel.lo wines. 46:5-9, 529-541,564-570. 
Xiphinema index, establishing in dual culture with grape. 45:273-277. 

Xylem exudate, chemistry. 43:275-282. 
total nitrogen. 45:327-332. 

Yeast(s). See also specific yeast. 
absorption of urea. 44:35-40. 
acetic acid production. 43:370-374; 44:86-92. 
adenine utilization during juice fermentation. 43:18-22. 
amino acid. ethyl esters formation. 44:41-48. 

uptake by. 43:1-10, 11-17; 44:35-40. 
antagonism by lactic acid bacteria. 47:1 - 10. 
autolysis, in low alcohol sparkling apple wine. 44:93-98. 
breeding. 43:370-374. 
Brettanomyces/Dekkera spp. effect on ethylphenol content of red 

wine. 46:463-468. 
2,3-butanediol isomers formed during fermentation by. 46:134- 

137. 
cellular proliferation. 46:357-362. 
characterization methods. 46:175-180. 
chromosomes. 46:175-180. 
colloid concentration influence on yeast macromolecule produc- 

tion. 46:486-492. 
contribution of strains. Saccharomyces and non-Saccharomyces 

contribution to aroma components. 47:206-216. 
deacidification. 44:371-377, 
DNA fingerprinting. 45:86-91; 46:204-208. 
ecology. 43:375-380. 
effect on urea formation. 44:35-40. 

Am.  J. Enol. Vitic., Vol. 47, No. 4, 1996 



4 9 0 -  SUBJECT INDEX 

enological practices effects on population. 44:405-408. 
ethanol tolerance. 44:217-226. 
ethyl esters of amino acids formation. 44:41-48. 
evaluation of combinations with L. oenos in malolactic fermenta- 

tion of Chardonnay wine. 43:253-260. 
excretion of urea. 44:35-40. 
fluoride sensitivity. 47:225-226. 
freeze-dried cells. 46:357-362; 47:42-48. 
genetically modified strains. 43:283-289. 
glucosidase activities during fermentation. 45:291-296. 
growth during vinification 43:329-32. 

vineyard N fertilization effects on. 46:49-55. 
hydrogen sulfide production. 46:269-273. 
hybridization. 44:217-226. 
identification of strains. 43:83-86; 46:204-208. 

DNA fingerprinting. 45:86-91; 46:204-208. 
polymerase chain reaction. 45:86-91 ; 46:204-208. 

immobilized. 44:371-377. 
fibers. 44:371-377. 
inhibition by volatile acids. 46:278-280. 

interactions between L. oenos and Pediococcus spp. during red 
wine vinification. 45:49-55. 

killer, review. 43:119-128. 
lactic acid bacteria antagonism. 47:1-10. 
Lactobacillus. antagonism by lactic acid bacteria. 47:1-10. 

2,3-butanediol isomers formed during fermentation by. 
46:134-137. 

Lactobacillus brevis. 44:76-80. 
Lactobacillus plantarum. 44:76-80. 

modelling of malolactic activity. 46:368-374. 
Leuconostoc oenos. 43:253-260; 44:76-80, 99-112; 45:49-55; 

46:43-48, 134-137, 357-362, 385-388, 486-492. 
diacetyl, influence on. 46:385-388, 442-448. 
freeze-dried culture inoculation. 47:42-48. 
modelling of malolactic activity. 46:368-374. 
See also Leuconostoc oenos. 

macromolecule production, colloid concentration influence on. 
46:486-492. 

molecular methods of identification. 43:83-86. 
natural fermentation. 47:435-440. 
n-carbamyl amino acids identification in cells. 44:49-55. 
n-propanol production. 44:17-21 ; 45:107-112. 
Pediococcus. 43:233-238; 44:76-80; 45:49-55. 
Pichia membranaefaciens, growth and survival. 43:329-332. 
population, viticultural and enological practices effects on. 44:405- 

408. 
presence on berry surface. 47:435-440. 
reactivation process. 46:357-362. 
Saccharomyces bayanus. 44:217-226; 47:340-345. 

See also Saccharomyces bayanus. 
Saccharomyces cerevisiae. 43:83-86, 206-209, 283-289, 370- 

374; 44:17-21, 56-64, 93-98, 217-226, 371-377; 46:75-83, 
134-137, 143-147,269-273,385-388,442-448,486-492; 47:1 - 

10, 435-440. 
See also Saccharomyces cerevisiae. 
See also Saccharomyces fermentati. 

Saccharomyces oviformis. 44:93-98. 
Schizosaccharomyces pombe. 44:113-117, 371-377. 
sensitivity to fluoride. 47:225-226. 
sorbic acid-resistant. 43:290-293. 
starter cultures. 45:464-469; 46:357-362. 

for sparkling wine production. 44:217-226. 
sterol content of musts in the presence of growing cells. 44:452- 

458; 47:429-434. 
strain(s), effect on hydrogen sulfide production during fermenta- 

tion. 44:211-216; 45:107-112. 
identification. 43:83-86; 45:86-91;46:204-208. 
influence on n-propanol production. 44:17-21; 45:107-112. 
plasmid and chromosome characterization. 46:43-48. 
taxonomy. 46:175-180, 204-208. 

sugar transport inhibition effect on production rate. 44:56-64. 
sugar uptake capacity effects on alcoholic fermentation activity. 

46:175-180. 
Torulaspora delbrueckii. See Torulaspora delbrueckii. 
typing. 44:217-226. 
viable cells in wine. composition of white wines from high acid 

must. 44:371-377. 
viticultural practices effects on population. 44:405-408. 
volatile aroma compounds, skin contact time. 47:309-312. 
walls, interactions with volatile compounds in model wines. 45:29- 

33. 
winery. 47:435-440. 

Yield, grapevine, canopy manipulation. See Canopy management, Prun- 
ing. 

Chardonnay vines. 43:139-148. 
clonal and pruning effects on. 43:149-152. 
components, path analysis of Okanagan Riesling vines. 44:173- 

179. 
field response of V. vinifera to methanol. 47:297-300. 

crop load influence on. 46:478-485. 
estimation. 43:384-388; 45:63-69. 
leaf removal effects on. 43:139-148; 45:173-180, 181-187, 188- 

191. 
muscadine vines. 47:291-296. 
Muscat & petite grains blanc vines. 43:149-152. 
nitrogen fertilization effects on. 44:378-386. 
pruning method effects on Noble and Welder. 47:291-296. 
Riesling vines. 43:139-148. 
rootstock effects on. 45:181-187. 
White Riesling vines. 43:139-148; 44:378-386. 

Zinc in wine. potentiometric stripping determination. 45:305-311. 

Zinfandel grapevines. DNA fingerprinting. 44:266-274. 
leafroll effect on growth, yield, and fruit maturity indices. 43:367- 

369. 
warm climate performance of clones. 47:124-126. 
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