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analysis by MALDI. 50:199-203.
berry skins. 50:1-12,
changes during fermentation and post-fermentation standing of
musts. 48:225-228.
copigmentation relative to aging. 50:211-218.
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determination by electrospray ionization. 51:55-64.

differences among planting sites. 50:277-284.

irrigation cut-off time effects on. 49:152-162.

pigments. 48:39-48.

polymers. circular dichroism and spectroscopic studies in red
wines. 47:323-328.

polyphenoloxidase effects on color. 48:13-25.

processing enzyme effects on. 48:39-48.

skin fermentation time effects on. 47:323-328; 49:152-162.

soil nutrient effects on in berry skins. 50:1-12.

standard red wine. 50:91-100.

use in verification of wine origin. 47:410-414.

virus presence effects in berry and leaf. 48:438-442.

Antibodies. wine protein analyses. 51:22-28.

Antioxidant(s). activity in grape pomace. 47:369-372.
from grape seed extract. 51:383-389.

Arabinogalactan(s). 47:108-110; 50:25-32, 51-56; 51:115-121.
charge properties. 47:25-30.

Arbuscular mycorrhizae. 51:269-275.
Arginine. 47:389-402; 51:227-232.

Aroma, wine. See also Sensory.
amino acid content of must and wine relationship to. 50:253-258.
analysis by HS-SPME of sparkling wine. 50:404-408.
canopy management effects on. 47:63-76, 77-92.
carbonic maceration effects on. 47:134-144.
compounds. in Merlot clone wines. 49:44-48.
in Pisco. 51:404-408.
in sherry wines. 49:240-250.
desctriptive analysis. 49:289-294.
enhancement. 50:231-235.
ethylphenols. 48:443-448.
B-glycosidase. 51:362-369.
headspace analysis. 51:379-382.
hydrogen sulfide. 50:334-342.
malolactic cultures effects on Chancellor. 51:42-48.
Meéthode Champenoise process effect on. 49:289-294.
Oenococcus oeni. 51:362-369.
polyphenolic components of red wines. 48:443-448.
potential of Muscat grapes for Pisco production. 51:404-408.
physiology of human sensory response to. 48:271-279.
precursors. 51:404-408.
Saccharomyces and non-Saccharomyces contribution to aroma
components. 47:206-216.
skin contact time relationship to. 47:309-312.
sparkling wine. 50:404-408.
storage temperature effects on Chardonnay. 48:310-316.
Aromatic composition of Muscat grapes. 48:181-186.
Artificial neural networks analysis. 51:108-114.
Aspergillus niger. 51:276-282.
Assay. amperometric biosensors for L-malic and D-lactic acids in wines.
47:11-16.
arginine. 51:227-232.
Bradford. protein measurement. 48:303-309.
resveratrol. 48:169-176; 51:37-41.

Astringency in wine. See also Sensory.
Autochthonous grapevine cultivars. 51:370-378.
Autolysis. 51:65-72.

Author index. 48:533-546.

Authors' guide. 48:527-532.

Bagaceira. 49:56-94.

Barrel(s). aging. See also Aging.
aromatic composition of wine. 47:134-144.
phenols influence on wine flavor. 47:441-446.
ellagitannin role in oxidation of red wine. 47:103-107.
-fermented Chardonnay wines. 47:17-20.
infected with acetic acid bacteria. 48:516-520.

lignin fractions. 49:49-55.
old and new wood effects on aromatic composition. 47:134-144.
organoleptic properties. 50:469-478, 479-494, 503-512, 513-218,
519-526.
phenolic extraction kinetics. 50:33-39.
sanitizing. 48:516-520.
toasting. effect on phenolic compounds. 47:441-446.
intensities. 50:479-494.
variations of oak extractives in Chardonnay. 47:17-20, 163-172.
wood anatomy variations effects. 48:502-508, 509-515.
wood heat treatments effects on wine spirit mixtures. 47:441-446.

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

Berry, grape. See also Grape(s).
composition. climate effects on. 51:249-261.
irrigation effects on. 50:418-434.
leaf canopy structure effects on. 51:390-396.
pruning method influence on. 47:291-296.
Rupestris virus effects on. 48:449-458.
development. girdling effects on. 51:49-54.
effect of limiting leaf area on. 49:251-258.
gibberellin content. 51:315-318.
hand pruning effects on composition and yield. 47:291-296.
mechanical pruning effects on composition and yield. 47:291-296.
methoxypyrazine concentration. 50:194-198.
resveratrol concentration. 47:57-62, 93-99, 287-290
RNA. isolation from. 47:181-185.
seedlessness. 47:152-156.
set. gibberellic acid effects on. 47:152-156.
streptomycin effects on. 47:152-156.
skins. anthocyanins. 50:1-12.
temperature. 51:182-188.
yeast presence on berry surfaces. 47:435-440.

Biannual cropping. 47:157-162.

Biogenic amines in wines. 47:127-133; 49:266-278, 279-282; 50:128-
132.

Blackleaf-affected Concord vines. 49:367-374.

Bobal cultivar. identification of wines. 48:285-291.

Bogazkere. 49:95-99.

Bordeaux wines. authenticity determination. 50:409-417.

Botrytis cinerea. canopy configuration effects on Seyval blanc. 48:482-
491; 49:163-170.
control of. leaf removal. Stylet-Oil. 49:11-16.
3-1,3-glucanase gene expression in infected leaves. 51:81-87
influence on polysaccharide composition of must and base wine.
50:456-460.
quantification by ELISA. 51:276-282.
relationship with resveratrol concentration. 47:93-99.
sulfur dioxide fumigation for control. 48:121-124.

Botile-fermented sparkling wine. yeast immobilized in double-layer gel
beads or strands. 48:471-481.

Brandy. color measurement. 50:359-363.
volatile sulfur compounds detection. 48:333-338.

Brettanomyces/Dekkera spp. effect on ethylphenol content of red wine.
48:443-448.

Browning. sparkling wine. 51:29-36.
Bubble nucleation in Champagne. 50:317-323.

Bud, grapevine. See also Grapevine.

fruitfulness. leafhopper feeding impact on. 48:291-302.
montality. 47:119-123.

necrosis. 49:429-439.

Budbreak. calculation of. 49:74-78.
control. 51:409-414,
induced. by water stress. 48:115-120.

Buffering capacity of tartaric and malic acids. 51:347-351, 352-356.
Bunch rot. See Botrytis cinerea.

Bunch stem necrosis. 51:319-328.

Burgundy wines, barrel-aging. 50:513-218.
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Cabernet Sauvignon grapevines. See also Grapevine(s).

disease. 47:21-24.

glutathione. 50:264-270.

irrigation effects on color, anthocyanins, phenols. 49:152-162.

leaf area effect on berries. 49:251-258.

nitrogen fertilization. 50:351-358.

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

polyamines in fruiting cuttings. 48:80-84, 85-92.

potassium nutrition. 48:85-92.

rooting of hot-water-treated cuttings. 48:131-136.

viroids effect on. 47:21-24.

Cabernet Sauvignon wine. anthocyanin polymer structures. 47:323-328.
catechin and epicatechin concentrations. 49:23-34.
glycosides. 50:385-390.
irrigation effects on color, anthocyanins, phenols. 49:152-162.
processing effects on phenolics and color. 47:279-286.
processing enzymes effects on anthocyanins and phenolics. 48:39-
48

resveratrol glucosides. 47:415-420.
skin contact time. effects on color, anthocyanins, phenols. 49:152-
162.

Cadmium uptake in vines. 51:269-275.

Calcium. budbreak control. 51:409-414,
tartrate. seeding. 49:177-182.

Calorimetry. heat formation during malolactic fermentation. 48:423-427.
yeast growth inhibition by alcohols and organic acids. 48:413-422.

Canary Island wines. descriptive analysis. 49:440-444.
Candida. characterization by DNA. 48:339-344.

Canopy management. See also Grapevine, Trellising.
artificial shading effects on bud necrosis. 49:429-439.
hand and mechanized pruning effects on. 47:291-296.
chamber-free method for heating and cooling clusters. 51:182-
188.
cluster zone leaf removal. 51:390-396.
density. nitrogen fertilization effects on. 50:351-358.
division. 47:63-76, 329-339.
fruit set. 49:163-170.
Gewdrztraminer vines. 47:77-92.
lateral shoot length. 51:390-396.
morphology. 49:183-190.
Muscat grapes. sun exposure effects on aromatic composition.
48:181-186.
Pinot noir vines. 47:329-339.
Riesling vines. 47:63-76; 49:429-439.
Seyval blanc vines. 49:163-170.
shading effects. on bud necrosis. 49:429-439.
shoot density. 47:329-339.
shoot tipping. 51:390-396.
sun exposure effects on aromatic composition. 48:181-186.

Canopy microclimate. See Canopy management.

Capillary electrophoresis. organic acid determination in juice and wine.
50:154-161.
wine protein analysis. 50:120-127.
Carbohydrate(s), in grapevines. reserves. 48:115-120.
seasonal changes in Chardonnay and Riesling. 47:31-36.

Carbon partitioning. 49:183-190.
Carbonic maceration. aromatic composition of wine. 47:134-144.
Carboxylic acid(s). skin contact effects on in wine. 47:309-312.
Carboxypeptidase. 48:1-6.
Catechin(s). concentration in wine. 49:23-34; 50:185-193.

in seeds and skins. 51:397-403.

transfer from grape cluster solid parts into wine. 50:179-

184.
virus presence effects on berry and leaf. 48:438-442.

Cava. age determination. 50:404-408.
Botrytis cinerea effect on pectolytic composition of base wines.
50:456-460.
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browning. 51:29-36.

Cell wall. elasticity in leaf. 48:352-356.
porosity and macromolecule excretion of Saccharomyces cerevi-
siae cultivated on grape juice. 49:325-332.

Cellulase from Muscadine grapes. 50:19-24.
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. bubble nucleation. 50:317-323.
protein measurement. 48:303-309.

Chancelior wines. 51:42-48.

Characterization. of cellulase from Muscadine grapes. 50:19-24.
of Palomino fino grapes. 48:317-322.
of polyphenol oxidase from Muscat Bailey A juice. 50:137-143.

Chardonnay grapevines. carbohydrate seasonal changes. 47:31-36.
effect of fruit zone leaf removal on total glycoconjugates and
conjugate fraction concentration. 49:259-265.
methanol toxicity. 47:297-300.
soluble sugars. 47:31-36.

Chardonnay wine. amino acids. 49:389-396; 50:253-258.
clarification treatments. 49:389-396.
storage temperature effects on aroma. 48:310-316.
volatile oak extractives. 47:17-20, 163-172.

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

Chemical composition of wine. determination. 51:108-114.
Chemiluminescence. 48:333-338.

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

Chlorophyll. fluorescence in blackleaf-affected Concord vines. 49:367-
374.

Chromatography, capillary gas liquid. -solid-phase microextraction to
determine headspace compounds. 49:100-104.

Chromatography, gas. acetate content of wine. 47:309-312.
aldehydes in alcoholic beverages. 50:324-333.

fatty acid content of wine. 47:309-312.

higher alcohol quantification. 47:309-312.

-olfactometry. determination of changes in sensory characteristics
pesticide residue analysis in wines. 50:435-442.

sulfur compounds analysis. 48:333-338.

trans-resveratrol measurement in wines. 48:169-176.

volatile compounds analysis. 47:309-312.

Chromatography, high performance liquid (HPLC). amino acid determina-
tion. 48:229-235.
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.
-ethanol analysis in wine. 47:309-312.
folpet detection in aqueous solutions and yeast suspensions.
48:63-66.
in must and wine. 48:67-70.
glycerol analysis in wine. 47:309-312.
glycoproteins. 48:100-114.
phenolic(s). compositional changes in Hungarian red wine during
phenolic determination. 48:438-442.
polyphenol concentrations in wines. 50:185-193; 51:144-149.
quantification of biogenic amines and amino acids in wine. 49:266-
278.
resveratrol. 47:415-420; 48:169-176, 214-219; 50:185-193.
sugar and organic acid determinations in wines. 47:193-198, 309-
312.

Chromatography, thermal desorption-gas. 47:134-144.
Cider. 51:144-149.

Am. J. Enol. Vitic., Vol. 51, No. 4, 2000



452 — SUBJECT INDEX

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.

Clarification, must and wine. 47:313-322; 49:389-396.
practice influence on wild yeast strain selection. 50:219-224.

Classification. of wine origins. 47:410-414.
Climate. 47:193-198; 51:249-261.
Clone(s). selection. agronomic, enological performances. 48:438-442.
Nebbiolo. 48:438-442.
Primativo. 47:124-126.
Zinfandel. 47:124-126.
Closteroviruses. detection and localization of grapevine leafroll. 47:199-
205; 239-243.
Cluster. heating and cooling. 51:182-188.
thinning. effect on composition and descriptive analysis of wine.
47:329-339.
effects on fruit set and botrytis. 49:163-170.
leaf canopy structure effects on. 51:390-396.
Cognac aging. volatile sulfur compounds. 48:333-338.
Collaborative testing. 50:461-465.
Cold hardiness, grapevine. Chardonnay. 47:31-36.
Riesling. 47:31-36.
seasonal deacclimation patterns. 47:100-102.
Cold soak. effects of glucosides. 50:385-390.
Cold stabilization. 50:391-397, 398-403.
Colloids. inhibitory effect on tartaric precipitation. 50:343-350.
Color, juice. 417-422.
polyphenoloxidase effects on. 48:13-25.
processing effects on. 47:279-286.
Color. See also Anthocyanin, Browning.
brandy. 50:359-363.
irrigation effects on. 49:152-162.
measurement. 48:357-363, 364-369; 50:359-363.
processing effects on. 47:279-286.
skin contact time. effects on. 49:152-162.
Computer modelling of alcoholic fermentation. 50:166-178.
Concord grapevines. blackleaf. 49:367-374.
leafhopper feeding impact on yield and juice quality. 48:291-302.
dry matter partitioning. 49:183-190.
Concord juice. leathopper feeding impact on juice quality. 48:291-302.
Condensation products in red wine. 48:370-373.

Condensed tannins. in fined wines. 50:81-86.
in grape pomace. 49:135-141.
Cooperage. 50:447-455, 469-478, 479-494, 503-512, 513-218, 519-
526; 51:201-214.
ellagitannins in kiln-dried oak. 51:201-214.
lignin fractions. 49:49-55.
variations in volatile oak extractives. 47:17-20; 49:79-85.
Copigmentation in model wine solutions. 50:211-218.
Copper content in wine. 51:131-136.

Copper chelate regenerable carrier for removal of phenols from must.
51:357-361.
Cork(s). phenolic compounds. 49:6-10; 50:285-290.
processing of cork slabs. 49:6-10.
Crop level. Crop level. canopy management effects on. 49:163-170.

Crown gall. 47:145-151; 48:26-32.
electrolyte leakage. 48:145-149.
genetic analysis. 47:145-151.
heat treatment effects on survival. 47:119-123.
hot water treatment of dormant cuttings. 48:131-136.
resistance. 48:145-149.

Cyanamides. effects on budbreak. 51:409-414.
Cyanidin. grape. 50:199-203.
Cysteamine derivatization. 50:324-333.

D

Daktulosphaira vitifoliae. See also Phylloxera.
host utilization. 47:373-379.

Debaryomyces hansenii. isolation and properties. 50:231-235.

Deacidification of high malate must with Schizosaccharomyces pombe.
49:408-412.

Defoaming agent. 51:415-417.
Delphinidin. grape. 50:199-203.
Demethylation inhibitor (DMI). 49:11-16.
Derivatization. amino acids. 48:229-235.

Descriptive sensory analysis. See also Sensory.
Canary Island wines. 49:440-444.
fruit environment and crop levels effect on wine. 47:329-339.
Méthode Champenoise process effect on aroma. 49:289-294.
of low-alcohol wines. 50:307-316.
of Pinot noir wine. 47:329-339.
of table grapes. 47:301-308.
reduced-alcohol wines. 50:307-316.
storage temperature effects on Chardonnay. 48:310-316.

Desséchement de la rafle. 51:319-328.
Dessert wines. alcoholic strength determination. 48:220-224.
Diaminopropane. in fruiting cuttings. 48:80-84, 85-92.

Dietary fiber. grape pomace potential as a food ingredient. 48:328-332;
49:135-141.

Differentiation. between wines of two close viticultural zones. 48:285-291.

Discriminant analysis. biometrical data from Vitis leaves. 47:257-267.
Port wine. 51:262-268.

Disease, grapevine. See also specific disease.
Agrobacterium vitis. genetic analysis. 47:145-151.
heat treatment effects on survival. 47:119-123.
blackleaf-affected Concord vines. 49:367-374.
Botrytis cinerea. 49:11-16.
bunchstem necrosis. 47:173-180.
crown gall. 47:145-151; 48:26-32.
genetic analysis. 47:145-151.
heat treatment effects on survival of A. vitis. 47:119-123.
Eutypa lata. 47:49-56.
grapevine dieback. 47:49-56.
inflorescence necrosis. nitrogen source effects on. 47:173-180.
shading effects on. 47:173-180.
leafroll. detection by ELISA and symptomatology. 47:239-243.
effects on physiology and must. 50:40-44.
relationship to varietal factors and climate. 47:193-198.
phylloxera. host utilization. 47:373-379.
powdery mildew. potassium silicate for control. 47:421-428.
Stylet-Oil. 49:11-16.
transmissible agent. 47:21-24.
Uncinula necator. control with potassium silicate. 47:421-428.
viroids. effects on Cabernet Sauvignon vines. 47:21-24.

Distilled beverages. major volatile responses to processing. 49:56-94.
marc distillates. 49:56-94.
Pisco. 51:404-408.

D-lactic acid assay by amperometric biosensors 47:11-16.
DMS. See Dimethylsulfide.
DMSO. See Dimethylsuifoxide.

DNA. fingerprinting. Agrobacterium biovars. 47:145-151.
marker analysis. 47:145-151; 50:236-242.
polymorphism. 50:236-242, 243-246.

Droplet countercurrent chromatography (DCCC). See Chromatography.

Dry matter partitioning. of Chambourcin grapevines. 47:380-388.
of Concord grapevines. 49:183-190.

Drying varieties. ripening characteristics. 49:375-382.
E

Economic. leafhopper impact on Concord. 48:291-302.

Effervescence in Champagne. 50:317-323.
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Elastic adjustment of leaf tissue. 50:76-80.

Electron microscopy. palynobiometric study of seedless grape cultivars.
48:207-213.

Electrophoresis. ethanol analysis in wine. 48:280-284.
histone heterogeneity study. 50:13-18.
simultaneous separation of organic and inorganic acids. 48:408-
412,
soluble protein analysis. 48:100-114.

Electrospray ionization. 51:55-64.

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

Electrothermal atomization-atomic absorption spectrometry for determi-
nation of manganese content. 51:103-107.

ELISA test. botrytis quantification. 51:276-282.
virus detection. 47:199-205, 239-243.

Ellagitannin. content of oak wood. 47:17-20, 103-107; 48:502-508, 509-
515.

Emir grapes. 49:95-99.

Enological. practices. influence on selection of wild yeast strains during
spontaneous fermentation. 50:219-224.
traits of thermotolerant Saccharomyces cerevisiae. 49:319-324.

Enzymatic reactor for initiating malolactic fermentation. 48:345-351.

Enzyme(s). inhibitor. 48:1-6.
processing. effects on anthocyanins and phenolics. 48:39-48.

Epicatechin. concentrations in red wines. 49:23-34; 51:397-403.

Erythroneura comes. feeding impact on yield and juice quality of Concord.
48:291-302.

Ethanol. analysis in wine. 48:280-284; 50:259-263.
concentration effects on temporal perception of viscosity and
density. 49:306-318.
effects on biological aging of sherry. 48:71-79.
toxicity. fermentation arrest. 50:107-119.

Ethyl carbamate. 51:227-232.

Eutypa lata. 47:49-56.

Evapotranspiration. 51:340-346.

Extraction kinetics of phenolics from oak. 50:33-39.

F

Factor analysis. for characterization and modelling of maturation of
grapes. 48:317-322.

Fermentation. alcoholic. acetic acid effects on. 47:11-16; 50:204-210.
computer modelling. 50:166-178.
free amino acid utilization. 47:313-322.
kinetics. 47:363-368, 429-434.
lactic acid bacteria/yeast effects on. 47:1-10.
must deacidification with Schizosaccharomyces pombe.
49:408-412.
skin maceration effect on lipid composition of Saccharomy-
ces cerevisiae. 49:119-124.
vacuum filtration of must. 47:313-322.
yeast populations. 48:339-344.
buffering capacity . 51:347-351, 352-356.
catechin(s). transfer from grape cluster into wine. 50:179-184.
ethanol toxicity. 50:107-119.
enological traits of thermotolerant Saccharomyces cerevisiae.
49:319-324.
glycoconjugates. effects on. 48:397-402.
hexose transport capacity. 50:107-119.
kinetics. 47:363-368; 51:73-80.
malolactic. See also Maloiactic fermentation.
amperometric biosensors for assays of L-malic and D-lactic
acids. 47:11-16.
by a genetically engineered strain of S. cerevisiae. 48:193-
197; 50:45-50.
enzyme reactor to initiate. 48:345-351.
freeze-dried L. oenos inoculation. 47:42-48.
malolactic cultures effects on Chancellor wine. 51:42-48.
mannoprotein production in juice and must. 49:325-332.
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natural. 47:435-440.

oxygen demands of yeasts. 51:215-222.

pH and potassium effect on stuck fermentations. 49:295-301.

polysaccharide evolution. 47:108-110.

Port wine. 47:37-41.

potassium and pH concentration imbalance as a cause of stuck
fermentations. 49:295-301

proanthocyanidin(s}. transfer from grape cluster into wine. 50:179-
184.

restarting. 51:168-177.
resveratrol. extraction from grape skins during fermentation. 47:287-
290.
glucoside concentrations. 48:214-219.
sluggish. acetic acid effects on. 50:107-119, 204-210.
lactic acid bacteria/yeast effects on. 47:1-10; 51:168-177.
yeast nitrogen demands. 51:168-177, 215-222.
spontaneous. 50:219-224.
starter cultures. 51:42-48.
stationary phase. 51:215-222.
stuck. 49:125-134, 295-301; 50:107-119, 204-210; 51:168-177,
215-222.
Stylet-Oil effects on. 49:11-16.
temperature. influence on sensory characteristics of Pinot noir.
48:198-206.
thermotolerant Saccharomyces cerevisiae. 49:319-324.
volatile sulfur compounds. 50:334-342; 51:91-97.
yeast-assimilable nitrogenous compounds. 49:125-134; 51:168-
177, 215-222.

Fertilization, nitrogen. effect on bunch stem necrosis. 51:319-328.
effect on Cabernet Sauvignon. 50:351-358.
dessechement de la rafle. 51:319-328.
on trickle-irrigated vines. 49:191-198.

Filtration. effects on sparkling wine foam behavior. 48:303-309.
vacuum. 47:313-322.
polysaccharide effects on organic microfiltration membrane, 50:51-
56.

Fingerprinting wine proteins. 49:231-239.
Fining. effects on resveratrol concentrations. 48:214-219; 50:57-64.

interference with direct protein measurement. 48:303-309.
polyphenols removed by gelatin. 50:81-86.

Fino sherry. S. cerevisiae metabolism during fermentation and aging.
49:240-250.
hyperoxidation of must during aging. 51:98-102.

Flavanols. 48:370-373; 51:397-403.
compositional differences among planting sites. 50:277-284.
virus presence effects on berry and leaf. 48:438-442.

Flavonoids. compositional differences among planting sites. 50:277-284.
compounds in grape leaves. 47:186-192.
in red wines. 49:23-34; 50:91-100.

Flavor, wine. See also Wine, Sensory, Aroma, specific wine.
canopy management practices influence. 47:77-92.
differential profile. 48:187-192.
ethanol concentration effects on temporal perception of viscosity

and density. 49:306-318.
fermentation temperature effects on. 48:198-206.
from wood during aging. 50:447-455.
malolactic fermentation effects on. 48:187-192.
stability. hyperoxidation. 49:65-73.
storage temperature effects on Chardonnay. 48:310-316.
vineyard location influence. 47:77-92.

Flor yeasts. velum formation in sherry. 48:55-62, 160-168.
Fluoride. yeast sensitivity to. 47:225-226.

Foam-active compounds in sparkling wines. effect of vinification and
variety on foam capacity. 49:397-402.

Folpet degradation. 48:63-66, 67-70.
Fortified wines. Port vinification methods. 47:37-41.
Free a-amino nitrogen. concentration in grape juice. 47:389-402.

Freeze. injury. Chardonnay vines. 47:31-36
Riesling vines. 47:31-36
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Fruit. See Berry, Grape.
Fruiting cuttings. polyamines in organs of. 48:80-84.
Fumigation. sulfur dioxide. residue persistence. 48:121-124.
Fungal disease. See also Grapevine, Disease.

Eutypa lata. 47:49-56.

Uncinula necator. 47:421-428.
Fungicide(s). folpet. detection. 48:63-66, 67-70.

potassium silicate. 47:421-428.

powdery mildew treatment. 47:421-428.

Furans. extraction from oak. 47:163-172.

G

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

Gamay wine. oxidation of trans-resveratrol. 48:33-38.
resveratrol extraction from grape skins during fermentation. 47:287-
290.

Garlic paste for budbreak control. preparations for control of budbreak.
51:409-414.

Gas chromatography. See Chromatography.
Gelatin fining. 50:81-86.

Genetic(s). analysis of related cultivars. 51:7-14.
complex hybrid combinations. 49:302-305.
diversity among Agrobacterium strains. 47:145-151.
diversity in Eutypa lata. 47:49-56.
genetic relationships of grape cultivars. 50:69-75, 236-242; 51:7-
14.
molecular markers. 48:492-501; 50:236-242, 243-246.
RAPD markers. 48:492-501; 50:69-75.

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

Gibberellins. 51:315-318.

Girdling. effects on fruit set and vegetative growth. 49:359-366.
Glomus species. 48:93-99.

3-1,3-glucanase gene expression in grapevine leaves. 51:81-87

3-Glucosidase. activities of Oenococcus oeni. 51:362-369.
produced by Debaryomyces hansenii. 50:231-235.

Glucosides. storage temperature effects on. 48:310-316.

Gilutathione. and related enzymes in ripening of Koshu and Cabernet
Sauvignon. 50:264-270.
formation during fermentation of white musts. 51:91-97.

Gilycerol production. in white winemaking products. 47:193-198.
Glycoconjugates. Riesling. 48:397-402; 49:35-43.
Glycoproteins in red wine. 48:100-114.

Glycosides. fruit zone leaf thinning effect on. 49:35-43, 259-265.
maceration temperature and alcohol effects on. 50:385-390.

Glycosyl-glucose. 50:385-390.

Grape(s). See also Berry and Grapevine.
acid invertase. 48:403-407.
alkaline phosphatase analysis of tannins. 50:247-252.
anthocyanins. 49:333-340, 341-349; 50:199-203, 277-284; 51:55-
64.
aromatic composition. 48:181-186.
bunch rot. quantification by ELISA. 51:276-282.
composition. climate effects on. 51:249-261.
irrigation effects on. 50:418-434.
leaf area effect on berry development and composition.
49:251-258.
leaf removal effects on. 47:63-76, 77-92.
pruning method effects on. 47:291-296.
RNA isolation. 47:181-185.
Rupestris virus effects on. 48:449-458.
set. 47:152-156.
skins. anthocyanin content. 50:1-12.
trellising effects on. 47:63-76; 77-92.
vine spacing effects on. 47:63-76, 77-92.

embryo sac. 47:152-156.
endosperm. 47:152-156.
flavonoid compositional differences among planting sites.
50:277-284.
fruit zone leaf removal. effect on total glycoconjugates and
conjugate fraction concentration. 49:259-265.
glutathione. 50:264-270.
inheritance of seedlessness. 49:302-305.
manganese content. 51:103-107.
nickel content. 49:205-210.
nitrogen availability effects on skin. 49:333-340, 341-349.
palynological classification of seedless grapes. 48:207-
213.
pigments. 49:333-340, 341-349.
polysaccharide charge density. 47:25-30.
pomace. tartaric acid production. 49:95-99.
protein characterization. 51:22-28.
raisin. 49:375-382.
resveratrol concentration. 47:57-62, 93-99.
ripening. amino acids in Tempranillo during. 50:144-154.
seedless. palynological classification. 48:207-213.
seedlessness inheritance. 49:302-305.
seeds. amino acids in. 47:268-278.
nitrogenous components. 47:268-278.
oligomeric procyanidins in extracts. 51:383-389.
peptides in. 47:268-278.
phenols. 47:268-278.
protein extraction from. 47:268-278.
skins. anthocyanins. 51:390-396.
resveratrol concentrations. 47:93-99.
sucrose accumulation and sucrose-metabolizing enzymes.
48:403-407.
yeast presence on berry surface. 47:435-440.
flavor/texture profiling. 47:301-308.
gibberellins. 51:315-318.
juice. See Juice.
maturity. effect on alcoholic fermentation kinetics. 47:363-368.
effect on methoxypyrazine concentration. 50:194-198.
methoxypyrazine concentration. 50:194-198.
phenols. 49:333-340, 341-349.
phloem unloading during ripening. 51:340-346.
pomace. dietary fiber. 49:135-141.
potential food ingredient. 48:328-332.
storage conditions relationship to volatile composition of
distillates. 49:56-94
protein precipitation. 50:247-252.
resveratrol concentration. 47:57-62.
ripening characteristics under furrow irrigation. 49:375-382.
Rupestris stempitting virus effects on composition. 48:449-458.
seedlessness. 47:152-156, 340-342.
seeds. development. gibberellic acid effects on. 47:152-156.
procyanidin changes. 51:397-403.
streptomycin effects on. 47:152-156, 340-342.
sensory evaluation. 47:301-308.
skin. maceration effect on lipid composition of S. cerevisiae.
49:119-124.
resveratrol extraction from. 47:57-62, 287-290.
soil nutrient effects on anthocyanins. 50:1-12.
sugar accumulation during ripening. 51:340-346.
table. See Table grapes.
tannins. differences among planting sites. 50:277-284.
transfer of catechins and proanthocyanidins from solid parts of
grape cluster into wine. 50:179-184.
variety. effect on alcoholic fermentation kinetics. 47:363-368.
yeasts presence on berry surfaces. 47:435-440.

Grapevine(s). See also specific cultivar.
abscisic acid content. 48:115-120.
amidohydrolase. 48:137-144.
ammonium status. nitrogen source and shading effects on. 47:173-
180.
ampelography. 49:403-407; 51:370-378.
Aspergillus niger. quatification by ELISA. 51:276-282.
assimilate supply. 49:251-258.
autochthonous grapevine cultivars. 51:370-378.
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base temperature for budbreak. 49:74-78.
biannual cropping. 47:157-162.
bimodal cropping. 47:157-162.
blackleaf. 49:367-374.
botrytis bunch rot. 48:482-491; 49:163-170.
B3-1,3-glucanase gene expression in infected grapevine
leaves. 51:81-87
relationship with resveratrol concentrations in wines. 47:93-
99.
quatification by ELISA. 51:276-282.
sulfur dioxide fumigation. 48:121-124.
budbreak. calculation. 49:74-78.
control. 51:409-414.
induction by water stress. 48:115-120.
bud. cold hardiness. 47:100-102.
necrosis. 49:429-439.
bunchstem necrosis. 47:173-180; 51:319-328.
cadmium uptake. 51:269-275.
canopy management. artificial shading effects on bud necrosis.
49:429-439.
basal leaf removal. 47:63-76; 77-92.
configuration effects on Seyval blanc vines. 48:482-491.
dry matter accumulation. 47:251-256.
effects on crop level. 49:163-170.
effect on vine performance. 47:63-76, 77-92.
effect on wine composition. 47:329-339.
effect on wine sensory qualities. 47:77-92. 329-339.
effect on yield and fruit composition. 47:63-76, 77-92.
mechanization. 47:291-296.
morphology. 47:244-250; 49:183-190.
nitrogen fertilization effect on density. 50:351-358.
shade, artificial. effects on bud necrosis. 49:429-439.
shading effects on Pinot noir vines. 47:173-180.
shoot. number effects on development and morphology.
47:244-250.
yield. 47:291-296; 48:482-491.
canopy microclimate. 47:63-76, 77-92.
capacity. 47:244-250.
carbohydrate. accumulation. 47:244-250, 251-256; 48:115-120;
51:49-54.
seasonal changes in Chardonnay and Riesling. 47:31-36.
carbon partitioning. 49:183-190.
carotenoids. 51:122-130.
cell. cultures. RNA isolation. 47:181-185.
distribution. 48:145-149.
Chambourcin. morphology and dry matter partitioning. 47:380-
388.
chemotaxonomy of leaves. 49:86-90.
chiorophyll. fluorescence in blackieaf-affected Concord. 49:367-
374.
relationship to soil lime content and VAM fungi. 48:93-99.
relationship to irradiance regime. 51:122-130.
clonal selection. 47:124-126.
clones. 47:124-126.
closteroviruses. 47:199-205, 239-243.
cluster. heating and cooling. 51:182-188.
thinning. influence on fruit development. 49:163-170.
vine performance. 51:390-396.
influence on wine composition. 47:329-339.
cold hardiness. 47:31-36, 63-76, 100-102; 48:131-136.
complex hybrid combinations. 49:302-305.
crop load. 47:280-388, 329-339.
crown gall. 47:119-123, 145-151; 48:131-136, 145-149.
denitrogenization. 49:191-198.
desséchement de la rafle. 51:319-328.
dieback. 47:49-56.
dioecy. 48:323-327.
disease. See Disease and specific disease.
DNA fingerprinting. rootstock identification. 49:403-407; 50:236-
242, 243-246.
dormant cuttings. heat tolerance of. 48:131-136.
dry matter partitioning. 47:251-256, 380-388; 49:183-190.
dual culture with phylioxera and Vitis species. 48:157-159.
elastic adjustment of leaf tissue. 50:76-80.

SUBJECT INDEX — 455

electrolyte leakage. 48:145-149.
endogenous cryoprotectants. 47:31-36
endosperm. 47:152-156.
evapofranspiration. 51:340-346.
factor analysis for characterization of maturation. 48:317-322.
fertilization. See Fertilization.
field performance. virus infections effects on. 48:7-12.
field response to methanol. 47:297-300.
flavonoids. 47:186-192.
flower. cluster development. shoot number effects on. 47:244-250.
types. 48:323-327.
flowering. base temperature. 49:74-78.
foliar injury. leafhopper feeding impact on Concord. 48:291-302.
fruit. composition. environment effects on wine. 47:329-339.
leaf removal influence on. 47:63-76, 77-92; 49:359-366.
nitrogen fertilization effects on. 49:333-340, 341-349.
fruit zone leaf removal. effects on fruit set. 49:359-366.
effect on total glycoconjugates and conjugate fraction concentra-
tion. 49:259-265.
fruiting cuttings. polyamines in organs of. 48:80-84.
fungal disease. powdery mildew treatment with potassium silicate.
47:421-428.
garlic preparations for control of budbreak. 51:409-414.
gas exchange. 51:122-130; 51:137-143.
genetic relationships. 48:492-501; 50:69-75, 236-242, 243-246;
51:7-14.
germination. 47:152-156.
Gewlrztraminer. canopy management impact. 47:77-92.
Gibberellins. 51:315-318.
girdling. 49:359-366; 51:49-54.
glycosides. fruit zone leaf thinning effect on. 49:35-43.
growing site. effect on flavonoid composition. 50:277-284.
growth. 47:251-256.
nitrogen availability. 47:173-180; 49:333-340, 341-349;
50:351-358.
regulators. 47:152-156.
viroids effects on. 47:21-24.
hand pollination. 48:207-213.
heat. shock. 48:459-464, 465-470.
tolerance in dormancy. 48:459-464, 465-470.
treatment of crown gall. 47:119-123.
heavy metal toxicity. 51:269-275.
histones. 50:13-18.
hormones. 48:115-120.
host/pest interactions. 49:17-22.
hydrogen cyanamide preparations for control of budbreak. 51:409-
414.
identification of variety. 50:236-242, 243-246.
in vitro. dual culture with phylloxera and Vitis species. 48:157-159.
irradiance. 51:122-130.
irrigation. effects of changes of berry composition. 50:418-434.
fertilization with drip. 49:191-198.
furrow. of drying varieties. 49:375-382.
sap-flow sensors for scheduling. 49:171-176, 413-420,
421-428.
late harvest. effects on cold hardiness and soluble sugars. 47:31-
36.
lead uptake. 51:269-275.
leaf. See also Leaf.
age. 51:390-396
area. phosphorus availability, scion, and rootstock influ-
ence on. 47:217-224.
Seyval blanc canopy configuration. 48:482-491.
shoot number effects on. 47:244-250, 51-256.
biometrical data. ampelographic computer-aided digitizing
system. 47:257-267.
cell wall elasticity. 48:352-356.
chemotaxonomy. 49:86-90.
effect on berry development and composition. 49:251-258.
flavonoid extraction. 47:186-192.
gas exchange. 51:122-130.
B-1,3-glucanase gene expression. 51:81-87
injury. leafhopper feeding impact. 48:291-302.
isoenzymes. 49:86-90.
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ontogeny. 48:352-356; 51:223-226.
phenolic composition. 47:186-192.
removal. effect on fruit maturation. 49:359-366.
effect on glycosides. 49:35-43.
effect on total glycoconjugates and conjugate fraction
concentration. 49:259-265.
water potential. 48:352-356.
leaf gas exchange. 51:49-54.
leafhopper feeding impact on Concord yield and juice quality.
48:291-302.
leafroll. 47:199-205, 239-243; 48:521-524; 50:40-44.
and rugose wood. 48:438-442.
detection by ELISA and symptomatology. 47:239-243.
low temperature exotherm analysis. 47:100-102.
maturation. factor analysis for characterization and modelling.
48:317-322.
maturity indices. viroids effects on. 47:21-24.
mechanical pruning. effects on berry composition and yield. 47:291-
296, 50:87-90.
methanol toxicity. 47:297-300.
mineral nutrition. 47:217-224, 403-409; 48:80-84, 85-92, 93-99;
50:418-434.
modelling. 51:340-346.
molecular markers. 48:492-501.
mycorrhizae. 51:269-275.
N-carbamoylputrescine. 48:137-144.
necrosis. shading effects on. 49:429-439.
nitrogen. fertilization. 47:173-180; 49:191-198; 51:319-328.
reserves. 47:173-180; 48:115-120; 51:122-130.
seed components. 47:268-278.
nucleic acids in tissue. 47:181-185.
shading effects on. 47:173-180.
nutrient. accumulation. 51:269-275.
analysis. 51:319-328.
reserves. 48:115-120.
osmotic potential. 50:76-80; 51:223-226; 340-346.
ovule development. 47:152-156.
palo negro. 51:319-328.
partitioning. shoot number effects on. 47:251-256.
Penicillium. quatification by ELISA. 51:276-282.
petiole. phosphorus concentration. phosphorus availability, scion,
and rootstock influence on. 47:217-224.
phenology. 49:74-78; 51:249-261.
phosphorus availability. 47:217-224, 403-409.
photosynthesis. 47:244-250, 297-300, 297-300; 49:367-374; 51:49-
54

phylloxera. 47:373-379; 49:17-22; 50:101-106.
in vitro dual culture with Vitis species. 48:157-159.
resistance evaluation. 49:17-22.
susceptibility evaluation. 48:157-159.
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. morphology. 48:323-327.
pollination. 49:1-5.
post-harvest water stress. bimodal cropping. 47:157-162.
potassium nutrition. 48:85-92.
powdery mildew. 47:421-428; 51:1-6.
Primativo clones. warm climate performance. 47:124-126.
propagation. 48:131-136.
pruning. effects on crop yield and berry composition. 47:291-296;
48:482-491; 49:163-170.
effects on fruit set and botrytis. 49:163-170.
mechanical. 48:482-491; 47:291-296; 50:87-90.
Pulliat. 48:323-327.
pollination. 49:1-5.
RAPD. genetic analysis among Pinot cultivars. 51:7-14.
rootstock identification. 48:492-501.
response to nitrogen fertilization. 47:173-180.
Riesling. canopy management impact. 47:63-76.
carbohydrates and cold hardiness. 47:31-36.
RNA isolation. 47:181-185.
root. composition. morphology. phosphorus influence on. 47:403-
409.

rootstock. 48:26-32.
crown gall resistant. 48:145-149.
identification. 48:492-501; 49:403-407.
influence on shoot growth, leaf area, and petiole P. 47:217-
224.
influence on water relations and gas exchange. 51:137-
143.
phylloxera. 47:373-379; 50:101-106.
Rupestris virus effects on. 48:449-458.
sap-flow sensors for irrigation scheduling. 49:171-176, 413-420,
421-428.
scion. influence on shoot growth, leaf area, and petiole P. 47:217-
224.
seedlessness. 47:340-342; 49:302-305.
shading. See Canopy management.
shanking. 51:319-328.
shoot(s). density. 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.
positioning. 47:380-388.
powdery mildew infection. 51:1-6.
soil nutrients. 48:93-99; 50:1-12; 51:329-339.
solar radiation. 51:182-188.
soluble solids. mechanical pruning effects. 50:87-90.
methanol effects on. 47:297-300.
soluble sugars. 47:31-36.
source-sink relationships. 47:244-250, 251-256; 49:183-190, 251-
258; 51:49-54.
Stielldhme. 51:319-328.
stomatal. density. 51:122-130.
resistance. methanol effects on. 47:297-300.
stress physiology. 48:115-120.
sugar(s). accumulation during ripening. 51:340-346.
mechanical pruning effects on production. 50:87-90.
sun exposure. effects on aromatic composition. 48:181-186.
thermotolerance. 48:131-136, 459-464, 465-470.
tissue. nucleic acids content. 47:181-185.
transpiration. 47:297-300.
trellising. 47:63-76, 77-92, 329-339.
variety. identification by DNA fingerprinting. 48:492-501; 50:236-
242, 243-246.
relationship to organic acids, sugars, and glycerol content of
white wine. 47:193-198.
vegetative growth. 49:359-366.
vine spacing. 47:63-76, 77-92.
viroid(s). effects on Cabernet Sauvignon. 47:21-24.
virus. Albafa response to. 48:7-12.
Cabernet franc responses to. 47:239-243.
detection. by ELISA and symptomatology. 47:239-243.
graft transmission. 48:7-12.
leafroll. and rugose wood. 48:438-442.
detection by ELISA and symptomatology. 47:239-243.
Rupestris stem pitting. 48:449-458.
survey. 50:133-134.
Trebbiano Romagnolo. 48:7-12.
Vitis. See Vitis.
water relations. budbreak induction by water stress. 48:115-120.
effects on composition of maturing berries. 50:418-434.
osmotic adjustment of leaf tissue. 50:76-80.
rootstock influence on. 51:137-143.
to produce second crop. 47:157-162.
water potential. girdling effects on. 51:49-54.
waterberry. 51:319-328.
wild. 48:323-327.
pollination. 49:1-5.
winter injury. 47:63-76, 100-102.
wood carbohydrate reserves. 51:390-396.
yield. See also Yield.
bimodal cropping. 47:157-162.
mechanical pruning effects. 50:87-90.
methanol effects on. 47:297-300.
nitrogen fertilization of Cabernet. 50:351-358.
Rupestris virus effects on. 48:449-458.
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variation. 48:323-327; 49:1-5.
viroids effects on. 47:21-24.
vs. fruit quality. 47:63-76.
xylem sap. chemical composition. 51:329-339.
Zinfandel clones. warm climate performance. 47:124-126.

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

Growing site. effects on flavonoid compositional differences. 50:277-284.
Guide to authors. 48:527-532.
Gustation. physiology of sensory response to wine. 48:271-279.

H

Hanseniaspora uvarum. population during fermentation in a new winery.
48:339-344.

Haze, wine. 50:120-127.

Headspace solid-phase microextraction analysis of headspace com-
pounds. 49:100-104; 51:379-382.

Health. antioxidant activity of grape seed extract. 51:379-382.
dietary fiber from grape pomace. 48:328-332.
grape pomace as a potential food ingredient. 48:328-332.
manganese content of grapes and wines from France. 51:103-107.

Heartwood, oak. 50:469-478, 479-494, 503-512, 513-218, 519-526.
lignin fractions. 49:49-55, 79-85.
tannins. 50:469-478

Heat. formation during malolactic fermentation. 48:423-427.
shock of Cabernet Sauvignon vines. 48:459-464, 465-470.
therapy. leafroll and rugose wood. 48:438-442.
tolerance of dormant Vitis vinifera cuttings. 48:459-464, 465-470.
treatment of Agrobacterium vitis. effects on survival. 47:119-123.

Heavy metal toxicity in vines. 51:269-275.
Hedging. 48:482-491.
Hexose transport capacity. 50:107-119.

High malate must deacidification with Schizosaccharomyces pombe.
49:408-412.

High performance liquid chromatography. See Chromatography.

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

Histamine-producing lactic acid bacteria in wine. 49:199-204.
Histone(s). electrophoretic heterogeneity. 50:13-18.

HPLC. See Chromatography.

Hulls, yeast. See Yeast hulls.

Hydroalcoholic extracts from oak. 50:162-165.

Hydrogen cyanamides. budbreak control. preparations for control of
budbreak. 51:409-414.

Hydrogen sulfide formation during fermentation. 51:91-97, 233-248.
Hydrophilic organic microfiltration membrane. 50:51-56.
Hyperoxidation. 48:150-156; 49:65-73; 51:98-102.

Identification. of grapevine rootstocks. with simple sequence repeat
(SSR) DNA markers. 49:403-407.
of pesticide residues in wine. 50:435-442.

Immobilized alcohol dehydrogenase. 50:259-263.

iImmobilized yeast. in double-layer gel beads or strands. 48:471-481.
Immunobilotting. wine protein characterization. 51:22-28.

Indexing. leafroll associated virus. 47:239-243.

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

Inorganic acid(s). separation by capillary zone electrophoresis in wines
and juices. 48:408-412.

In vitro. dual culture with phylioxera and Vitis species. 48:157-159.
lon chromatography. See Chromatography.
Iron content in wine. 51:131-136.
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Irradiance regimes. 51:122-130.

Irrigation. effects on composition of maturing berries. 50:418-434.
effects of preveraison cup-off on wine. 49:152-162.
management for biannual cropping. 47:157-162.
nitrogen fertilization with drip. 49:191-198.
sap flow sensors for scheduling. 49:171-176, 413-420.

ISEM. See Immunosorbent electron microscopy.
Isoenzymatic polymorphism. 49:86-90.

Isotopic ratios to characterize geographic origin of Bordeaux wines.
50:409-417.

J

Juice, grape. amino acid profiles in. 47:389-402.
arginine. 51:227-232.
Botrytis cinerea effect on pectolytic composition. 50:456-460.
color. polyphenoloxidase effects on. 48:13-25.
processing effects on. 47:279-286.
composition. 50:291-298.
Debaryomyces hansenii application in processing. 50:231-235.
ethyl carbamate. 51:227-232.
fermentation kinetics. 47:429-434.
glucose oxidase treatment for low alcohol wine. 50:291-298, 299-
306, 307-316.
hyperoxidation. 48:150-156.
organic acid determination. 50:154-161.
organic and inorganic acids. simultaneous separation. 48:408-
412.
oxidation. 50:291-298, 299-306, 307-316.
polyphenol oxidase. 50:137-143.
processing effects on phenolics and color. 47:279-286.
proteins. 48:100-114.
reduced sugar. 50:291-298, 299-306, 307-316.
resveratrol analysis by HPLC. 47:93-99.
concentration in Muscadine. 47:57-62.
simultaneous separation of organic and inorganic acids. 48:408-
412.

K
KHT crystallization. 49:177-182; 50:343-350,391-397, 398-403.
Killer yeasts. 51:65-72.
Kiin-drying of oak. 51:201-214.

Kinetic(s). characteristics of peroxidase B,. 48:33-38.
of alcoholic fermentation. effects of variety, year, and grape matu-
rity on. 47:363-368.

Koshu grapevines. glutathione. 50:264-270.
Koshu wine. sur lie method. 48:1-6.
Kyoho grapevines. 47:157-162; 48:115-120.

L
Labor, vineyard. Training system effects on. 47:63-76.
Laboratory methods and proficiency. 50:461-465.
L-lactate. sequential injection determination in wine. 48:428-432.

Lactic acid. determination in wine. 47:11-16.
enzyme reactor for conversion. 48:345-351.

Lactic acid bacteria. antagonistic activity against wine yeast. 47:1-10.
histamine production. 49:199-204.
lysozyme to reduce flora in must and wine. 48:49-54.
volatile phenol formation. 48:443-448.
Lactobacillus. relationship to sluggish fermentation. 47:1-10.
Lactobacillus casei. 50:45-50.
Lactobacillus plantarum. 48:423-427.
utilization of malate. 48:423-427.
Lactone, oak. 48:502-508, 509-515; 50:469-478, 479-494, 495-502,503-
512, 513-218, 519-526.
Lead uptake in vines. 51:269-275.
Leaf, grapevine. area. canopy configuration effects on. 48:482-491.

effect on berry development and composition. 49:251-258.
mechanical pruning effects. 50:87-90.
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phosphorus availability influence on. 47:217-224.
biometric data. 47:257-267.
cell wall elasticity. 48:352-356.
flavonols extraction. 47:186-192.
ontogeny. 48:352-356; 51:223-226.
phenolic composition of. 47:186-192.
removal. effects on fruit set. 49:359-366.
effect on glycosides. 49:35-43.
effects on vegetative growth. 49:359-366.
RNA extraction. 47:181-185.
rootstock influence on. 47:217-224.
scion influence on. 47:217-224.
symplastic water content. 48:352-356.
water potential. 48:352-356.

Leafhopper. feeding impact on Concord yield and juice quality. 48:291-
302.

Leafroll virus. 47:199-205; 48:521-524; 50:40-44.

Leuconostoc oenos. antagonism by lactic acid bacteria. 47:1-10.

relationship to sluggish fermentation. 47:1-10; 49:445-448.

Light. exposure. effect in berry methoxypyrazine concentration. 50:194-
198.

Lime. soil content. 48:93-99.

Limousin oak. See Oak.

Linear discriminant analysis of wine. 51:108-114.

Lipid composition of Saccharomyces cerevisiae. skin maceration effect
on 49:118-124.

Listan blanco wine. descriptive analysis. 49:440-444.

Low alcohol wine. 50:291-298, 299-306, 307-316.

LTE. See Low temperature exotherm.

LTL See Latitude temperature index.

Lysozyme. to inhibit malolactic fermentation and stabilize wine. 48:49-54.

M

Maceration. effect on lipid composition of Saccharomyces cerevisiae.
49:119-124.
temperature. effects on glycosides. 50:385-390.
time. effect on phenolic derivatives of wine spirit mixtures. 47:441-
446.

Malate. dehydrogenase. transport. 48:193-197.

MALDI. See Matrix assisted laser desorption ionization mass spectrom-
etry
Malic acid. assay by amperometric biosensors. 47:11-16.
buffering of model wine solutions. 51:347-351, 352-356.
enzyme reactor for conversion. 48:345-351.

Malic enzyme. 48:345-351.

Malolactic fermentation. assay by amperometric biosensors for L-malic
and D-lactic acids. 47:11-16.
Burgundy wines. 48:187-192.
by a genetically engineered strain of S. cerevisiae. 48:193-197.

Chancellor wines. 51:42-48.
enzyme reactor to initiate. 48:345-351.

heat formation during. 48:423-427.
inhibition by lysozyme. 48:49-54.
Leuconostoc oenos. freeze-dried L. oenos culture inoculation.
. 47:42-48.
resveratrol glucoside concentrations, influence on. 48:214-219.
sensory properties of Burgundy wines. 48:187-192.
Maividin. grape. 50:199-203.
Manganese content of grapes and wines. 51:103-107; 51:131-136.
Mannoproteins. charge properties. 47:25-30.
evolution during fermentation. 47:108-110.
filterability of wine. 50:51-56.
patterns during red wine aging. 50:25-32.
production in juice and must. 49:325-332.
Marc distillates. 49:56-94.

Matrix assisted laser desorption ionization mass spectrometry analysis of
grape anthocyanins. 50:199-203.

Matrix modifier. selenium detection in wines. 49:115-118.
Maturation. grape. modelling and characterization. 48:317-322.
Mechanical pruning. 47:291-296; 48:482-491; 48:482-491; 50:87-00.

Merbein Seedless. ripening characteristics under furrow irrigation. 49:375-
382.

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

Merlot wines. catechin and epicatechin concentrations. 49:23-34.
clone wines. volatile components. 49:44-48.
resveratrol glucosides. 47:415-420.

Metals determination in wine. 51:131-136.

Methanol. toxicity to vines. 47:297-300.

Meéthode Champenoise process effect on wine aroma. 49:289-294.
Methoxypyrazine concentration in grape berries. 50:194-198.

Microbial calorimetry. yeast growth inhibition by alcohols and organic
acids. 48:413-422.

Microcalorimetry. heat formation during malolactic fermentation. 48:423-
427.

Microclimate, grapevine. See also Canopy management.
training system impact on. 47:63-76.

Microfiltration. polysaccharide impact on organic membrane. 50:51-56.
Microsatellite markers. 50:236-242, 243-246.

Mineral. nutrition of grapevines. 47:217-224, 403-409.
deficiency symptoms. 48:85-92.
irrigation effects on in maturing berries. 50:418-434.
phosphorus. 47:217-224.
potassium. 48:85-92.

Mitochondrial DNA analysis. wild yeast strains. 50:219-224.
Modelling. alcoholic fermentation. 50:166-178.
Molecular markers. 47:49-56; 48:492-501.

Monoterpenes. Gewirztraminer wine. 47:77-92.
Muscat grapes. 48:181-186.
Riesling. canopy management effects on. 47:63-76; 49:35-43.

Morphology, grapevine. characterization of wild vines. 50:443-446.

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.

Multiple mass spectrometry. anthocyanin analysis. 51:55-64.
Multivariate statistical analysis. 48:177-180.
Muscadine grapes. cellulase characterization. 50:19-24.

Muscadine wines. anthocyanin polymer structures. 47:323-328.
resveratrol concentration. 47:57-62.

Muscat blanc vines. methanol toxicity. 47:297-300.
Muscat grapes. aromatic composition. 48:181-186; 51:404-408.

Must, grape. acidification. 50:45-50.
of sherry. amino acid determination. 48:229-235.
amino acid concentrations. in Chardonnay. 50:253-258.
in Tempranillo. 50:144-154.
arginine. 51:227-232.
Botrytis cinerea effect on pectolytic composition. 50:456-460.
clarification. effects on amino acids. 47:313-322; 49:389-396.
deacidification with Schizosaccharomyces pombe. 49:408-412.
ethyl carbamate. 51:227-232.
glycerol content. relationship to varietal factors and climate. 47:193-
198.
high malate. 49:408-412.
hyperoxidation. 48:150-156; 49:65-73.
mannoprotein production. 49:325-332.
natural fermentation. 47:435-440.
organic acids. relationship to climate and varietal factors. 47:193-
198.
oxidation. 49:91-94.
pectic polysaccharides. 51:115-121.
phenol removal from white musts. 51:357-361.
polysaccharides. 51:115-121.
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proteins. fermenting must. 48:100-114.
resveratrol. concentration in Muscadines. 47:57-62.
extraction from Gamay skins. 47:287-290.
sugar content. relationship to varietal factors and climate. 47:193-
198.
turbidity effect on yeast cell wall porosity. 49:325-332.
xyloglucans. 51:115-121.

Mycorrhizae. 51:269-275.

N
N-carbamoylputrescine. 48:137-144.

Necrosis. See also Inflorescence necrosis, Grapevine, Disease.
nitrogen source effects on. 47:173-180; 51:319-328.
shading effects on. 47:173-180.

Neural networks. verification of wine origin. 47:410-414.
Nickel in wine and grapes. 49:205-210.

Nitrogen. compounds. in seeds. 47:268-278.
utilization during fermentation and bottle aging. 47:313-
322.
concentration in vines. 47:389-402; 48:115-120; 51:122-130.
content of wines. 47:127-133.
demands of yeasts during fermentation. 51:168-177, 215-222.
fertilization. effect on growth, canopy density, andyield of Cabernet
Sauvignon. 50:351-358.

on trickle-irrigated Thompson Seedless vines. 49:191-198.

source. effects on Pinot noir vines. 47:173-180.

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

Norisoprenoids in Merlot clone wines. 49:44-48.
Nucleic acids in grapevine tissue. 47:181-185.

Nutrient. analysis. 51:319-328.
reserves in Kyoho vines. 48:115-120.
uptake. 51:269-275.

Nutrition, grapevine. See also Mineral nutrition, Grapevine.

(o]

Oak. barrel aging. See Barrel aging.
barrel-to-barrel variation in oak extractives. 47:17-20.
variation among individual trees. 50:447-455.
cask properties. 48:502-508, 509-515.
chemical composition. 49:79-85; 50:469-478, 479-494, 503-512,
513-218, 519-526.
content of phenolic acid and aldehyde in flavor components.
47:441-446.
ellagitannin content. 47:17-20, 103-107; 50:447-455; 51:201-214.
extraction kinetics of phenolics. 50:33-39.
extraction of volatile compounds. 47:163-172.
heartwood. tannins influence on wine flavor. 50:469-478
heating effects on wine sensory characteristics. 47:441-446.
hydroalcoholic extracts from oak. 50:162-165.
kiln drying. 51:201-214.
lactones. 47:163-172; 50:447-455.
lignin. 47:441-446; 49:49-55.
model cask. 48:502-508, 509-515.
pedunculate oak. anatomy related to cask properties. 48:502-508;
50:469-478, 479-494, 503-512, 513-218, 519-526.
eliagitannin content. 48:502-508, 509-515; 50:447-455.
B-methyl-y-octalactone stereocisomers. 48:502-508, 509-
515.
phenolic compound concentration. 47:163-172, 441-446.
Quercus petraea. 51:201-214.
seasoning effects on wine sensory characteristics. 47:441-446;
50:469-478, 479-494, 495-502,503-512, 513-218, 519-526.
sessile oak. anatomy related to cask properties. 48:502-508;
50:469-478, 479-494, 503-512, 513-218, 519-526.
ellagitannin content. 48:502-508, 509-515; 50:447-455.
B-methyl-y-octalactone sterecisomers. 48:502-508, 509-
515.
storage temperature effects on aroma. 48:310-316.
toasting. intensities. 50:479-494, 495-502.
effects on wine spirit mixtures. 47:441-446.
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ultrastructure. 49:79-85.
volatile extractives. 47:17-20, 163-172; 50:162-165, 479-494.
wood anatomy. 48:502-508; 50:513-518.

Odor analysis. physiology of human sensory response to wine. 48:271-
279.
Okuzgozu grapes. 49:95-99.
Olfactometry. physiology of human sensory response to wine. 48:271-
279.
Oenococcus oeni. 51:362-369.
Olien. defoaming agent. 51:415-417.
Oligomeric procyanidins in grape seed extracts. 51:383-389.
Organic acids. analysis. determination in grape juice and wine. 47:193-
198; 48:408-412.
irrigation effects on in maturing berries. 50:418-434.
relationship to climate and varietal factors in winemaking products.
47:193-198.
separation by capillary zone electrophoresis in wines and juices.
48:408-412.
yeast growth inhibition by. 48:413-422.
Organic viticulture. 47:421-428.
Organoleptic properties of oak in wine. 50:469-478, 479-494, 503-512,
513-218, 519-526.
Osmotic adjustment of leaf tissue. 50:76-80; 51:223-226.
Oxidation. of sparkling wine. 48:225-228.

Oxygen. demand of yeasts during fermentation. 51:215-222.
effects on fermentation kinetics. 47:429-434.

PQ

Palo negro. 51:319-328.
Palomino fino grapes. characterization. 48:317-322.
Palynological classification of seedless grapes. 48:207-213.
p-coumaric acid concentrations in wines. 49:142-151.
Pectic polysaccharides. 50:25-32, 51-56; 51:115-121.
Pectolytic enzymes. effects on wine color. 50:271-276.
Pedunculate oak. ellagitannin content. 50:447-455.
Peonidin. grape. 50:199-203.
Peptides. angiotensin | converting enzyme (ACE). 50:65-68.

extraction from seeds. 47:268-278.

from seeds into wine. 47:268-278.
Peroxidase isoenzyme B_. 48:33-38.
Pest(s). leafhoppers. 48:291-302.
Pesticide(s). in wines. multiresidue analysis. 50:435-442.
Petunidin. grape. 50:199-203.
pH. effects on the growth rates and cell biomass of wine yeasts. 49:283-

288.
effect on stuck fermentations. 49:295-301.

Phenol(s). See also Polyphenols.
extraction from oak. 47:163-172; 50:33-39.
irrigation effects on in wine. 49:152-162.
removal from white musts. 51:357-361.
skin fermentation time effects on. 49:152-162.
volatile. 48:443-448.

Phenoi-free glycosyl-glucose. 50:385-390.

Phenolic(s). acids. cold stabilization of white wines. 50:391-397, 398-403.

and aldehydes. in white oak. 47:441-446.

composition of grape leaves. 47:186-192.
compounds in cork. 49:6-10.
cork stoppers. 50:285-290.
oxidation effects. 49:91-94.
processing effects on. 47:279-286; 48:39-48.
processing enzymes effects on. 48:39-48.
sparkling wine. 51:29-36; 51:144-149.
standard red wine. 50:91-100.

Phenylalanine ammonia-lyase. 47:181-185.
Phloem unloading. 51:340-346.
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Phosphorus. availability influence on grapevines. 47:217-224, 403-409.

Photosynthesis. girdling effects on 51:49-54.
leafroll virus effects on. 50:40-44.
methanol effects on. 47:297-300.
in blackleaf-affected Concord vines. 49:367-374.
virus presence effects. 48:438-442.

Phthalimide. degradation from folpet in aqueous solutions and yeast
suspensions. 48:63-66.
detection in grape must and wine. 48:67-70.

Phylloxera. resistance. 49:17-22; 50:101-106.
surface sterilization of eggs. 48:157-159.

pl. of glycoproteins. 48:100-114.
Pinot noir grapevines. genetic relationships. 51:7-14.

Pinot noir wines. catechin and epicatechin concentrations. 49:23-34.

crop load effects on composition and sensory characteristics.
47:329-339.

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

oak wood influence on flavor. 50:447-455.

processing enzymes effects on anthocyanins and phenolics. 48:39-
48

resver.atrol glucosides. 47:415-420; 48:214-219.
Pisco. 51:404-408.
Plant growth regulators. 51:315-318.

Pollen. classification by grain dimensions. 48:323-327.
morphology. 48:323-327.
tube growth inhibitors. 47:152-156; 48:323-327.

Pollination. 49:1-5.
Polyamines. in fruiting cuttings. 48:80-84.

Polydatin. presence incommercial wines. 47:415-420; 48:169-176; 50:185-
193.

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

Polyose caramelization. 50:495-502.

Polyphenol(s). See also Phenols, Polymeric phenols.
concentrations in white wines. 50:185-193.
charge densities. 47:25-30.
components in red wines. microbial synthesis of volatile phenols.
48:443-448.
fining agent effects on amount and nature in wines. 50:81-86.
oligomeric. from grape seed extracts. 51:383-389.

Polypheno! oxidase. in juice. 48:13-25; 50:137-143.

Polysaccharides. charge properties. 47:25-30.

content in must. 51:115-121.

evolution during fermentation and post-maceration. 47:108-110.

impact on performance of organic microfiltration membranes.
50:51-56.

in tartrate precipitation during cold stabilization. 50:391-397, 398-
403.

patterns during aging of red wine. 50:25-32.

Pomace. antioxidant activity. 47:369-372.
calcium tartrate in. 49:95-99.
dietary fiber. 49:135-141.
nutritional and physiological properties. 48:328-332.
resveratrol concentration in Muscadine. 47:57-62.
reuse. 47:369-372.
storage conditions relationship to volatile composition of distillates.
49:56-94.
tartaric acid production. 49:95-99.

Port wine. color evaluation. 47:37-41.
detection of imitations. 51:262-268.
enzyme effects on color and sensory properties. 50:271-276.
vinification methods. 47:37-41.

Potassium. bitartrate. concentration and pH imbalance as a cause of
stuck fermentations. 49:295-301.
hydrogen tartrate. 50:343-350, 391-397, 398-403.
silicate. powdery mildew treatment. 47:421-428.

Powdery mildew. 47:421-428; 49:11-16; 51:1-6.
Primativo. warm climate performance of clones. 47:124-126.

Principal component analysis. clarification treatment effects on amino
acids. 49:389-396.
Processing. cork slabs. 49:6-10
enzymes. effects on anthocyanins and phenolics. 48:39-48.
Proanthocyanidin(s). composition in red wines. 51:397-403.
developmental changes in seeds during grape development.
51:397-403.
precipitation by gelatin. 50:81-86.
transfer from solid parts of grape cluster into wine. 50:179-184.
Procyanidins. 47:25-30; 51:397-403.
Proficiency testing and analytical methods. 50:461-465.
Proline. concentration in 12 Washington grape juices. 47:389-402.
Protease(s). activity during fermentation. 48:1-6; 51:155-167.
Protein(s). analysis by capillary zone electrophoresis. 50:120-127.
estimation by the Bradford method. 48:303-308.
extraction from seeds. 47:268-278.
fermenting must proteins. 48:100-114; 51:155-167.
fingerprinting wine proteins. 49:231-239.
fraction analysis of white wine by FPLC. 49:383-388.
from seeds into wine. 47:268-278.
in seeds. 47:268-278.
origin of wine proteins. 48:100-114.
precipitation. 50:247-252.
soluble. 48:100-114.
Proteolytic activity in sur lie wine. 48:1-6.
Purification. polyphenol oxidase. 50:137-143.
Putrescine. biosynthesis. 48:137-144.
in fruiting grape cuttings. 48:80-84, 85-92.
Quercetin. concentrations in wines. 49:142-151.
processing enzyme effects on levels in Pinot noir and Cabernet
Sauvignon wines. 48:39-48.

Quercus. See oak.

R
Raisins. furrow irrigation effects on ripening. 49:375-382.
Randomly Amplified Polymorphic DNA. 47:145-151.
RAPD markers. genetic analysis of A. tumefaciens and A. vitis. 47:145-

151.
genetic relationships of grape cultivars. 50:69-75.
Red wine. See Wine.
Red-free glycosyl-glucose. 50:385-320.
Reduced alcohol wine. 50:291-298, 299-306, 307-316.
Reserve nitrogen, grapevine. See Nitrogen.
Resveratrol. concentration in wine. 47:57-62, 93-99; 47:415-420; 48:214-
219; 50:185-193; 51:37-41.
evaluation of assay methods. 48:169-176; 51:37-41.
variety, light, and fining effects on. 50:57-64.
extraction from grape skin during fermentation. 47:287-290.
glucoside. 48:214-219.
oxidation by peroxidase isoenzyme. 48:33-38.
production by grape berries. 47:57-62, 93-99.
Rhaminogalactans. 47:108-110; 51:115-121.
Rhamnogalacturonan. 47:25-30; 50:25-32, 51-56.
Riesling grapevines. artificial shade effects on bud necrosis. 49:429-439.
canopy management. 47:63-76.
carbohydrate changes and cold hardiness. 47:31-36.
fruit zone leaf removal. effect on canopy structure, microclimate,
effect on glycosides. 49:35-43, 259-265.

Riesling wine. glycoconjugates. 48:397-402.
Ripening. See Berry and Grape berry.

Root(s), grapevine. characteristics. phosphorus influence on. 47:403-
409.
morphology. rootstock and P availability effects on. 47:403-409.
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zone restriction. by water stress. 47:157-162.

Rootstock(s), grapevine. effects on phosphorus uptake and partitioning.
47:403-409.

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

influence on water relations and gas exchange. content in wine.
51:137-143.

phylloxera resistance. 47:373-379; 50:101-106.

VAM fungi influence on growth. 48:93-99.

S

Saccharomyces. contribution to aroma components. 47:206-216.
dynamics of yeast population. 48:75-79, 339-344.

Saccharomyces bayanus. immobilized in double-layer gel beads or
strands. 48:471-481.

Saccharomyces cerevisiae. cell wall composition. 49:325-332,
cryotolerant strains. higher alcohol production by. 47:343-345.
genetically engineered strain. 48:193-197; 50:45-50.
glycoconjugates. effects on. 48:397-402.
hydrogen sulfide formation. 51:233-248.
lactic acid bacteria antagonistic activity against. 47:1-10.
macromolecule excretion. 49:325-332.
malate transport. 48:193-197.
metabolism during fermentation and aging. 49:240-250.
Pichia membranaefacienspresence on grape berry surface. 47:435-

440.
population in new winery. 48:339-344.
sherry wine. 48:55-62, 160-168.
skin maceration effect on lipid composition. 49:119-124.
sparkling wine production. 48:471-481.
stuck fermentations. 49:295-301.
sulfide formation. 51:233-248.
turbidity effect on cell wall porosity. 49:325-332.
thermotolerance. 49:319-324.
vellum formation. 48:55-62, 160-168.

St. George rootstock. See Rootstock.
Sap-flow sensors for irrigation scheduling. 49:171-176, 413-420.

Schizosaccharomyces pombe. deacidification of high malate must with
49:408-412.

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

Seedless grapes. palynological classification. 48:207-213.
Seedlessness. streptomycin-induced. 47:340-342; 49:302-305.

Seeds, grape. amino acid extraction from. 47:268-278.
peptides. 47:268-278.
phenols into wine. 47:268-278.
weights of, from 25 grape varieties. 47:268-278.

Selenium in table wines. 49:115-118.
Sensory characteristics of grapes. profiling. 47:301-308.

Sensory characteristics of wine. See also specific characteristics.
aroma. Méthode Champenoise process effect on. 49:289-294.
Burgundy wines. 48:187-192; 50:447-455.
canopy management influence on. 47:77-92, 329-339.
color evaluation. processing effects on. 47:279-286.
crop level effects on. 47:329-339.
ethanol concentration effects on temporal perception of viscosity
and density. 49:306-318.

fino sherry. 49:240-250.

identification. 48:177-180.

low-alcohol wines. 50:307-316.

malolactic fermentation. effects on Burgundy wines. 48:187-192.

Methode Champenoise process effect on aroma. 49:289-294.

mouthfeel. 49:306-318.

oak wood influence on Burgundy Pinot noir. 50:447-455.

Port wine. 47:37-41.

potassium silicate treatment of powdery mildew effects on. 47:421-
428.

qualifications of tasting panels. 48:177-180.

reduced-alcohol wines. 50:307-316.

Saccharomyces and non-Saccharomyces contribution to aroma
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components. 47:206-216.
skin contact time effects on. 47:309-312.
starter culture effects on. 51:42-48.

Sequential injection analysis. determination of L-iactate in wine. 48:428-
432.

Sessile oak. ellagitannin content. 50:447-455; 51:201-214.
Seyval blanc grapevines. canopy configuration effects. 48:482-491.
Shading. See Canopy management, Grapevine, Microclimate.

Sherry. aroma compounds. 49:240-250.
rhomutants. 48:71-79.
S. cerevisiae metabolism during fermentation and aging. 49:240-
250.
velum formation by flor yeasts. 48:55-62; 71-79, 160-168; 51:15-
21.

Shiraz grapevines. irrigation scheduling. 49:413-420, 421-428.

Shiraz wine. catechin and epicatechin concentrations. 49:23-34.
resveratrol glucosides. 47:415-420.

Simple sequence repeat (SSR) DNA markers for grapevine identification.
50:236-242.

Shoot(s), grapevine. elongation. 47:217-224.
growth. phosphorus availability, scion, and rootstock influence on.
47:217-224.
lateral shoot length. 51:390-396.
number. effects on vine development and morphology. 47:244-
250.
positioning and thinning. 47:380-388.
tipping. 51:390-396.
Skin. resveratrol extraction from. 47:287-290.

Sluggish fermentation. acetic acid effect on. 50:204-210.
lactic acid bacteria antagonistic activity against yeast. 47:1-10;
49:445-448.
potassium concentration and pH imbalance as a cause. 49:295-
301. .
yeast-assimilable nitrogenous compounds. 49:125-134; 51:168-
177, 215-222.

Soil. lime content. 48:93-99; 50:1-12.
nutrients. effects on anthocyanins in berry skins. 50:1-12.
effects on xylem sap. 51:329-339.
polluted. 51:269-275.

Solid-phase microextraction headspace analyses for aroma compounds.
51:379-382.

Source:sink relationships. 47:244-250, 251-256.
girdling effects on. 51:49-54.

Sparkling wines. aging with yeast. 50:404-408.

autolysis. 51:65-72.

Botrytis cinerea effect on pectolytic composition of base wines.
50:456-460.

browning. 51:29-36.

headspace aroma analysis to determine age. 50:404-408.

vinification and variety effects on foam capacity. 49:397-402.

yeast. immobilized in double-layer gel beads or strands. 48:471-
481,

Spectrophotometry. assay of yeast-assimilable nitrogenous compounds
in juice. 49:125-134.
ethanol determination in wines. 50:259-263.
yeast-assimilable nitrogenous compounds in juice. 49:125-134.

Spectroscopy. anthocyanin polymer structures. 47:323-328.
fingerprinting of wine proteins by matrix-assisted laser desorption/
ionization time-of-flight (MALDI-TOF) mass spectrometry.
49:231-239.

Spermidine. in fruiting grape cuttings. 48:80-84, 85-92.

Stability, wine. nitrogenous composition of grape seeds contribution to.
47:268-278.
reduced-alcohol wine. 50:299-306.
tartrate crystal seeding. 49:177-182.

Standard red wine. data on concentration of phenolic compounds. 50:91-
100.

Stave wood. See barrel(s).
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Steaming potential. 50:343-350.

Stielladhme. 51:319-328.

Sterols. fermentation activity in grape musts. 47:429-434.
Stilbenes. 48:169-176; 51:37-41.

Stokes' law. 50:317-323.

Storage, wine. temperature. effects on aroma of Chardonnay. 48:310-
316.

Streptomycin. effects on pollen germination and ovule and seed develop-
ment. 47:152-156.
-induced seedlessness. 47:340-342.
Stuck fermentation. 51:168-177, 215-222.
Sucrose accumulation in grapes. 48:403-407; 51:340-346.
-metabolizing enzyme. 48:403-407.
Sugar(s). accumulation in ripening grape berries. 51:340-346.
content in white winemaking products. 47:193-198.
effects on the growth rates and cell biomass of wine yeasts.
49:283-288.
irrigation effects on in maturing berries. 50:418-434.
seasonal changes in and cold hardiness of vines. 47:31-36.

Sulfate reduction in Saccharomyces. 51:233-248.
Sulfite(s). residue persistence on table grapes. 48:121-124.

Sulfur compounds. complex media effects on GC analysis in Cognac.
48:333-338.
detection in Cognac. 48:333-338.
vinification parameters effects on. 50:334-342.

Sulfur dioxide. in reduced-alcohol wine. 50:299-306.

Sultana grapevines. ripening characteristics under furrow irrigation. 49:375-
382.

Sur lie method for Koshu wines. 48:1-6.
Syringaldehyde. influence of wood treatment, temperature, and macera-
tion time. 47:441-446.
T

Table grapes. descriptive profiling of cultivars. 47:301-308.
ltalia Red. induced seedlessness. 47:340-342.
palynological classification of seedless grapes. 48:207-213.
streptomycin-induced seedlessness. 47:340-342.
sulfite residue persistence. 48:121-124.
sulfur dioxide fumigation. 48:121-124.

Tank aging. See Aging.

Tannin(s). analysis in grapes and red wines. 50:247-252,
charge properties. 47:25-30.
compositional differences among planting sites. 50:277-284.
in grape pomace. 49:135-141.
in grape seed. 51:383-389.

Tartaric acid. production in pomace. 49:95-99.
buffering of model wine solutions. 51:347-351, 352-356.
crystallization. 49:177-182.
stabilization of wine. 50:343-350.

Taste. physiology of human sensory response to wine. 48:271-279.
Taxonomy of wild vines. 50:443-446.
Temperature. See also Acclimation, Cold hardiness.

Tempranillo grapevines. amino acid concentrations in berries during
ripening. 50:144-154,

Thermal processing. effect on glycoconjugates in White Riesling. 48:397-
402.

Thermotolerance. Cabemet Sauvignon. 48:459-464, 465-470.
Thermotherapy. 48:131-136.
Thiols. contribution to white wine aroma. 51:178-181.

Thompson Seedless grapevines. nitrogen fertilization on trickle-irrigated
vines. 49:191-198.

Toasting techniques of oak. 50:479-494, 495-502, 503-512, 519-526.
Total soluble solids. 51:73-80.
Touriga Francesa grapevines. 49:74-78.

Trace element measurements characterize geographic origin of Bor-
deaux wines. 50:409-417.

Transmissible agents. viroids. 47:21-24.

trans-Resveratrol. oxidation by peroxidase isoenzyme. 48:33-38.
processing enzymes effects on. 48:39-48.

Transpiration. methanol effects on. 47:297-300.
Training system, grapevine. See Canopy management.

Transduction mechanisms in human sensory response to wine. 48:271-
279.

Trebbiano Romagnolo vines. virus effects on. 48:7-12.
Treixadura wines. 47:309-312.
Trellising. See also Canopy management, Grapevine.
Pinot noir vines. 47:329-339.
Riesling vines. 47:63-76.
Trihydroxystilbene. See also resveratrol.
concentration in muscadine grapes and wines. 47:57-62.
concentration in Japanese grapes and wines. 47:93-99.
Trongais oak. See Oak.

uv
Uncinula negator. 47:421-428; 49:11-16; 51:1-6.
VA mycorrhiza. interaction with soil lime content. 48:93-99.
Vacuum filtration. 47:313-322.

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

Varietal identification. 48:492-501; 50:236-242.

Vegetative response. to girdiing and leaf removal. 49:359-366.
Velum formation by flor yeasts in sherry. 48:55-62, 71-79.
Verdello wine. descriptive analysis. 49:440-444.

Vine. capacity 47:244-250.
growth flush. 47:251-256.

Vineyard. labor requirements. canopy management effects on. 47:63-76.
location. effects on Gewdirztraminer. 47:77-92.
multiple crops by use of water stress. 47:157-162.

Vinification treatments. effects on volatile sulfur compounds. 50:334-342.
influence on aroma constituents. 48:198-206.
influence on resveratrol concentration. 48:214-219.

Virus. See also specific virus.

effects on growth, yield, and fruit. 48:7-12.

graft-transmission. 48:7-12.

indexing. 47:239-243.

leafroll. and rugose wood. 48:438-442.
detection by ELISA and symptomatology. 47:239-243.
effects on physiology and must. 50:40-44.
purification procedure. 48:521-524.

rootstock identification. 49:403-407.

vineyard survey for. 50:133-134.

yields. 48:521-524.

Vitaspirine, 50:404-408.
Viticultural zones. 48:285-291.

Vitis coignetiae. 48:323-327.
pollination. 49:1-5.

Vitis riparia rootstock. 51:137-143.

Vitis rotundifolia vines. pruning method effects on yield and berry compo-
sition. of Noble and Welder. 47:291-296.

Vitis rotundifolia wines. anthocyanin polymer structures. 47:323-328.

Vitis vinifera vines. autochthonous cultivars. 51:370-378.
ampelography. 51:370-378.
budbreak and flowering. 49:74-78.
carbohydrate levels and cold hardiness. 47:31-36.
climate effects on. 51:249-261.
clonal selection for warm climate. 47:124-126.
crown gall resistance 48:145-149.
dormant buds. heat shock proteins. 48:465-470.
drying varieties. ripening characteristics under furrow irrigation.
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49:375-382.

fruit set. 49:333-340, 341-349.

fruit zone leaf removal. effect on total glycoconjugates and conju-
gate fraction concentration. 49:259-265.

genetic relationships of grape cultivars. 50:69-75, 236-242, 243-
246.

3-1,3-glucanase gene expression in botrytis-infected leaves. 51:81-

growth. 49:333-340, 341-349.
histone heterogeneity study by electrophoresis. 50:13-18.
identification. 50:236-242, 243-246.
leaf. area. phosphorus, scion, and rootstock influence on. 47:217-
224,
cell wall elasticity. 48:352-356.
heat shock protein expression. 48:459-464.
leaf area effect on development. 49:251-258.
leaf removal. effect on total glycoconjugates and conjugate
fraction concentration. 49:259-265.
ontology. 48:352-356; 51:223-226.
phenolic composition. 47:186-192.
symplastic water. 48:352-356.
methanol. field response to. 47:297-300.
nitrogen. availability. 49:333-340, 341-349.
source and shading effects on Pinot noir vines. 47:173-180.
osmotic adjustment of leaf tissue. 50:76-80; 51:223-226.
palynological classification. 48:207-213.
petiole analysis. phosphorus. 47:217-224.
phosphorus availability influence on. 47:217-224.
powdery mildew. 47:421-428; 49:11-16; 51:1-6.
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.
sylvestris. 50:443-446.
thermotolerance. 48:459-464, 465-470.
warm climate performance of clones. 47:124-126.

Volatile(s). acetic acid effects on fermentation and yeast inhibition.
50:204-210.
extraction from oak. 47:163-172; 50:162-165.
phenols. 48:443-448.
sulfur compounds in Cognac. 48:333-338.
in wine. 51:91-97.
thiols. 51:178-181.
yeast influence on. 47:1-10.

Vosges oak. See Oak.

w
Water potential. girdling effects on. 51:49-54.

Water stress. osmotic adjustment of leaf tissue. 50:76-80.
to induce budbreak. 48:115-120.
to produce two crops a year. 47:157-162.

Waterberry. 51:319-328.

White Riesling wine. glycoconjugates. 48:397-402.
White wine. See Wine.

Wild grapevines. characterization. 50:443-446.

Wine(s). See also specific wine.
acidity. 51:347-351, 352-356.
aging. See Aging.
alcohol content determination. 48:220-224.
aminoacid. inwines. 47:127-133; 48:229-235; 49:389-396; 50:253-
258; 51:347-351, 352-356.
Port wine. 47:37-41.
amino nitrogen fraction. 49:125-134.
analysis methods validation and laboratory proficiency. 50:461-
465.
anthocyanins. copigmentation. in model wine solution. 50:211-
218.
irrigation cut-off timing effects on. 49:152-162.
oxidative changes. 48:225-228.
polymer structure. anthocyanin polymer structures. 47:323-
328.
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skin fermentation time effects on. 47:323-328; 49:152-162.
standard red wine. 50:91-100.
apple. 51:144-149.
arginine. 51:227-232.
aroma. See also Sensory.
amino acids relfationship to. 50:253-258.
analysis by HS-SPME of sparkling wine. 50:404-408.
aromatic composition. 47:134-144; 48:198-206; 49:44-48;
51:379-382.
carbonic maceration. effects on. 47:134-144.
headspace analysis. 51:379-382.
oak wood aging effects on. 47:134-144; 50:469-478, 479-
494, 503-512, 513-218, 519-526.
Oenococcus oeni. 51:362-369.
physiology of human sensory response to wine. 48:271-
279

skin contact time effects on. 47:309-312.
varietal 51:178-181.
volatile phenols. 48:443-448.
authenticity. 50:409-417.
barrique. See Barrel aged.
biogenic amines. 49:266-278, 279-282; 50:128-132.
browning. 49:65-73.
Cabernet Sauvignon. See Cabernet Sauvignon wine.
calcium tartrate crystallization. 49:177-182.
canopy manipulation effects on. Gewlirztraminer. 47:77-92.
Pinot noir. 47:329-339.
carbonic maceration. 47:134-144.
carboxylic acids relations ship to skin contact time. 47:309-312.
catechin concentration. 49:23-34; 50:179-184, 185-193.
cava. 51:29-36.
Certified Brand of Origin. 47:410-414.
Chambourcin. See Chambourcin wine.
Chardonnay. See Chardonnay.
chemical classification. 51:108-114.
clarification. 47:313-322; 49:389-396; 50:219-224.
classification. neural networks. 47:410-414; 51:108-114.
climate effects on quality. 51:249-261.
clone wines. volatile components. 49:44-48.
cold stabilization. 49:177-182; 50:343-350, 391-397, 398-403.
collaborative testing. 50:461-465.
color. See also Color.
fermentation temperature effects on. 48:198-206.
irrigation cutoff timing effects on. 49:152-162.
measurement. 48:357-363, 364-369; 50:359-363.
pectolytic enzymes effects on. 50:271-276.
Port wine. 47:37-41; 50:271-276.
processing effects on. 47:279-286.
skin fermentation time effects on. 49:152-162.
composition. nitrogenous composition of grape seeds contribution
to. 47:268-278.
skin contact time effects on. 47:309-312.
condensation products in red wine. 48:370-373.
condensed tannins. 50:81-86.
copigmentation. occurrence and relation to aging. 50:211-218.
copper content. 51:131-136.
corks. phenols. 50:285-290.
correlation between the biogenic amines and other wine com-
pounds in wine. 49:266-278.
Debaryomyces hansenii. application in winemaking. 50:231-235.
defoaming agent. 51:415-417.
density. ethanol concentration effects on temporal perception.
49:306-318.
descriptive analysis. 49:306-318, 440-444; 50:307-316.
dessert. alcohol content determination. 48:220-224.
differentiation techniques. 48:285-291.
distillates. Pisco. 51:404-408.
effects of temperature, pH, and sugar concentration on the growth
rates and cell biomass of wine yeasts. 49:283-288.
epicatechin concentrations. 49:23-34; 50:185-193.
ethanol. analysis. 48:280-284; 50:259-263.
concentration effects on temporal perception of viscosity
and density. 49:306-318.
ethyl carbamate. 51:227-232.
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fermentation. See Fermentation, Alcoholic fermentation, and Mal-
olactic fermentation.
fingerprinting wine proteins. 49:231-239.
fining treatment effects on. 48:303-309; 50:57-64, 81-86.
flavonoids. in red wines. 49:23-34; 50:91-100.
in white wines. 50:185-193.
flavor. See also Flavor and Sensory.
nitrogenous composition of grape seeds contribution to.
47:268-278.
oak effects on. 47:163-172; 50:447-455, 469-478, 479-
494, 503-512, 513-218, 519-526.
physiology of human sensory response to wine. 48:271-
279.

skin fermentation time effects on. 47:441-446.
stability. hyperoxidation. 49:65-73.
fortified. 47:37-41.
free amino acid utilization during fermentation and bottle-aging.
47:313-322.
furan extraction. 47:163-172.
gelatin fining. 50:81-86.
glutathione. 50:264-270.
glycoconjugates. 48:397-402; 51:362-369.
glycosyl-glucose. 50:385-390.
haze. 49:231-239; 50:120-127.
headspace compounds. 49:100-104; 50:404-408.
histamine-producing lactic acid bacteria. 49:199-204.
hydrogen sulfide. 50:334-342; 51:91-97; 233-248.
hydroxycinnamic acids. 48:225-228.
hyperoxidation. 48:150-156; 49:65-73.
iron content. 51:131-136.
isotopic ratios to characterize geographic origin of Bordeaux
wines. 50:409-417.
kinetics of phenolic extraction during oak aging. 50:33-39.
laboratory proficiency testing. 50:461-465.
L-lactate. sequential injection. determination. 48:428-432.
lactic acid. determination. 47:11-16.
lactic acid bacteria. 47:1-10; 49:445-448.
histamine production. 49:199-204.
low alcohol. 50:291-298, 299-306, 307-316.
maceration time effects on. 47:441-446.
malic acid determination. 47:11-16; 51:347-351, 352-356.
malolactic fermentation. See Fermentation.
manganese content. 51:103-107; 51:131-136.
metal content. 51:131-136.
model. See Model wines.
muscadine. resveratrol concentration. 47:57-62.
nickel content. 49:205-210; 51:131-136.
nitrogen. 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.
organoleptic properties. 50:469-478, 479-494, 503-512,
513-218, 519-526.
wood age effects on aroma composition. 47:134-144.
oak-related compounds. 47:163-172, 441-446; 50:447-455.
organic acids determination. 50:154-161.
organic and inorganic acids. simultaneous separation. 48:408-
412.
origin. differentiation techniques. 48:285-291.
neural network classification. 47:410-414.
oxidation. 47:103-107; 48:225-228; 49:65-73, 91-94; 50:264-270.
p-coumaric acid concentrations. 49:142-151.
pectic polysaccharides. 50:25-32.
pectolytic enzymes. 50:271-276.
peptides. angiotensin | converting enzyme (ACE). 50:65-68.
pesticide residue analysis. 50:435-442.
pH. effect on stuck fermentations. 49:295-301.
phenol-free glycosyl-glucose. 50:385-390.
phenolic(s). See also Phenolics.
acids. in tartrate precipitates. 50:391-397, 398-403.
concentration in standard red wine. 50:91-100.

influence of wood treatment, temperature, and maceration
time. 47:441-446.
kinetics of extraction from oak. 50:33-39.
microbial synthesis. 48:443-448.
oxidative changesin duringwinemaking. 48:225-228; 49:95-
99.
removal from white must. 51:357-361.
phenological stages. 49:74-78, 91-94.
Pinot noir. canopy management effects on composition and sen-
sory characteristics. 47:329-339; 48:198-206.
oak aging effects on. 47:163-172.
processing effects on. 47:279-286.
temperature effects on. 48:198-206.
polyphenols. 51:397-403.
polysaccharides. 47:25-30, 108-110.
Port. detection of imitations. 51:262-268.
vinification methods. 47:37-41.
Portuguese. biogenic amines. 50:128-132.
potassium concentration and pH imbalance as a cause of stuck
fermentations. 49:295-301.
potassium hydrogen tartrate. 50:343-350.
polyphenol concentration in white wines. 50:185-193.
polysaccharide patterns during aging. 50:25-32.
proanthocyanidin(s). precipitation by gelatin fining. 50:81-86.
transfer from grape cluster into wine. 50:179-184; 51:397-
403.
protein. activity during fermentation. 51:155-167.
analysis by capillary electrophoresis. 50:120-127.
characterization by immunoblotting. 51:22-28.
fingerprinting wine proteins. 49:231-239.
fractionation and characterization. 449:383-388.
origin of. 48:100-114.
quantification using Bradford method. 48:303-309.
quercetin concentrations. 49:142-151.
quality systems. 50:461-465.
recognition techniques. 48:285-291.
red. acetaldehyde-flavanol condensation products.
color measurement. 48:357-363; 50:359-363.
glycoproteins. 48:100-114.
oak aging effects on phenolics. 47:103-107.
oxidation. 47:103-107; 49:95-99.
sugar composition. 48:100-114.
red-free glycosyl-glucose. 50:385-390.
redox state. 50:264-270.
reduced alcohol. 50:291-298, 299-306, 307-316.
resveratrol. analysis. 48:169-176; 51:37-41.
concentrationinwine. 47:57-62,93-99; 48:214-219; 50:185-
193.
effect of variety, UV light exposure, and enological
practices on. 50:57-64.
fining effects on. 50:57-64.
extraction from grape skins during fermentation. 47:287-
290.
rootstock influence on water relations and gas exchange. 51:137-
143.
rosé. color measurement. 48:357-363; 50:359-363.
selenium content. 49:115-118.
sensory. analysis. See also Descriptive sensory analysis, Sen-
sory, Flavor, and Aroma.
canopy management effects on. 47:77-92, 329-339.
color. measurement. 50:359-363.
descriptors. 48:198-206.
differential response. 48:271-279.
ethanol effect on temporal perception of viscosity and
density. 49:306-318.
fermentation temperature effects. 48:198-206.
identification. 48:177-180.
Meéthode Champenoise process effect on aroma. 49:289-
294; 50:404-408.
oak effects on. 50:469-478, 479-494, 503-512, 513-218,
519-526.
pectolytic enzymes. 50:271-276.
physiology of human sensory response to wine. 48:271-
279.
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skin contact time effects on. 47:309-312.
sequential injection. determination of L-lactate in wine. 48:428-
432.
sherry. aging. 49:240-250; 51:98-102.
velum formation by flor yeasts. 48:55-62; 71-79, 160-168;
51:15-21.
skin contact time. effects on color, anthocyanins, phenols. 49:152-
162.
sluggish fermentation. 47:1-10; 51:168-177.
soluble solids. 51:73-80.
sparkling. See also Sparkling wine.
aging with yeast. 50:404-408.
apple. 51:144-149.
aroma analysis. 50:404-408.
autolysis by interaction of killer and sensitive yeasts. 51:65-
72.
Botrytis cinerea effect on pectolytic composition of base
wines. 50:456-460.
bottle-fermented. yeast immobilized in double-layer gel
beads or strands. 48:471-481.
browning. 51:29-36.
bubble formation. 50:317-323.
Meéthode Champenoise process effect aroma. 49:289-294.
phenols during aging. 51:29-36; 51:144-149.
vinification and variety effect on foam capacity. 49:397-402.
spirit mixtures. 47:441-446.
spontaneous fermentation. 50:219-224.
stability. nitrogenous composition of grape seeds contribution to.
47:268-278.
stabilization. 49:177-182.; 50:343-350, 391-397, 398-403.
steaming potential. 50:343-350.
stilbenes. 51:37-41.
stoppers. 50:285-290.
stuck fermentations. 51:168-177.
sulfur compounds in wine. 50:334-342.
sur lie method. free amino acid behavior and proteolytic activities
during fermentation. 48:1-6.
storage. effect on glycoconjugates. 48:397-402.
tannins. 47:25-30; 50:247-252; 51:397-403.
tartaric stabilization. 50:343-350, 391-397, 398-403.
tasting panels. 48:177-180.
temperature. effects on the growth rates and cell biomass of wine
yeasts. 49:283-288.
thermal processing. effects on glycoconjugates in White Riesling.
48:397-402.
thiol contribution to varietal aroma. 51:178-181.
time-intensity studies to evaluate taste and mouthfeel. 49:306-318.
trace element measurements to characterize geographic origin of
Bordeaux wines. 50:409-417.
transfer of catechins and proanthocyanidins from solid parts of
grape cluster into wine. 50:179-184.
vacuum filtration. 47:313-322.
varietal aroma. 51:178-181.
volatile components. 49:44-48.
sulfur compounds. 50:334-342; 51:91-97.
thiols. 51:178-181.
white. color measurement. 48:364-369; 50:359-363.
identification. 48:177-180.
yeast. See yeast.

XYZ
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cell concentration in tartrate precipitates in cold-stabilized wines.
50:391-397, 398-403.

cell concentration profiles. 51:73-80.

cell wall composition. 49:325-332.

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

Debaryomyces hansenii. isolation and properties. 50:231-235.

effects of temperature, pH, and sugar concentration on the growth
rates and cell biomass. 49:283-288.

flor. velum formation in sherry. 48:55-62, 160-168; 51:15-21.

fluoride sensitivity. 47:225-226.

freeze-dried cells. 47:42-48.

genetically engineered to produce lactic acid. 50:45-50.

genotypic selection. 51:15-21.

growth. inhibition. 48:413-422,

Hanseniaspora uvarum. 48:339-344.

immobilized. double-layer gel beads or strands. 48:471-481.

inhibition. acetic acid. 50:204-210.

by alcohols and organic acids. 48:413-422.
killer. to promote autolysis. 51:65-72.
lactic acid bacteria antagonism. 47:1-10.

Lactobaciilus. antagonism by lactic acid bacteria. 47:1-10.

Lactobacillus casei. 50:45-50.

Lactobacillus kunkeei. 50:204-210.

Lactococcus lactis. 48:193-197.

Leuconostoc oenos. 48:423-427.

freeze-dried culture inoculation. 47:42-48.

malolactic activity. 48:423-427.

See also Leuconostoc oenos.
macromolecule excretion. turbidity effects on. 49:325-332.
metabolism during fino sherry fermentation and aging. 49:240-

250.

molecular strain identification. 48:339-344; 51:15-21.

natural fermentation. 47:435-440.

nutrient requirements during fermentation 51:215-222; 227-232.

pH effects on the growth rates and cell biomass. 49:283-288.

population. dynamics. 48:75-79.

during alcoholic fermentation in a new winery. 48:339-344.
presence on berry surface. 47:435-440.
rho mutants. 48:71-79.
role in stuck and sluggish fermentations. 51:155-167.
Saccharomyces bayanus. 47:340-345.

See also Saccharomyces bayanus.

Saccharomyces cerevisiae. 47:1-10, 435-440; 48:339-344, 397-
402; 49:240-250, 31-324, 325-332.; 50:45-50, 204-210, 219-
224.

See also Saccharomyces cerevisiae.

See also Saccharomyces fermentati.
Schizosaccharomyces pombe. 48:193-197; 49:408-412.
sensitivity to fluoride. 47:225-226.
simultaneous separation of organic and inorganic acids. 48:408-

412.

starter culture effects on. 51:42-48.

sterol content of musts in the presence of growing cells. 47:429-
434.

strain(s). effects on glycoconjugates. 48:397-402.

identification. 48:339-344.
sugar concentration effects on the growth rates and cell biomass

of wine yeasts. 49:283-288.

temperature effects on the growth rates and cell biomass of wine

yeasts, 49:283-288.

thermotolerant Saccharomyces cerevisiae. 49.319-324.
Torulaspora delbrueckii. See Torulaspora delbrueckii.
turbidity effect on yeast cell wall porosity. 49:325-332.
velum formation in sherry wine. 48:55-62, 71-79, 160-168.

Xarel.lo wines. Botrytis cinerea effect on pectolytic composition of must
and base wines. 50:456-460.

Xyloglucans in must . 51:115-121.
Yeast(s). See also specific yeast.

acetic acid effects on. 50:204-210.

amino acid. anthocyanin adsorption by yeast lees. 48:433-437.

antagonism by lactic acid bacteria. 47:1-10.

anthocyanidin adsorption by lees. 48:433-437.

arginine assimilations. 51:227-232.

-assimilable nitrogenous compounds in juice. 49:125-134.

autolysis. in sparkling wine. 48:471-481.

Brettanomyces/Dekkera spp. effect on ethylphenol content of red
wine. 48:443-448.

volatile aroma compounds. skin contact time. 47:309-312.
wild. activity during fermentation. 50:219-224, 51:155-167.
winery. 47:435-440.

Yield, grapevine. canopy manipulation. See Canopy management, Prun-

components. field response of V. viniferato methanol. 47:297-300.
leafhopper feeding impact on. 48:291-302.

mechanical pruning effects. 50:87-90.

muscadine vines. 47:291-296.
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nitrogen fertilization of Cabernet Sauvignon. 50:351-358. Zinc content in wine. 51:131-136.

pruning method effects on Noble and Welder. 47:291-296. Zinfandel grapevines. warm climate performance of clones. 47:124-126.
Rupestris virus effects on. 48:449-458.

variation. pollination and stigma receptivity. 49:1-5.
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