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The American Journal of Enology and Viticulture (AJEV)
publishes full-length research papers, literature reviews, tech-
nical briefs, and research notes on all subjects related to enol-
ogy and viticulture.

Research papers are scientific communications that present
a new principle, rigorously test an existing hypothesis, or oth-
erwise provide important novel information to the scientific
community. Descriptive studies that are hypothesis generating
also fit into this category.

Literature reviews synthesize the hypotheses and results
within the research area under review and critically compare
the published literature.

Technical briefs provide important new information to tech-
nical members of the industry, but might not advance the fore-
front of science in viticulture or enology. Appropriate manu-
scripts may describe a new assay method, validate or improve
upon an existing method, or provide a comparative analysis of
the impact of use of different processing methods.

Research notes present data of value to the scientific com-
munity. One example would be an extensive compositional study
or survey from a single region that would be valuable in a larger
analysis of variation of composition in different wine-growing
areas. Research notes are generally no longer than two to four
pages. Important but negative results may also be presented in
this format.

Sequential papers submitted together will most often be re-
turned to the authors to be revised either as a single work or as
separate papers, each of which can stand on its own.

The AJEV does not accept articles published in or submitted
to other publications. Authorship of papers in the Journal is not
limited to members of the American Society for Enology and
Viticulture (ASEV); however, non-ASEV members are charged
$40.00 per final printed page.

Review Process
The science editor assigns each manuscript received to an

associate editor. Manuscripts then undergo a two-step review
process. Associate editors and the managing editor screen the
manuscript to determine whether it meets standards of scien-
tific rigor and language. (Manuscripts that are largely descrip-
tive, confirmatory, or only of regional significance that other-
wise do not present any new information or novel insights will
not be accepted.) If a manuscript passes this initial screening
review, it is sent to two peer reviewers. (Research notes may

receive one review.) Additional reviewers are consulted as nec-
essary. Reviewers’ comments and the associate editor’s deci-
sion regarding acceptability of the manuscript will be forwarded
to the corresponding author by the managing editor. This entire
review process may take up to twelve weeks. Authors may be
required to revise their manuscript before formal acceptance of
the paper for publication.

Authors of submitted manuscripts may recommend three
qualified reviewers who are not members of their institutions
and who are not collaborators. Provide the name, institution,
email and mailing addresses, fax and phone numbers, and area
of expertise for each suggested reviewer. Such reviewers are
contacted at the discretion of the associate editor.

The science editor, associate editors, and managing editor
are responsible for judging the suitability of each manuscript
for publication. The editors reserve the right to edit manuscripts
to make them conform with the adopted style and/or to return
them to the authors for revision.

Content of Manuscripts

All manuscripts submitted must be in English, following
American-English standards of spelling and scientific notation
(see the following list of abbreviations and consult The ACS
Style Guide: A Manual for Authors and Editors [American
Chemical Society, 1997] as a reference). Authors whose pri-
mary language is not English must have manuscripts proofread
by an English-speaking expert before submittal. Prepare the
content of manuscripts in the following order:

Title.  The title (in upper- and lowercase type) must reflect
the important aspects of the article as concisely as possible, in
no more than 100 characters and spaces. Do not use both com-
mon and scientific names in the title. Titles may not be in the
form of questions.

Authorship and byline.  List the first and last names of all
authors beneath the title. Authorship should be based only on
substantial contributions to (1) the conception and design or
analysis and interpretation of data and to (2) the drafting of the
paper or major revision for important intellectual content; and
(3) on final approval of the published paper. All authors must
have agreed to submission of the paper and take public respon-
sibility for defending its content, including acknowledgments
and citations, and have agreed that the corresponding author
act on their behalf on all matters pertaining to publication.
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Authors’ professional titles and current addresses, corre-
sponding author’s email and/or fax number, acknowledgments
(see below), and submission date should be given in separate
paragraphs below the byline.

Acknowledgments.  Note the source(s) of funds used to
conduct the research and where research was conducted, if ap-
plicable.  Personal acknowledgments of assistance may be given
in a second paragraph.

Abstract.  For full research articles, include a one-paragraph
abstract from 80 to no more than 250 words that states the hy-
pothesis, intent, or purpose of the research, the theoretical or
experimental plan used, key findings (without experimental
details or data), and major conclusions. Do not cite references,
figures, or tables. Limit abstracts for research notes to no more
than 100 words.

Key words.  Include a list of four key words for indexing.

Introduction.  Include a background review of the experi-
mental design of your study and the measurement techniques
employed, citing salient literature. Conclude with the hypoth-
esis involved and/or the purpose of the investigation and how it
will address deficiencies in existing knowledge.

Materials and methods.  Enough detail must be given so
that others may repeat your work. Identify the number of repli-
cations of experimental treatments and the number of times in-
dividual experiments were duplicated. For standard methods,
cite the corresponding literature; describe in adequate detail
those procedures that have not been fully described in cited
publications. List model number and sources (vendor, city, state,
country) of equipment and media used. When appropriate, in-
clude statistical analysis. Specify conditions or variables whose
control influences the experimental results (use of colored lights
or glasses in sensory evaluation, for example). See also the sec-
tions Reporting Information and Reporting Sensory Evaluation
in the following pages.

Results.  Report the results of your study here; reserve your
interpretation of the results for the discussion section. Present
results concisely in the text and any accompanying tables (and
figures, if necessary). Avoid extensive use of graphs; tables are
often more effective. In short papers, the Results and Discus-
sion sections may be combined.

Discussion.  The purpose of this section is to interpret the
results in relation to previous literature, to propose explana-
tions for the results observed, and to discuss possible applica-
tions. Avoid speculation unsupported by the data obtained.

Conclusion.  This final section should draw conclusions con-
cerning the original problem/hypothesis and the information
given in the study. Base conclusions on the information given
in the paper. Do not summarize the paper, repeat information
given in the results and discussions sections, introduce new in-
formation, or cite additional sources.

Literature cited.  Beginning in 2003, AJEV has revised its
reference/literature cited format. We now use the author and
date, rather than the numbered, system; samples are given be-
low. Authors are responsible for the accuracy of all citations,
which will be copyedited for format only.

The Literature Cited section should contain only published,
relevant sources that are accessible through an information sys-
tem. These sources include journal articles, books (and chap-
ters in books), proceedings, bulletins, reports, published ab-
stracts of papers presented at meetings, patents, theses, and dis-
sertations. Do not include the following in the Literature Cited
section: unpublished abstracts, unpublished data, personal com-
munications, manuscripts in preparation or submitted for pub-
lication, letters, company publications, databases, and software
used for analysis; these should be referred to in parentheses in
the text (see examples below).

Arrange citations alphabetically by author(s) (letter by let-
ter) and chronologically when there are multiple citations for
the same first author. List authors by senior author (last name
first, then initials) followed by additional authors (initials first)
(e.g., Concord, L.V., J.M. Merlot, and N.Y. Pinot) and ending
with a period. All authors of an article must be listed in the
Literature Cited section. If a source has no author, list the spon-
soring organization or publisher, such as “OIV” or “ASEV.”
Do not use “Anonymous.”

The year of publication follows the author(s). Place a period
after this date. If more than one work by the same author is cited,
list the publications in chronological order; if the year is identi-
cal, insert lowercase letters  (i.e., a, b, c) after the date according
to the order each source is cited in the text.  In the text of the
paper, reference citations by author and date in parentheses.

The title follows the date. Lowercase all words except for
the first word and proper nouns, and do not place quotation
marks around the title. Do not abbreviate any part of the title.
Retain italicized words (e.g., Vitis vinifera). Journal name fol-
lows the title. Spell out all journals with one-word names (such
as Phytopathology). Next give the volume, followed by a colon
and the page numbers of the article. (Issue numbers are only
necessary when each issue within a volume begins with page 1;
include the issue number in parentheses after the volume num-
ber.) Give full pagination, with no spaces (e.g., 53:2096-2103).
The correct order of elements in sources other than journals is
noted in the examples.

References listed in Literature Cited.  Sources listed in-
clude all journal articles, books, chapters, published proceed-
ings, theses, government/agency publications, published meet-
ing abstracts, and patents, as well as in-press journal articles,
books, and chapters. All sources in the Literature Cited section
must be cited in the text.

Journal article (for online journals, place “[online]” after the
journal title abbreviation):

Spayd, S.E., J.M. Tarara, D.L. Mee, and J.C. Ferguson. 2002.
Separation of sunlight and temperature effects on the
composition of Vitis vinifera cv. Merlot berries. Am. J. Enol.
Vitic. 53:171-182.

In-text citation: (Spayd et al. 2002) [for three or more authors, use
“et al.” following the senior author’s name in the text citation]

In-press article:
Frivik, S.K., and S.E. Ebeler. 2003, in press. Influence of sulfur
dioxide on the formation of aldehydes in white wine. Am. J.
Enol. Vitic. [include volume and page numbers, if known]

In-text citation: (Frivik and Ebeler 2003)
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Book:
Boulton, R., V. Singleton, L. Bisson, and R. Kunkee. 1996.
Principles and Practices of Winemaking. Chapman & Hall, New
York.

In-text citation: (Boulton et al. 1996)

Chapter in book:
Sponholz, W.R. 1993. Wine spoilage by microorganisms. In
Wine Microbiology and Biotechnology. G.H. Fleet (Ed.), pp.
395-420. Harwood Academic Publishers, Chur, Switzerland.

In-text citation: (Sponholz 1993)

Symposium/meeting proceedings:
Wample, R.L., and T.K. Wolf. 1996. Practical considerations
that impact vine cold hardiness. In Proceedings for the Fourth
International Symposium on Cool Climate Enology and
Viticulture. T. Henick-Kling et al. (Eds.), pp. 23-38. N.Y. State
Agric. Exper. Stat., Geneva, NY.

In-text citation: (Wample and Wolf 1996)

Symposium series:
Butzke, C.E., T.J.Evans, and S.E. Ebeler. 1998. Detection of
cork taint in wine using automated solid-phase microextraction
in combination with GC/MS-SIM. In Chemistry of Wine Flavor.
A.L. Waterhouse and S.E. Ebeler (Eds.), pp. 208-216. ACS
Symp. Ser. 714. American Chemical Society, Washington, DC.

In-text citation: (Butzke et al. 1998)

Thesis:
Wolpert, J.A. 1983. Cold acclimation of Concord grapevines.
Thesis, Michigan State University.

In-text citation: (Wolpert 1983)

Patent:
Garner, I. December 2002. Process for unbalanced wine. U.S.
patent 123,456,789.

In-text citation: (Garner 2002)

Abstract:
Turbow, S., and D. Block. 2002. Effects of viticultural practices
on the aroma of 2000 Napa Valley Cabernet Sauvignon wines.
Abstr. ASEV 53rd Annu. Meet. Am. J. Enol. Vitic. 53:249A.

In-text citation: (Turbow and Block 2002)

References listed in text.  References to unpublished data,
personal communication, articles submitted for publication,
software, web sites, databases, company publications, and
unpublished abstracts should be listed in the text in parentheses,
as follow:

Unpublished data and communications: (A.G. Reynolds 2002,
unpublished data); (G.L. Creasy 2001, personal communication);
(B. Gump 2003, submitted for publication)

Software: “. . . data was analyzed with SAS statistical software
(version 8.1; SAS Institute, Inc. Cary, NC).”

Web site: “. . . information found on the ASEV web site (http://
www.asev.org).”

Database:  “. . . vector sequences were removed by cross-match
(http://www.genome.washington.edu).”

Company catalog: “. . . odors are described as bacon and smoky
(Aldrich catalog, Sigma-Aldrich, Milwaukee, WI).”

Tables and Figures
Tables.  Information presented in a table must be self-ex-

planatory and agree with the text. The table caption should sum-
marize the information in the table without repeating the col-

umn headings. Each column must have a heading that names
the variable being measured and indicates the unit of measure
within parentheses [e.g., (mg/L) (%)]. Keep column headings
brief. (Follow the list of abbreviations found at the end of the
Guide to Authors.) Explain nonstandard abbreviations in foot-
notes. Designate footnotes with superscript lowercase letters
beginning with a (a, b, c). Use the same style for all tables.

If only a few values are presented, then place the informa-
tion in the text rather than in a table. Data presented in tables
should not be repeated in figures.

Cite tables in numeric order in the manuscript. In electronic
files: Place tables in the same rtf file as the manuscript and
literature citations. Do not submit tables in Excel format; use
the standard table format in your word-processing program.

Figures.  Submitted figures must be high quality and ready to
be published. AJEV does not create or revise figures. Place each
figure on a separate page and label each one with the appropriate
figure number. Cite all figures in numeric order in the manuscript.
Legends (captions) should describe the contents so that each
illustration is understandable when considered apart from the text.
All symbols and abbreviations must conform to AJEV standards.

For callouts (labels) within figures: the typeface (or “font”)
must be consistent for all figures and artwork within a paper.
Use a sans serif typeface such as Helvetica or Arial; do not use
bold type. Use upper- and lowercase lettering that is no less
than 8 point type (“font size”) at final reduced size. Figures
should be either single or double column (3½ or 7¼ inches in
width, respectively).

For line graphs, frame graphs and affix index marks to the
vertical axis (y axis, or ordinate) and to the horizontal axis (x
axis, or absicissa). Symbols are used to indicate data points.
Use open circles for the first set of data and filled circles for the
second; triangles, open and filled, are next; then squares, open
and filled (�●����). If a graph requires more than six sym-
bols, consider presenting the data in two graphs. (Diamonds
are the fourth set of symbols.) Keys to symbols should be set in
a small, inset box in the line graph (or next to it); they should
not be placed in the text of the legend/caption.

Special effects, such as 3-dimensional bar charts or graphs,
are unacceptable as they are difficult to read. Report such in-
formation in a table, if necessary. When applying multiple
shades of gray in a bar chart, differentiate the gray levels by at
least 20%. Line weight in the artwork should be no less than
.30 points. For prominent lines such as plot lines on graphs, the
weight should be approximately 1 point.

Black and white illustrations are standard, but color may be
considered by the managing editor. Color costs are borne by
the author and run approximately $800.00. A cost quotation
may be provided, and the author or an institutional officer must
indicate acceptance of responsibility for the quoted rate in writ-
ing before processing of that figure will be started.

Submitting printed originals.  A 1:1 reproduction is best
to maintain maximum detail when printed (single column width
is 3½ inches and double column is 7¼ inches); however, larger
figures are acceptable if they are suitable for reduction without
loss of detail or readability of text.  Maximum page size for
originals to be scanned is 8½ x 11 inches.
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Photographs should be high-quality glossy prints cropped at
right angles to show only essential details. Overlays may be
used to indicate cropping. Insert a scale bar when necessary to
indicate magnification.

To avoid damage in transit, do not paperclip figures together
or to the manuscript. Place small figures in an envelope.

Submitting electronic figure files.  We encourage authors
to submit figures digitally. Provide figures on a PC-formatted
disk. We accept the following media:

• 3.5-inch floppy disk
• Iomega Zip disk
• CD-ROM

Include high-quality printed copies that are identical to the
artwork in the files. Discrepancies between printed copies and
electronic files will delay publication.

Accepted file formats.  The Journal supports the following
applications and formats for Windows and will accept only TIFF
or EPS files as listed.

For pictures/halftones:
• Adobe Photoshop, TIFF files
• CorelPhoto-Paint, TIFF files
For line art:
• Adobe Illustrator, EPS or TIFF files
• CorelDRAW, EPS or TIFF files

Do not send figures in PowerPoint.

Images should be saved and submitted in the size at which
they will be printed. Crop, scale, rotate, and  manipulate im-
ages during the scanning or imaging stage (i.e., in Adobe
Photoshop) before submitting them to the Journal.

Assemble multipanel figures (figures with parts labeled A,
B, C, D, etc.) into one piece and supply as one file.

Internet graphics downloaded or saved from Web pages are
not acceptable for printing. These graphics have very low-reso-
lution images (usually 72 dpi) that are intended for screen dis-
play but are far below acceptable quality standards for print.

Scanning figures.  When scanning images and placing them
in programs like Illustrator or CorelDRAW to be manipulated,
it is important to use the correct resolution or dpi (dots per inch,
also referred to as pixels per inch or ppi). Use the following
guide to set the proper resolution for the type of image you are
scanning.

• Lineart (graphs, charts, diagrams): scan at 900 to 1200
dpi and save in bitmap/monochrome mode.

• Halftones (black and white pictures): scan at 300 dpi and
save in grayscale mode.

• Combination halftones (black and white pictures with
text and/or graphics added): scan at 600 dpi and save in
grayscale mode.

If you have questions about preparing files, please email the
publications coordinator at edward@asev.org.

Reporting Information
Trade names.  The names of manufacturers or suppliers of

special (not reagent grade) materials should be given (includ-

ing city, state, and country). Trade names must be capitalized
and followed by ® or ™. In experimentation, a chemical com-
pound should be identified by its common name (if such name
exists) or by the chemical name and structural formula.

Nomenclature.  The binomial or trinomial (in italics) must
be shown for plant, insects, and pathogens when first used in
the abstract and in the text (for example, Vitis vinifera).
Following citation in Materials and Methods, the generic name
may be abbreviated to the initial, except when confusion could
arise by reference to other genera with the same initial. A
collection number or that of a comparable listing should identify
algae and microorganisms referred to in the manuscript.

For varietal names, the AJEV conforms to spellings listed in
the BATF Working List of US Wine Grape Varieties.

Chemical identification.  Papers reporting on flavor
constituents should conform to the recommendations made by
the International Organization of the Flavor Industry [see J.
Agric. Food Chem. 44:10 (1996)]. Any flavoring substance must
have its identity confirmed by at least two methods. Otherwise,
the identification should be labeled “tentative.” Authors should
include at least semiquantitative data on the concentration of
an identified component in the original source. Ranges such as
<1 µg/L, 1 to 10 µg/L, 10 to 100 µg/L, rather than absolute
amounts, are acceptable.

Numerals.  Spell out all numbers or fractions that begin a
sentence. Do not use a dash or hyphen to replace the preposition
“to” between numerals (13 to 22 min, 3 to 10°C) within the
text; however, a dash or hyphen may be used in tables and
figures.

Write out numerals one through nine, except with units of
measure. Write out and hyphenate simple fractions (for example,
two-thirds). It is best to use decimals instead of fractions.

Time and dates.  When reporting time, use the 24-hour time
system with four digits; the first two for hours and the last two
for minutes (for example, 0400 hr for 4:00 a.m., 1630 hr for
4:30 p.m.). Dates are reported as day of month, month, and
then year (9 April 2002).

Units.  Units of measure are treated as collective nouns and
take singular verbs (for example, “2.5 mL of bentonite was
added to the sample”). Observe the following:

 Wine volume: report as liter (L) or milliliter (mL). Hectoliters
are not recommended. Abbreviate liter as a capital L, not
lowercase, to avoid confusion with the number 1.

Grape weights: report as grams (g), kilograms (kg), and
metric tons (t).

Temperature: report as degrees Celsius (°C) only.

Parts per million (ppm) and parts per billion (ppb) are not
recommended. Use the equivalent milligrams per L (mg/L) and
micrograms per liter (µg/L).

Wine or juice yield: report as liters per 1000 kg (L/1000 kg)
or milliliters per kilogram (mL/kg) (equivalent).

Land area: report as hectares (one hectare = 2.47 acres).

Statistical methods.  Authors must report enough details of
their experimental design so that the results can be judged for
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validity and so that previous experiments may serve as a basis
for the design of future experiments.

Multiple comparison procedures such as Duncan’s multiple
range test are frequently misused. Such misuse may result in
incorrect scientific conclusions. Multiple range tests should be
used only when the treatment structure is not well understood
(for example, studies to compare cultivars). When treatments
have a logical structure, significant differences among treat-
ments should be shown using t- or F-tests.

Field experiments, such as studies on crop yield and yield
components, that are sensitive to environmental interactions and
in which the crop environment is not rigidly controlled or moni-
tored, should be repeated (over time and/or space) to demon-
strate that similar results can (or cannot) be obtained in another
environmental regime. Perform replicate chemical or sensory
evaluations to show reproducibility and consistency, respectively.

Abbreviations and symbols.  See the accompanying list of
abbreviations. Replacement of certain unwieldy chemical names
by well-known abbreviations is acceptable (for example, ATP,
DNA). Standard chemical symbols may be used without
definition (Ca, NaOH). If the paper uses numerous
abbreviations, define all in a single paragraph after the key
words; use such abbreviations only if a term is used at least five
times.

With the exception of those standard for international us-
age (for example, HPLC, ATP), do not use abbreviations in the
title or abstract. The metric system is standard, and SI units
should be used (other units may be placed in parenthesis after
the SI). Symbols and abbreviations in figures and tables must
also conform to guidelines.

Reporting Sensory Evaluation

As with other disciplines, manuscripts reporting sensory in-
formation should present some new principle, rigorously test
an existing hypothesis, or otherwise provide important new in-
formation to the scientific community.  In all cases, authors
must clearly indicate exactly how the test was conducted, at
what temperature the wines were stored, for how long the wines
were stored, at what temperature the wines were served to the
panelists, what type of glassware was used, how much wine
was poured in each glass, how many tests the panelists per-
formed, and how many samples were served per session.

Panelists.  Trained panelists or “expert” panelists may not
be asked to indicate their liking or the acceptability of the
sample(s). Only true consumer panelists can give this type of
information. Consumer panelists usually should not be asked
to score the intensities of specified sensory attributes. However,
there may be isolated situations where this would be acceptable.

Discrimination testing.  With discrimination testing (such
as paired difference, duo-trio, triangle, two-out-of-five) the
objective is to determine whether two samples are perceptibly
different. In all cases, except the directional paired difference
test, that is the only information the test provides.

The major issue with discrimination tests is ensuring that the
test had enough power. (Power is defined as the probability of
finding a difference that actually exists). Power is affected by

several factors, but the one that the experimenter usually has con-
trol over is the number of panelists evaluating the samples.

If a discrimination test shows that two samples are perceived
to be significantly different, then the test had enough power
(regardless of the number of panelists).

If a discrimination test shows that two samples are not per-
ceived to be significantly different, then the power issue be-
comes crucially important and the authors must then indicate
the power associated with their test. (This is usually the issue
when authors want to show that a new method or variation does
not affect the sensory properties of the product—the power of
such tests is low when the number of panelists is small.1)

 Using the directional paired difference test with wines can
be problematic. The requirement for this test is that the two
samples may only differ in a single sensory attribute: for ex-
ample, a 1% salt-water solution is less salty than a 2% salt-
water solution, but it does not differ in any other sensory mo-
dality. However, when real products are used this is often not
true; for example, a wine with 2% residual sugar is perceived to
be less sweet than one with 4% residual sugar, but the first wine
may also be perceived to be sourer than the second. In such
cases, the paired directional test should not be used.

Description analysis.  When authors use the descriptive
analysis techniques to evaluate their samples, there are three
major issues:

First, unless the panel was trained by or in direct consulta-
tion with the Tragon Corp. (Palo Alto, CA), the technique used
was not QDA (Quantitative Descriptive Analysis). QDA is a
registered trademark of the above-mentioned company. The
same is true for FPA (Flavor Profile Analysis), which is trade-
marked by A.D. Little Company (Boston, MA) and the SDA
(Spectrum Descriptive Analysis) (Sensory Spectrum, East
Hanover, NJ).

Second, usually authors use variations of the above tech-
niques. They could refer to a variation of the QDA technique as
the consensus training method and to variations of the FPA and
SDA as ballot training methods. It is also possible to amalgam-
ate the two methodologies as a combination training method.

Third, authors must give explicit information on the follow-
ing: number of panelists; source of panelists; method of train-

1Example: Authors want to indicate that using a new fining agent pro-
duces a wine that is not perceptibly different from a wine fined with a more
traditional agent.

Before starting the study, the authors determine that they want a power
of 90% (a 90% chance of detecting a difference if it exists). Thi s is analo-
gous to a Type II error (beta) of 10%. In addition, the authors use the usual
Type I error (alpha) of 5%; they want less than 10% of the population to
discriminate between the samples. Given these assumptions, the authors
determine that to perform a triangle test they would need at least 342 pan-
elists. Using the same assumptions but a duo-trio test, authors would need
853 panelists.

After completing the study, the authors write a paper stating that they
used alpha at 5%, a duo-trio test, and 50 panelists and found that the two
fining agents did not significantly differ in how they affected the sensory
quality of the wine. The reviewer determines that assuming that less than
25% of the population can detect a difference; the power of this test is
about 55%. If the authors had performed a triangle test, then the power
would have been 78%.
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ing; length of training; assessment of training; attributes used;
references standards/verbal descriptors used for attributes; num-
ber of times each panelist evaluated each sample; number of
samples per session; number of sessions; duration of sessions;
time between sessions.

Submission of Manuscripts

 Mail three paper copies of your manuscript and a 3.5” high-
density PC-formatted disk, CD, or zip disk to:

Ms. Judith McKibben, Managing Editor
American Journal of Enology and Viticulture

P.O. Box 2160
Davis, CA  95617-2160 USA

For packages sent by special courier services such as Fed-
eral Express, our street address is 1784 Picasso Ave, Suite D,
Davis, CA 95616. All manuscripts received are acknowledged
by email.

We do not accept emailed manuscripts. Manuscripts that do
not follow the guidelines for submission and format will be
returned.

The AJEV office hours are 9 A.M. to noon and 1 to 5 P.M.,
Pacific Time, Monday through Friday (tel: 530-753-3142; fax:
530-753-3318; email: editor@asev.org).

Cover letter.  Include a cover letter that contains the
telephone and fax numbers and an email address of the
corresponding author and that states the manuscript is not being
submitted, in review, or otherwise considered for publication
elsewhere.

Format of printed manuscripts.  Organize printed manu-
scripts as stated above in the Content of Manuscripts section
and as follows:

• Printed, double-spaced, on 8.5 x 11 inch (21.5 x 28 cm)
paper (or on A4 paper with the margins set for US letter
size paper).

• Number each page beginning with the title page, and num-
ber the lines on each page for ease of reference by re-
viewers.

• The text of the paper must be followed in order by litera-
ture cited, tables (one per page), figure legends/captions
(grouped together), and figures (one per page). (See be-
low for electronic format.)

• Send three printed copies of the entire manuscript, in-
cluding figures, tables, and one copy of original (not pho-
tocopied) artwork.

Format of electronic files.  The electronic file must match
the printed manuscript exactly. Use a PC-formatted, high-density
disk (or Zip disk or CD). We cannot accept files on Mac-
formatted disks.

• Include the text of the paper, literature citations, tables,
and figure legends in one (1) rich text format (.rtf) file.
(Make sure tables are included in this file; do not submit
tables as Excel files.)

• Place each figure in a separate TIFF or EPS file. See the
section on Tables and Figures for guidelines on format-
ting graphics files.

• Include all linked files.

• Do not use the “compare” or “insert” feature in your word-
processing program to highlight changes in the original
or revised file.
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Term Abbreviation or Symbol

absorbance (in tables and figures) abs
acetoxy AcO
acetyl Ac
active ingredient a.i.
Adenosine 5' diphosphate

(adenosine diphosphate) ADP
Adenosine 5' monophosphate

(adenosine monophosphate) AMP
Adenosine 5' triphosphate

(adenosine triphosphate) ATP
alternating current AC
Ampere A
et alia (Latin: and others )  et al.
ante meridiem a.m.
atmosphere (see also standard atmosphere) Atm
average (abbreviate in tables and equations only) avg
°Balling Brix
boiling point bp
British thermal unit Btu
Brix (no degree sign) Brix
capillary electrophoresis-mass spectrometry CE-MS
°Celsius °C
°centigrade °C
chemically pure CP
coefficient coeff.
coenzyme A CoA
colony forming units cfu
concentrate conc.
concentration (in tables and figures) concn
constant const.
cosecant csc
cosine cos
cotangent cot
counts per second counts/sec
cubic centimeter cm3

cultivar (only after specific epithet) cv.

day, days day
decibel dB
degree (angular) °
deoxyribonucleic acid DNA
dextro (preceding chemical name) (small cap) D
dextrorotatory (preceding chemical name) (italic) d (+)
diameter diam
direct current DC
dissociation constant, negative logarithm of pK
effective dose, 50% ED

50

electromotive force emf
electron volt eV
equation (reference in text) (eq)
equivalent equiv
exponential exp
foot ft
for example (in tables and figure captions only)  e.g.
freezing point fp
frequency modulation FM
gallon gal
gas chromatography GC
gram g
gravity (gravitation constant) (italic) g
hectare Ha
hertz Hz
high-performance liquid chromatography HPLC
hour hr
hydrogen ion concentration, negative logarithm of pH
inch in
infrared IR
inhibitor constant K1

inside diameter i.d.
joule J
kelvin °K
kilo (x 103) K
kilocalorie Kcal
kilogram kg
kilometer Km
kilowatt KW
lethal dose, 50% LD

50

levo- (preceding chemical name) (small cap) L
levorotary (preceding chemical name) l (-)
liter L
logarithm (to base 10; common logarithm) log
logarithm, natural ln
lumen lm
lux lx
mass (italic) m
mass-to-charge ratio (italic) m/z
mass charge on electron (italic) m/e
maximum max.
mega (x 106) M
melting point mp
meta- (preceding chemical name) (italic) m
meter m
Michaelis constant k

m

micro (x 10-6) µ
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microequivalent µeq
microgram µg
microliter µL
micrometer (micron) µm
micromole µmol
milli (x 10-3) m
milliampere mA
milliequivalent meq
milligram mg
milliliter mL
millimeter mm
millimole mmol
millivolt mV
minimum min.
minute (angular) '
minute (time) min
mitochondrial deoxyribonucleic acid mtDNA
molar (concentration) (italic) M
mole mol
month mo
nano (x 10-9) n
nanometer nm
Nephelos turbidity unit NTU
newton N
nicotinamide adenine dinucleotide NAD
nicotinamide adenine dinucleotide, reduced NADH
nicotinamide adenine dinucleotide phosphate (reduced) NADP
normal (concentration) N
normal (preceding chemical name) n
not significant ns
nuclear magnetic resonance NMR
number (in table headings) No.
ohm W
ortho- (position; preceding chemical  name) (italic) o
ounce (avoirdupois) oz
outside diameter o.d.
para- (preceding chemical name) (italic) p
parts per billion µg/L
parts per million mg/L
pascal Pa
per /
percent %
peta (x 1015) P
pico (x 10-12) p
polymerase chain reaction PCR
post meridiem p.m.
pound (avoirdupois) lb
pounds per square inch lb/in2

probability (lowercase italic) p

racemic (optical configuration, a mixture of dextro-
    and levo-) (preceding chemical name) (small caps) DL

rate change of a process with 10° increase Q10

retardation factor (distance unknown factor has traveled
     relative to a solvent front in chromatography) R

1

revolutions per minute rpm
ribonucleic acid RNA
roentgen equivalent man rem
second (angular) "
second (time) sec
secondary (preceding chemical name;
    s subscript (e.g., BAS) (italic) sec-
significant at 0.05 level *
significant at 0.01 level **
significant at 0.001 level ***
sine sin
species (only after generic name) sp., spp.
specivies nova (only after specific epithet) sp. nov.
specific gravity sp gr
specific heat sp ht
specific volume sp vol
square sq
standard atmosphere atm
standard deviation SD
standard error SE
standard temperature and pressure STP
substrate constant (see Michaelis) (italic) K

m

surface tension N/m
tangent tan
temperature temp
tera (x 1012) T
tertiary (preceding chemical name) (italic) tert-

that is (in tables and figure captions only)  i.e.
thin layer chromatography TLC
tonne (metric ton) t
transfer ribonucleic acid tRNA
ultrahigh frequency UHF
ultraviolet UV
varietas (variety; only after specific epithet) var.
versus (only in tables and figures; spell out in text)  vs
volt V
volume vol
volume ratio (volume per volume) v/v
watt W
week wk
weight wt
weight per volume w/v
weight ratio (weight per weight) w/w
year yr



Am. J. Enol. Vitic. 53:4 (2002)

342 — Author Index

342

Author Index
Volumes 49, 50, 51, 52, 53

(1998, 1999, 2000, 2001, 2002)

A
Ablett, E.F.  See J.P. Tomkins.  52:287-291.

Achaerandio, I., V. Pachova, C. Güell, and F. López.  Protein adsorp-
tion by bentonite in a white wine model solution: Effect of protein
molecular weight and ethanol concentration.  52:122-126.

Adams, D.O., and J.F. Harbertson.  Use of alkaline phosphatase for the
analysis of tannins in grapes and red wines.  50:247-252.

See F.M. Dewey.  51:276-282.
See J.F. Harbertson.  53:54-59.

Adrian, M., P. Jeandet, A.C. Breuil, D. Levite, S. Debord, and R. Bessis.
Assay of resveratrol and derivative stilbenes in wines by direct
injection high performance liquid chromatography.  51:37-41.

Ageorges, A.  See A.S. Renault.  51:81-87.

Agosin, E., A. Belancic, A. Ibacache, R. Baumes, E. Bordeu, A.  Craw-
ford, and C. Bayonove.  Aromatic potential of certain Muscat grape
varieties important for Pisco production in Chile.  51:404-408.

Aguirrezábal, F.  See H. Baigorri.  52:357-363.

Aguile, L.  See G.J. Martin.  50:409-417.

AJEV.  Guide to authors.  52:60-65; 53:334-341.

Alarcon-Mendez, A.,  and R. Boulton.  Automated measurement and
interpretation of wine filterability.  52:191-197.

Albert, P.  See C. Redon.  50:13-18.

Alexandre, H.  See S. Boivin.  49:325-332.

Allain, P. See G.J. Martin.  50:409-417.

Allara, P.  See S. Guidoni.  53:224-226.

Alspach, P.  See H. Caspari.  49:359-366.

Alves, A.  See F.G. Braga.  53:41-45.
See I. Festas.  51:150-154.
See P. Herbert.  51:262-268.
See I. Mafra.  50:128-132.

Amati, A.  See M. Castellari.  49:91-94.

Ancín Azpilicueta, C.  See D. Torrea Goñi.  52:185-190.

Andary, C.  See H. Ojeda.  53:261-267.

Andrés-Lacueva, C., M. Ibern-Gómez, R.M. Lamuela-Raventós, S.
Buxaderas, and M.C. de la Torre-Boronat.  Cinnamates and
resveratrol content for sparkling wine characterization.  53:147-
150.

See M. Ibern-Gómez.  51:29-36; 52:159-164; 53:218-221.

Anocibbar Beloqui, A.  See Y. Kotseridis.  49:44-48.

Antolin, I.  See H. Baigorri.  52:357-363.

Anwar, S.A., M. McKenry, and D. Ramming.  A search for more durable
grape rootstock resistance to root-knot nematode.  53:19-23.

See M.V. McKenry.  52:304-309, 310-316.

Aragon, P., J. Atienza, and M.D. Climent.  Influence of clarification,
yeast type, and fermentation temperature on the organic acid and
higher alcohols of Malvasia and Muscatel wines.  49:211-219.

Araújo, A.N.  See R.C.C. Costa.  51:131-136.

Arfelli, G.  See M. Castellari.  49:91-94.

Arnink, K.J.  See M. Keller.  49:333-340.

Arola, L.  See J.N. Canals.  49:383-388.

ASEV.  Abstracts: ASEV 53rd annual meeting (2002).  53:240A-260A.

ASEV.  Abstracts: Eastern section 26th annual meeting (2001).  53:235A-
239A.

ASEV Japan.  Abstracts from papers published in the Journal of ASEV
Japan, 2000.  52:58-59.

———.  Abstracts of papers presented at the ASEV Japan chapter
annual meeting, Chiba, Japan, 17 November 2000.  52:282-285.

———.  Abstracts of papers presented at the ASEV Japan chapter
annual meeting, Kofu, Yamanashi, Japan, 22 November 2001.
53:330A-333A.

Asselin, C.  See F. Brossaud.  50:277-284.

Atienza, J.  See P. Aragon.  49:211-219.

Augustine, M.P.  See A.J. Weekley.  53:318-321.

Austin, K.T., and C.E. Butzke.  Spectrophotometric assay for arginine
in grape juice and must.  51:227-232.

Avallone, S.  See P. Sarni-Manchado.  50:81-86.

Ayala, F., J.F. Echávarri, and A.I. Negueruela.  A new simplified method
for measuring the color of wines. III. All wines and brandies.
50:359-363.

B

Baigorri, H., C. Antolin, I. De Luis, L. Geny, M. Broquedis, F.
Aguirrezábal, and M. Sánchez-Díaz. Influence of training system
on the reproductive development and hormonal levels of Vitis vin-
ifera L. cv. Tempranillo.  52:357-363.

Bakker, J., S.J. Bellworthy, H.P. Reader, and S.J. Watkins.  Effect of
enzymes during vinification on color and sensory properties of Port
wines.  50:271-276.

Baltenweck-Guyot, R.  See T. Tominaga.  51:178-181.

Bandman, E.B.  See C.P. Meredith.  50:236-242.

Baptista, E.  See S. Dequin.  50:45-50.

Barba, A.  See S. Navarro.  52:35-40.

Barnes, M.F.  See G.J. Pickering.  49:306-318; 50:291-298, 299-306,
307-316.

Barre, P.  See S. Dequin.  50:45-50.

Barrios, M.L.  See E. Soufleros.  49:266-278.

Barros, P.  See I. Festas.  51:150-154.
See P. Herbert.  51:262-268.
See I. Mafra.  50:128-132.

Basha, S.M.  See H. Mazhar.  53:87-91.

Basinal, L.M.  See L. Palou.  53:110-115.

Bates, R.P.  See M.N. Musingo.  52:109-114.

Baudoin, A.B.  See S.A. Finger.  53:116-124.

Bauer, R.  See H.A. Nel.  53:191-196.

Baumes, R.  See E. Agosin.  51:404-408.
See E. Masson.  51:201-214.

Baumgartner, K., and D.M. Rizzo.  Spread of Armillaria root disease in
a California vineyard.  53:197-203.

Bayonove, C.  See E. Agosin.  51:404-408.

Belancic, A.  See E. Agosin.  51:404-408.

Bell, S.J., and A. Robson.  Effect of nitrogen fertilization on growth,
canopy density, and yield of Vitis vinifera L. cv. Cabernet Sauvi-
gnon.  50:351-358.

Belleville, M.P.  See A. Vernhet.  50:51-56.

Bellworthy, S.J.  See J. Bakker.  50:271-276.

Benítez, T.  See P. Martínez.  49:340-350.



Author Index — 343

Am. J. Enol. Vitic. 53:4 (2002)

Brown, J.A.  See C.L. Pallmann.  52:198-203.

Bruins, P.  See A.J. Weekley.  53:318-321.

Brun, O.  See N. Martin.  53:6-13.

Bruno-Sousa, R.  See J.E. Eiras-Dias.  49:86-90.

Buck, K.K.S.  See V. Subramanian.  52:175-184.

Buescher, W.A., C.E. Siler, J.R. Morris, R.T. Threlfall, G.L. Main, and
G.C. Cone.  High alcohol wine production from grape juice con-
centrates.  52:345-351.

Burns, G., and A. Caputi, Jr.   Adoption of international units of mea-
surement in United States wine analysis.  53:222-223.

Butzke, C.E.   Survey of yeast assimilable nitrogen status in musts from
California, Oregon, and Washington.  49:220-224.

———.  2000/2001 Survey of winery laboratory proficiency.  53:163-
169.

———,  and S.E. Ebeler.  Survey of analytical methods and winery labo-
ratory proficiency.  50:461-465.

See K.T. Austin.  51:227-232.
See L.F. Bisson.  51:168-177.
See R.M. Cook.  49:225-228.
See B.C. Dukes.  49:125-134.

Buxaderas, S.  See C. Andrés-Lacueva.  53:147-150.
See S. Francioli.  50:456-460.
See M. Ibern-Gómez.  51:29-36; 52:159-164.
See M. López-Barajas.  49:97-402; 52:146-150.

Byrne, K.J.  See A. Caputi.  51:415-417.

C
Cabaleiro, C., A. Segura, and  J.J. García-Berrios.  Effects of grapevine

leafroll associated virus 3 on the physiology and must of Vitis vin-
ifera L. cv. Albariño following contamination in the field.  50:40-44.

Cabanis, J.C.  See C. Cabrera-Vique.  51:103-107.
See P.L. Teissedre.  49:205-210.

Cabanis, M.T.  See C. Cabrera-Vique.  51:103-107.
See P.L. Teissedre.  49:205-210.

Cabanne, C.,  and B. Donèche.  Changes in polygalacturonase activity
and calcium content during ripening of grape berries.  52:331-335.

Cabaroglu, T.,  A. Canbas, J.P. Lepoutre, and Z. Gunata.  Free and
bound volatile composition of red wines of Vitis vinifera L. cv.
Öküzgözü and Bogazkere grown in Turkey.  53:64-68.

Cabello, F.  See M.T. Cervera.  52:127-135.

Cabezas, J.A.  See M.T. Cervera.  52:127-135.

Cabezudo, M.D.  See M. S. Pérez-Coello.  50:162-165.

Cabral, M.  See I. Festas.  51:150-154.

Cabrera-Vique, C., P.L. Teissedre, M.T. Cabanis, and J.C. Cabanis.
Manganese determination in grapes and wines from different re-
gions of France.  51:103-107.

See P.L. Teissedre.  49:205-210.

Cacho, J.  See A. Guitart.  49:389-396; 50:253-258.
See P. Hernández Orte.  50:144-154.

Cadahia, E.  See A. Peña-Neira.  50:285-290.

Caixach, J.  See S. Francioli.  50:404-408.

Caldentey, P.  See V. Mazzoleni.  49:6-10.

Canals, J. N., L. Arola, and F. Zamora.  Protein fraction analysis of white
wine by FPLC.  49:383-388.

Canbas, A.  See C. Nurgel.  49:95-99.
See T. Cabaroglu.  53:64-68.

Cantoral, J.M.  See J.J. Mesa.  51:15-21.

Capps, E.R., and T.K. Wolf.  Reduction of bunch stem necrosis of Cab-
ernet Sauvignon by increased tissue nitrogen concentration.
51:319-328.

Bergqvist, J., N. Dokoozlian, and N. Ebisuda.  Sunlight exposure and
temperature effects on berry growth and composition of Cabernet
Sauvignon and Grenache in the central San Joaquin Valley of
California.  52:1-7.

Bertrand, A.  See E. Coton.  49:199-204.
See V. Gerbaux.  53:131-137.
See Y. Kotseridis.  49:44-48.
See E. Soufleros.  49:266-278.

Bessis, R.  See. M. Adrian.  51:37-41.

Bettiga, L.J.  See K.J. Dell.  49:11-16.

Bierne, J.  See C. Redon.  50:13-18.
See A. S. Renault.  51:81-87.

Biscay, P.J.  See L.E. Williams.  51:49-54.

Bisson, L.F.  Stuck and sluggish fermentations.  50:107-119.
———, and C.E. Butzke.  Diagnosis and rectification of stuck and  slug-

gish fermentations.  51:168-177.
See M. Dizy.  50:120-127; 51:155-167.
See M. Kudo.  49:295-301.
See C.L. Pallmann.  52:198-203.
See A. Spiropoulos.  51:233-248.
See K.C. Weiss.  49:231-239; 52:275-279; 53:28-36.

Bizzarri, D.  See M.A. Daeschel.  53:154-157.

Blaas, W.  See A. Heier.  53:78-86.

Blaich, M.  See A. Forneck.  52:28-34.

Block, D.E.  See J.G. Ferrier.  52:386-395.
See V. Subramanian.  52:175-184.
See S.B. Turbow.  53:158-162.
See S. Vlassides.  51:73-80.

Boivin, S., M. Feuillat, H. Alexandre, and C. Charpentier.  Effect of must
turbidity on cell wall porosity and macromolecule excretion of Sac-
charomyces cerevisiae cultivated on grape juice.  49:325-332.

Bonham, C.C.  See J.A. Sugui.  50:199-203.

Bordeu, E.  See E. Agosin.  51:404-408.

Bordons, A.  See M.T. Vidal.  52:223-229.

Bornia, L.  See E. Celotti.  50:343-350.

Borrego, J., M.T. de Andrés, J.L. Gómez, and J. Ibáñez.  Genetic study
of Malvasia and Torrontes groups through molecular markers.
53:125-130.

Boulange-Petermann, L.  See A. Vernhet.  50:391-397; 398-403.

Boulton, R.B.  The copigmentation of anthocyanins and its role in the
color of red wine: A critical review.  52:67-87.

See Alarcon-Mendez, A.  52:191-197.
See S.K. Park.  51:91-97.

Bourgeois, G.  See N. Vivas.  49:49-55.

Boursiquot, J.M.  See P. Hinrichsen.  52:396-399.

Bowers, J.E., G.S. Dangl, and C.P. Meredith.  Development and charac-
terization of additional microsatellite DNA markers for grape.  50:
243-246.

See P. Hinrichsen.  52:396-399.
See C.P. Meredith.  50:236-242.

Braga, F.G., F.A. Lencart e Silva, and A. Alves.  Recovery of winery
by-products in the Douro Demarcated Region: Production of cal-
cium tartrate and grape pigments.  53:41-45.

Bravo, L., and F. Saura-Calixto.  Characterization of dietary fiber and
the in vitro indigestible fraction of grape pomace.  49:135-141.

Breuil, A.C.  See. M. Adrian.  51:37-41.

Broquedis, M.  See H. Baigorri.  52:357-363.

Brossaud , F., V. Cheynier, C. Asselin, and M. Moutounet.  Flavonoid
compositional differences of grapes among site test plantings of
Cabernet franc.  50:277-284.



Am. J. Enol. Vitic. 53:4 (2002)

344 — Author Index

Constantí,  M.  See M.T. Vidal.  52:223-229.

Cook, R.M., B.R. Devlin, S.E. Ebeler, and C.E. Butzke.  Evaluation of
a digital blood glucose monitor for measuring residual glucose in
wines.  49:225-228.

Costa, R.C.C., M.I. Cardoso, and A.N. Araújo.  Metals determination
in wines by sequential injection analysis with flame atomic absorp-
tion spectrometry.  51:131-136.

Coton, E., G. Rollan, A. Bertrand, and A. Lonvaud-Funel.  Histamine-
producing lactic acid bacteria in wines: Early detection, frequency,
and distribution.  49:199-204.

Crawford, A.  See E. Agosin.  51:404-408.

Crisosto, C.H.  See L. Palou.  53:110-115.

Cumsille, A.M.  See D. Roujou de Boubée.  53:1-5.

D
Da Dalt, G.  See E. Peterlunger.  53:14-18.

Daeschel, M.A., T. Musafija-Jeknic, Y. Wu, D. Bizzarri, and A.Villa.
High-performance liquid chromatography analysis of lysozyme in
wine.  53:154-157.

See M.B.A. Glória.  49:279-282.

Damiani, F.  See A. Cichelli.  51:108-114.

Damiani, P.  See A. Cichelli.  51:108-114.

Dangl, G.S.  See J.E. Bowers.  50:243-246.
See C.P. Meredith.  50:236-242.

Dartiguenave, C., P. Jeandet,  and A. Maujean.  Changes in the buff-
ering capacity of model solutions of 40 mM tartaric or malic acids
in relation to amino acids.  51:347-351.

Darriet, P.  See M. Murat.  52:136-139.

Dartiguenave, C., P. Jeandet, and A. Maujean.  Study of the contribu-
tion of the major organic acids of wine to the buffering capacity of
wine in model solutions.  51:374-378.

Davies, H.D.  See C. de la Presa Owens.  49:289-294.

Davis, E.A.  See R.G. Linderman.  52:8-11.

Davis, R.E.  See G.V. Jones.  51:249-261.

de Andrés, M.T.  See J. Borrego.  53:125-130.

De Benedictis, J.A., P. Schlich, H.D. Davies, and A.C. Noble.  Effect
of Mèthode Champenoise process on aroma of four V. vinifera va-
rieties.  49:289-294.

Debord, S.  See. M. Adrian.  51:37-41.

Delaquis, P., M. Cliff, M. King, B. Girard, J. Hall, and A.G. Reynolds.
Effect of two commercial malolactic cultures on the chemical and
sensory properties of Chancellor wines vinified with different
yeasts and fermentation temperatures.  51:42-48.

See B. Girard.  53:99-109.

Deleris, A.  See P. Sarni-Manchado.  50:81-86

Dell, K.J., W.D. Gubler, R. Krueger, M. Sanger, and L.J. Bettiga.  The
efficacy of JMS Stylet-Oil on grape powdery mildew and botrytis
bunch rot and effects on fermentation.  49:11-16.

Deloire, A.  See H. Ojeda.  53:261-267.
See A.S. Renault.  51:81-87.

Dequin, S., E. Baptista, and P. Barre.  Acidification of grape musts by
Saccharomyces cerevisiae wine yeast strains genetically engi-
neered to produce lactic acid.  50:45-50.

Desportes, C., M. Charpentier, B. Duteurtre, A. Maujean, and F.
Duchiron.  Isolation, identification, and organoleptic characteriza-
tion of low-molecular-weight peptides from white wine.  52:376-
380.

De Stefano, G.  See M. Servili.  51:352-356.

Devlin, B.R.  See R.M. Cook.  49:225-228.

Dewey, F.M., S.E. Ebeler, D.O. Adams, A.C. Noble, and U.M. Meyer.
Quantification of Botrytis in grape juice determined by a
monoclonal antibody-based immunoassay.  51:276-282.

Caputi, A., A. Ribeiro, and K.J. Byrne.  Gas chromatographic determi-
nation of mono- and diglycerides in wine and their natural removal
from wine.  51:415-417.

See G. Burns.  53:222-223.

Carbonneau, A.  See H. Ojeda.  53:261-267.

Cardoso, M.I.  See R.C.C. Costa.  51:131-136.

Caro Pina, I.  See V.M. Palacios Macías.  52:151-155.

Cartechini, A.  See A. Palliotti.  51:122-130; 52:317-323.

Caspari, H.W., A. Lang, and P. Alspach.  Effects of girdling and leaf
removal on fruit set and vegetative growth in grape.  49:359-366.

Castagnoli, S.  See M. Vasconcelos.  51:390-396.

Castellari, L.  See S. Rainieri.  49:319-325.

Castellari, M., G. Arfelli, C. Riponi, and A. Amati.  Evolution of phenolic
compounds in red winemaking as affected by must oxygenation.
49:91-94.

Castro, R., and C. García Barroso.  Behavior of a hyperoxidized must
during biological aging of Fino sherry wine.  51:98-102.

Celotti, E., L. Bornia, and E. Zoccolan.  Evaluation of the electrical prop-
erties of some products used in the tartaric stabilization of wines.
50:343-350.

See E. Peterlunger.  53:14-18.

Cervera, M.T., I. Rodriguez, J.A. Cabezas, J. Chavez, J.M. Martínez-
Zapater, and F. Cabello.  Morphological and molecular character-
ization of grapevine accessions known as Albillo.  52:127-135.

Charoenchai, C., G.H. Fleet, and P.A. Henschke.  Effects of tempera-
ture, pH, and sugar concentration on the growth rates and cell
biomass of wine yeasts.  49:283-288.

Charpentier, M.  See S. Boivin.  49:325-332.
See C. Desportes.  52:376-380.

Chatonnet, P.  Discrimination and control of toasting intensity and
quality of oak wood barrels.  50:479-494.

———, and D. Dubourdieu.  Comparative study of the characteristics
of American white oak (Quercus alba) and European oak (Quercus
petraea and Q. robur) for production of barrels used in barrel ag-
ing of wines.  49:79-85.

Chavez, J.  See M.T. Cervera.  52:127-135.

Cheynier, V.  See F. Brossaud.  50:277-284.
See  C. Maury.  52:140-145.
See P. Sarni-Manchado.  50:81-86.
See A. Vernhet.  50:391-397, 398-403.

Cichelli, A., F. Damiani, F. Murmura, M.S. Simonetti, M. Odoardi, P.
Damiani.  Classification of Montepulciano d’Abruzzo wines by lin-
ear discriminant analysis and artificial neural networks.  51:108-
114.

Cliff, M., D. Yuksel, B. Girard, and M. King.  Characterization of Cana-
dian ice wines by sensory and compositional analyses.  53:46-53.

See P. Delaquis.  51:42-48.
See A.G. Reynolds.  52:235-240, 336-344.

Climent, M.D.  See P. Aragon.  49:211-219.

Clingeleffer, P.R.  See B.A. Uhlig.  49:375-382.

Cocolin, L., A. Heisey, and D.A. Mills.  Direct identification of the indige-
nous yeast in commercial wine fermentations.  52:49-53.

———, M. Manzano, S. Rebecca, and G. Comi.  Monitoring of yeast
population changes during a continuous wine fermentation by
molecular methods.  53:24-27.

See C.L. Pallmann.  52:198-203.

Comi, G.  See L. Cocolin.  53:24-27.

Conceição Tanganho, M.  See R.B. Ferreira.  51:22-28.

Cone, G.C.  See W.A. Buescher.  52:345-351.

Connell, L., H. Stender, and C.G. Edwards.  Rapid detection and iden-
tification of Brettanomyces from winery air samples based on pep-
tide nucleic acid analysis.  53:322-324.



Author Index — 345

Am. J. Enol. Vitic. 53:4 (2002)

Dharmadhikari, M.R., and K.L. Wilker.  Deacidification of high malate
must with Schizosaccharomyces pombe.  49:408-412.

Dicks, L.M.T.  See H.A. Nel.  53:191-196.

Di Marzio, L.  See L. Moio.  52:271-274.

Dittmer, T.W.  See T.J. Zabadal.  53:204-209.

Dixon, G.  See J.A. James.  50:19-24.

Dizy, M., and L.F. Bisson.  Proteolytic activity of yeast strains during
grape juice fermentation.  51:155-167.

———.  White wine protein analysis by capillary zone electrophoresis.
50:120-127.

Doazan, J.P.  See Y. Kotseridis.  49:44-48.

Dobó, A.  See G. Vas.  49:100-104.

Doco, T., N. Quellec, M. Moutounet, and P. Pellerin.  Polysaccharide
patterns during the aging of Carignan noir red wines.  50:28-32.

See S. Vidal.  51:115-121.

Dokoozlian, N. See J. Bergqvist.  52:1-7.

Donèche, B.  See C. Cabanne.  52:331-335.

Dreier, L.P., G.S. Stoll, and H.P. Ruffner.  Berry ripening and evapo-
transpiration in Vitis vinifera L.  51:340-346.

Droß, A.  See A. Heier.  53:78-86.

Dubourdieu, D.  See P. Chatonnet.  49:79-85.
See M. Murat.  52:136-139.
See C. Peyrot des Gachons.  53:144-146.
See D. Roujou de Boubée.  53:1-5.
See T. Tominaga.  51:178-181.

Duchiron, F.  See C. Desportes.  52:376-380.

Dugar, S.M.  See J. Jaganathan.  49:115-118.

Dukes, B.C., and C.E. Butzke.  Rapid determination of primary amino
acids in grape juice using an o-phthaldialdehyde/N-acetyl-L-cys-
teine spectrophotometric assay.  49:125-134.

Dulau, L.  See A. Julien.  51:215-222.

Duncan, S.E.  See B.W. Zoecklein.  49:259-265.

Dupre, K.  See A. Vernhet.  50:391-397; 398-403.

Duteurtre, B.  See C. Desportes.  52:376-380.
See G. Liger-Belair.  52:88-92.

E

Eastham, J., and S.A. Gray.  A preliminary evaluation of the suitability
of sap flow sensors for use in scheduling vineyard irrigation. 49:
171-176.

See C. Ginestar.  49:413-420, 421-428.

Ebeler, J.D. See M.N. Lau.  50:324-333.

Ebeler, S.E.  See C.E. Butzke.  50:461-465.
See R.M. Cook.  49:225-228.
See F.M. Dewey.  51:276-282.
See W.T. Jewell.  52:219-222.
See M.N. Lau.  50:324-333; 52:219-222.

Ebisuda, N.  See L.E. Williams.  51:49-54.
  See J. Bergqvist.  52:1-7.

Echávarri, J.F.  See F. Ayala.  48:370-376, 377-382; 50:359-363.

Eder, R.  See U. Vrhovsek.  48:214-219.

Edwards, C.G., K.M. Haag, and M.D. Collins.  Identification and char-
acterization of two lactic acid bacteria associated with sluggish/
stuck fermentations.  49:445-448.

———, A.G. Reynolds, A.V. Rodriguez, M.J. Semon, and J.M. Mills.
Implication of acetic acid in the induction of slow/stuck grape juice
fermentations and inhibition of yeast by Lactobacillus sp.  50:204-
210.

See L. Connell.  53:322-324.
See A.G. Reynolds.  52:336-344.

Egli, C.M., and T. Henick-Kling.  Identification of Brettanomyces/
Dekkera species based on polymorphism in the rRNA internal tran-
scribed spacer region.  52:241-247.

Eiras-Dias, J.E., and R. Bruno-Sousa.  Isoenzymatic polymorphism dif-
ferentiation of Portuguese grapevine cultivars.  49:86-90.

Eisenheld, C.  See F. Regner.  51:7-14.

Epifanio, S.I., A.R. Gutierrez, M.P. Santamaría, and R. López.  The
influ-ence of enological practices on the selection of wild yeast
strains in spontaneous fermentation.  50:219-224.

See A.R. Gutiérrez.  52:352-356.

Esteban, M.A., M.J. Villanueva, and J.R. Lissarrague.  Effect of irriga-
tion on changes in berry composition of Tempranillo during matu-
ration. Sugars, organic acids, and mineral elements.  50:418-434.

Eugenio Diaz, M.  See V.L. Gutierrez Afonso.  49:440-444.

Ewert, B.  See B. Girard.  53:99-109.

F

Famini, R.  See D. Favretto.  51:55-64.

Farkas, M.  See G. Vas.  49:100-104.

Favretto, D., and R. Famini.  Application of electrospray ionization mass
spectrometry to the study of grape anthocyanins.  51:55-64.

Fekete, S.  See H. Hou.  53:289-293.

Ferguson, J.C.  See S.E. Spayd.  53:171-182.
See J.M. Tarara.  51:182-188; 52:260-265.

Fernandez de Simón, B.  See A. Peña-Neira.  50:285-290.

Fernández-Fernández, J.I.  See E. Gómez-Plaza.  52:266-270.

Ferranti, F.  See A. Palliotti.  51:122-130.

Ferreira, R.B., S. Monteiro, M.A. Piçarra-Pereira, M. Conceição Tanganho,
V.B. Loureiro, and A.R. Teixeira.  Characterization of the proteins
from grapes and wines by immunological methods.  51:22-28.

See P.R. Mesquita.  52:324-330.

Ferreira, V.  See A. Guitart.  50:253-258.

Ferrier, J.G., and D.E. Block.  Neural-network-assisted optimization of
wine blending based on sensory analysis.  52:386-395.

Festas, I., P. Herbert, L. Santos, M. Cabral, P. Barros, and A. Alves.
Ochratoxin A in some Portuguese wines: Method validation and
screening in Port wine and Vinho Verde.  51:150-154.

Feuillat, F., R. Keller, F. Sauvageot, and J.L. Puech.  Characterization
of French oak cooperage (Quercus robur L., Quercus petraea
Liebl.). Research of the study group on barrel-aging burgundy
wines.  50:513-518.

See J.R. Mosedale.  50:503-512.
See J.L. Puech.  50:469-478.
See F. Sauvageot.  50:447-455.

Feuillat, M.  See S. Boivin.  49:325-332.

Finger, S.A.,  T.K. Wolf, and A.B. Baudoin.  Effects of horticultural oils
on the photosynthesis, fruit maturity, and crop yield of winegrapes.
53:116-124.

Fleet, G.H.  See C. Charoenchai.  49:283-288.
See B.E.N. Todd.  51:65-72.

Flerianos, I.  See A. Spiropoulos.  51:233-248.

Forneck, A., M.A. Walker, R. Blaich, M. Yvon, and F. Leclant.  Interac-
tion of phylloxera (Daktulosphaira vitifoliae FITCH) with grape (Vitis
spp.) in simple isolation chambers.  52:28-34.

Fortenberry, M.  See L.G. Kovacs.  52:254-259.

Francioli, S., S. Buxaderas, and P. Pellerin.  Influence of Botrytis ci-
nerea on the polysaccharide composition of Xarel.lo musts and
cava base wines.  50:456-460.

———, M. Guerra, E. López-Tamames, J. M. Guadayol, and J. Caixach.
Aroma of sparkling wines by headspace/solid phase
microextraction and gas chromatography/mass spectrometry.
50:404-408.



Am. J. Enol. Vitic. 53:4 (2002)

346 — Author Index

de Freitas, V.A.P., Y. Glories, and A. Monique.  Developmental changes
of procyanidins in grapes of red Vitis vinifera varieties and their
composition in respective wines.  51:397-403.

See N. Mateus.  52:115-121.

Frøst, M.B.,  and A.C. Noble. Preliminary study of the effect of knowl-
edge and sensory expertise on liking for red wines.  53:275-284.

Fugelsang, K.C.  See B.H. Gump.  53:325-329.
Fujiyama, K.  See T. Okuda.  50:137-143.

Fukui, M.  See K. Yokotsuka.  53:69-77.

Fukumoto, L.  See B. Girard.  53:99-109.

G

Gambuti, A.  See L. Moio.  52:271-274.

Garcia, L.  See A. Picinelli.  51:144-149.

García Barroso, C.  See R. Castro.  51:98-102.

García-Berrios, J.J.  See C. Cabaleiro.  50:40-44.

García-Vallejo, M.C.  See A. Peña-Neira.  50:285-290.

Garijo, P.  See A.R. Gutiérrez.  52:352-356.

Garner, D.  See L. Palou.  53:110-115.

Gaudillere, J.P.  See N.Ollat.  49:251-258.

Geny, L.  See H. Baigorri.  52:357-363.

Gerbaux, V., B. Vincent, and A. Bertrand.  Influence of maceration tem-
perature and enzymes on the content of volatile phenols in Pinot
noir wines.  53:131-137.

Gil-Muñoz, R.  See E. Gómez-Plaza.  52:266-270.

Ginestar, C., J. Eastham, S. Gray, and P. Iland.  Use of sap-flow sen-
sors to schedule vineyard irrigation. I. Effects of post-veraison wa-
ter deficits on water relations, vine growth, and yield of Shiraz
grapevines.  49:413-420.

———.  Use of sap-flow sensors to schedule vineyard irrigation. II.
Effects of post-veraison water deficits on composition of Shiraz
grapes.  49:421-428.

Girard, B., L. Fukumoto, G. Mazza, P. Delaquis, and B. Ewert.  Vola-
tile terpene constituents in maturing Gewürztraminer grapes from
British Columbia.  53:99-109.

See M. Cliff.  53:46-53.
See P. Delaquis.  51:42-48.
See A.G. Reynolds.  52:235-240.

Giudici, P.  See S. Rainieri.  49:319-325.

Glória, M.B.A., B.T. Watson, L. Simon-Sarkadi, and M.A. Daeschel.
A survey of biogenic  amines  in Oregon  Pinot  noir and  Cabernet
Sauvignon  wines.  49:279-282.

Glories, Y.  See V.A.P. de Freitas.  51:397-403.
See M. Mirabel.  50:211-218.
See N. Vivas.  49:49-55.

Gogorcena, Y.  See J.R. Vidal.  50:69-75.

Goldberg, D.M., A. Karumanchiri, G.J. Soleas, and E. Tsang.  Concen-
trations of selected polyphenols in white commercial wines.
50:185-193.

———.  Catechin and epicatechin concentrations of red wines: Regional
and cultivar-related differences.  49:23-34.

———.  Quercetin and p-coumaric acid concentrations in commercial
wines.  49:142-151.

Gollino, G.  See E. Peterlunger.  53:14-18.

Gómez, J.L.  See J. Borrego.  53:125-130.

Gómez-del-Campo, M., C. Ruiz, and J.R. Lissarrague.  Effect of water
stress on leaf area development, photosynthesis, and productiv-
ity in Chardonnay and Airén grapevines.  53:138-143.

Gómez-Plaza, E., R. Gil-Muñoz, J.M. López-Roca, A. Martínez-Cutillas,
and J.I. Fernández-Fernández.  Phenolic compounds and color
stability of red wines: Effect of skin maceration time.  52:266-270.

Gonçalves, A.C.  See N. Mateus.  52:115-121.

Gonsalves, D.  See K.S. Ling.  52:21-27.

Goodman, R.N.  See B.N. Milkus.  50:133-134.

Granett, J.  See L. Kocsis.  50:101-106.

Gray, S.A.  See J. Eastham.  49:171-176.
See C. Ginestar.  49:413-420, 421-428.

Greene, S.L.  See M.A. Olmstead.  52:292-303.

Grimaldi, A., H. McLean, and V. Jiranek.  Identification and partial char-
acterization of glycosidic activities of commercial strains of the
lactic acid bacterium, Oenococcus oeni.  51:357-364.

Grzegorczyk, W., and M.A. Walker.  Evaluating resistance to grape
phylloxera in Vitis  species with an in vitro dual culture assay.
49:17-22.

Guadayol, J.M.  See S. Francioli.  50:404-408.

Gubler, W.D.  See K.J.Dell.  49:11-16.
See H.L. Ypema.  51:1-6.

Güell, C.  See I. Achaerandio.  52:122-126.

Guerra, C.  See M. Mirabel.  50:211-218.

Guerra, M.  See S. Francioli.  50:404-408.

Guidoni, S., P. Allara, and A. Schubert.  Effect of cluster thinning on
berry skin anthocyanin composition of Vitis vinifera cv. Nebbiolo.
53:224-226.

Guitart, A., P. Hernández Orte, and J. Cacho.  Effect of different clari-
fication treatments on the amino acid content of Chardonnay musts
and wines.  49:389-396.

———, P. Hernández Orte, V. Ferreira, C. Peña, and J. Cacho.  Some
observations about the correlation between the amino acid con-
tent of musts and wines of the Chardonnay variety and their fer-
mentation aromas.  50:253-258.

See  P. Hernández Orte.  50:144-154.

Gump, B.H., B.W. Zoecklein, K.C. Fugelsang, and R.S. Whiton.  Com-
parison of analytical methods for prediction of prefermentation
nutritional status of grape juice.  53:325-329.

Gunata, Z.  See T. Cabaroglu.  53:64-68.

Gutiérrez, A.R., S. Epifanio, P. Garijo, R. López, and P. Santamaría.
Killer yeasts: Incidence in the ecology of spontaneous fermenta-
tion.  52:352-356.

See S.I. Epifanio.  50:219-224.

Gutierrez Afonso, V.L., J. Darias, R. Armas, M.R. Medina, and M.
Eugenio Diaz.  Descriptive analysis of three white wine varieties
cultivated in the Canary Islands.  49:440-444.

Gutiérrez Granda,  M.J.  See M.J. Sipiora.  49:152-162.

H

Haag, K.M.  See C.G. Edwards.  49:445-448.

Haba, M., A. Mulet, and A. Berna.  Stability in wine differentiation of
two close viticultural zones.  49:285-290.

Hajrasuliha, S.,  D.E. Rolston, and D.T. Louie.  Fate of 15N fertilizer
applied to trickle-irrigated grapevines.  49:191-198.

Hale, M.D., K. McCafferty, E. Larmie, J. Newton, and J.S. Swan.  The
influence of oak seasoning and toasting parameters on the com-
position and quality of wine.  50:495-502.

Hall, J.  See P. Delaquis.  51:42-48.

Hall, T.W., and W.F. Mahaffee.  Impact of vine shelter use on develop-
ment of grape powdery mildew.  52:204-209.

Hanami, H.  See L.G. Kovacs.  52:254-259.

Handley, V.  See C.P. Meredith.  50:236-242.

Harbertson, J.F., J.A. Kennedy, and D.O. Adams.  Tannin in skins and
seeds of Cabernet Sauvignon, Syrah, and Pinot noir berries dur-
ing ripening.  53:54-59.

See D.O. Adams.  50:247-252.

Hartmann, P.J., H.M. McNair, and B.W. Zoecklein.  Measurement of
3-alkyl-2-methoxypyrazine by headspace solid-phase microex-
traction in spiked model wines.  53:285-288.



Author Index — 347

Am. J. Enol. Vitic. 53:4 (2002)

Hashizume, K., and T. Samuta.  Grape maturity and light exposure
affect berry methoxypyrazine concentration.  50:194-198.

Heatherbell, D.A.  See G.J. Pickering.  49:306-318; 50:291-298, 299-
306, 307-316.

Heier, A., W. Blaas, A. Droß, and R. Wittkowski.  Anthocyanin analy-
sis by HPLC/ESI-MS.  53:78-86.

Heisey, A.  See L. Cocolin. 52:49-53.

Herbert, P.  See I. Festas.  51:150-154.

Henick-Kling, T.  See C.M. Egli.  52:241-247.

Henick-Kling, T.  See C.E. Shively.  52:400-401.

Henry, R.J.  See J.P. Tomkins. 52:287-291.

Henschke, P.A.  See C. Charoenchai.  49:283-288.
See B.E.N. Todd.  51:65-72.

Herbert, P., P. Barros, and A. Alves.  Detection of Port wine imitations
by discriminant analysis using free amino acids profiles.  51:262-
268.

See I. Mafra.  50:128-132.
See S. Mínguez.  49:177-182.

Hernández, T.  See A. Peña-Neira.  50:285-290.

Hernández Orte, P., A. Guitart, and J. Cacho.  Changes in the concen-
tration of amino acids during the ripening of vitis vinifera
Tempranillo variety from the Denomination d’Origine Somontano
(Spain).  50:144-154.

See A. Guitart.  49:389-396; 50:253-258.

Hinrichsen, P., C. Narváez, J.E. Bowers, J.M. Boursiquot, J. Valenzuela,
C. Muñoz, and C.P. Meredith.  Distinguishing Carmenère from simi-
lar cultivars by DNA typing.  52:396-399.

Hirano, K.  See P.H. Kimura.  49:1-5.
See S. Wang.  52:248-253.

Holton, T.A.  See J.P. Tomkins.  52:287-291.

Hou, H., S. Fekete, and L.G. Kovacs.  New members of the stilbene
synthase gene family from the Vitis aestivalis-derived grape cul-
tivar Norton.  53:289-293.

Howell, G.S.  Sustainable grape productivity and the growth-yield rela-
tionship: A review.  52:165-174.

See H. Jiang.  53:210-217; 53:227-230.
See D.P. Miller.  49:183-190.
See R.P. Smithyman.  49:163-170.

Hrazdina, G.  See M. Keller.  49:333-340, 341-349.

Huix-Blanquera, M.  See R.M. Lamuela-Raventós.  52:156-158.

Hutchens, T.W.  See K.C. Weiss.  49:231-239.

I
Ibacache, A.  See E. Agosin.  51:404-408.

Ibáñez, J.  See J. Borrego.  53:125-130.

Ibern-Gómez, M., C. Andrés-Lacueva, R.M. Lamuela-Raventós, S.
Buxaderas, V.L. Singleton, and  M.C. de  a Torre-Boronat.  Brown-
ing of cava (sparkling wine) during aging in contact with lees due
to the phenolic composition.  51:29-36.

———, C. Andrés-Lacueva, R.M. Lamuela-Raventós, C. Lao-Luque, S.
Buxaderas, and M.C. de la Torre-Boronat.  Differences in phenolic
profile between oak wood and stainless steel fermentation in white
wines.  52:159-164.

———, C. Andrés-Lacueva, R.M. Lamuela-Raventós, and A.L.
Waterhouse.  Rapid HPLC analysis of phenolic compounds in red
wines.  53:218-221.

See C. Andrés-Lacueva.  53:147-150.

Ignelzi, S.  See A.L. Waterhouse.  51:383-389.

Ikeda, T.  See Y.T. Kong.  52:381-385.

Iland, P.  See C. Ginestar.  49:413-420, 421-428.

Imabayashi, S.I.  See Y.T. Kong.  52:381-385.

Infante, J.J.  See J.J. Mesa.  51:15-21.

Iocco, P.  See L. Torregrosa.  53:183-190.

J
Jacopin, C.  See Y. Vasserot.  52:54-55.

Jaganathan, J., and S.M. Dugar.  Determination of selenium in wines
using electrothermal atomic absorption spectrometry with Zeeman
background correction.  49:115-118.

James, J.A., G. Dixon, and O. Lamikanra.  Characterization of partially
purified cellulase from muscadine grapes (Vitis rotundifolia Michx.).
50:19-24.

Jasinski, Y.  See H.M. McMahon. 50:385-390.
See B.W. Zoecklein.  49:35-43, 259-265.

Jeandet, P.  See. M. Adrian.  51:37-41.
See C. Dartiguenave.  51:347-351, 374-378.
See G. Liger-Belair.  50:317-323; 52:88-92; 53:151-153.
See R. Marchal.  53:308-314.
See Y. Vasserot.  52:54-55, 280-281.

Jewell, W.T., and S.E. Ebeler.  Tyrosinase biosensor for the measure-
ment of wine polyphenolics.  52:219-222.

Jiang, H., and G.S. Howell.  Applying chlorophyll fluorescence technique
to cold hardiness studies of grapevines.  53:210-217.

———.  Correlation and regression analyses of cold hardiness, air tem-
peratures, and water content of Concord grapevines.  53:227-230.

Jiranek, V.  See A. Grimaldi.  51:357-364.

Jones, G.V., and R.E. Davis.  Climate influences on grapevine phenol-
ogy, grape composition, and wine production and quality for Bor-
deaux, France.  51:249-261.

Jordão, A.M., J. M. Ricardo-da-Silva, and O. Laureano.  Evolution of
catechins and oligomeric procyanidins during grape maturation of
Castelão Francês and Touriga Francesa.  52:230-234.

Joslin, W.S.  See A. Zimman.  53:93-98.

Jouitteau, C.  See G.J. Martin.  50:409-417.

Julien, A., J.L. Roustan, L. Dulau, and J.M. Sablayrolles.  Comparison
of nitrogen and oxygen demands of enological yeasts: Technologi-
cal consequences.  51:215-222.

K

Kadim, D., and C.H. Mannheim.  Kinetics of phenolic extraction during
aging of model wine solution and white wine in oak barrels.  50:33-
39.

Kakiuchi, T.  See Y.T. Kong.  52:381-385.

Kandl, T., and S. Kupina.  An improved capillary electrophoresis pro-
cedure for the determination of organic acids in grape juice and
wine.  50:155-161.

Kano, K.  See Y.T. Kong.  52:381-385.

Kaps, M.L.  See L.G. Kovacs.  52:254-259.

Karagiannidis, N., and N. Nikolaou.  Influence of arbuscular mycorrhizae
on heavy metal (Pb and Cd) uptake, growth, and chemical com-
position of Vitis vinifera L. (cv. Razaki).  51:269-275.

Karagiannis, S., and P. Lanaridis.  Effect of various vinification param-
eters on the development of several volatile sulfur compounds in
Greek white wines of the cultivars Batiki and Muscat of Hamburg.
50:334-342.

Karumanchiri, A.L.  See D.M. Golberg.  49:23-34, 142-151; 50:185-193.

Kaserer, H.  See F. Regner.  51:7-14.

Katoh, I.  See M. Sato.  48:1-6.

Keller, M., K.J. Arnink, and G. Hrazdina.  Interaction of nitrogen avail-
ability during bloom and light intensity during veraison. I. Effects
on grapevine growth, fruit development, and ripening.  49:333-340.

———, and G. Hrazdina.  Interaction of nitrogen availability during
bloom and light intensity during veraison. II. Effects on anthocya-
nin and phenolic development during grape ripening.  49:341-349.



Am. J. Enol. Vitic. 53:4 (2002)

348 — Author Index

Kennedy, J.A., M.A. Matthews, and A.L. Waterhouse.  Effect of matu-
rity and vine water status on grape skin and wine flavonoids.
53:268-274.

See J.F. Harbertson.  53:54-59.

Kilmartin, P.A., H. Zou, and A.L. Waterhouse.  Correlation of wine phe-
nolic composition versus cyclic voltammetry response.  53:294-
302.

Kimura, P.H., G. Okamoto, and K. Hirano.  The mode of pollination and
stigma receptivity in Vitis coignetiae Pulliat.  49:1-5.

King, M.  See M. Cliff.  53:46-53.
See P. Delaquis.  51:42-48.

Kliewer, W.M.  See N. Kubota.  51:409-414.

Kocsis, L., J. Granett, M.A. Walker, H. Lin, and A.D. Omer.  Grape phyl-
loxera populations adapted to Vitis berlandieri × V. riparia
rootstocks.  50:101-106.

Kong, Y.T., S.I. Imabayashi, K. Kano, T. Ikeda, and T. Kakiuchi.  Per-
oxidase-based amperometric sensor for the determination of to-
tal phenols using two-stage peroxidase reactions.  52:381-385.

Kopp, T.G.  See A.G. Reynolds.  52:235-240.

Kõteleky, K.  See G. Vas.  49:100-104.

Kotseridis, Y., A. Anocibar Beloqui, A.  Bertrand, and J.P. Doazan.  An
analytical method for studying the volatile compounds of Merlot
noir clone wines.  49:44-48.

Kovacs, L.G., H. Hanami, M. Fortenberry, and M.L. Kaps.  Latent in-
fection by leafroll agent GLRaV-3 is linked to lower fruit quality in
French-American hybrid grapevines Vidal blanc and St. Vincent.
52:254-259.

See H. Hou.  53:289-293.

Kraeva, E.  See H. Ojeda.  53:261-267.
See A.S. Renault.  51:81-87.

Kretsch, J.O.  See M.V. McKenry.  52:304-309, 310-316.

Krueger, R.  See K.J. Dell.  49:11-16.

Kubota, N., M.A. Matthews, T. Takahagi, and W.M. Kliewer.  Budbreak
with garlic preparations.  51:409-414.

Kudo , M., P. Vagnoli, and L.F. Bisson.  Imbalance of pH and potas-
sium concentration as a cause of stuck fermentations.  49:295-
301.

Kupina, S.  See T. Kandl.  50:155-161.

L

Lacorre-Arescaldino, I.  See C. Redon.  50:13-18.

Lallement, A.  See R. Marchal.  53:308-314.

Lamikanra, O.  See J.A. James.  50:19-24.
See M.N. Musingo.  52:109-114.

Lamuela-Raventós, R.M., M. Huix-Blanquera, and A.L. Waterhouse.
Treatments for pinking alteration in white wines.  52:156-158.

See C. Andrés-Lacueva.  53:147-150. 
See M. Ibern-Gómez.  51:29-36; 52:159-164; 53:218-221.

Lanaridis, P.  See S. Karagiannis.  50:334-342.

Lang, A.  See H. Caspari.  49:359-366.

Lange, L.W.  See K.C. Weiss.  52:275-279.

Lang, N.S., R.L. Wample, R. Smithyman, and L. Mills.  Photosynthe-
sis and chlorophyll fluorescence in blackleaf-affected Concord.
49:367-374.

See R.P. Smithyman.  52:364-375.

Lao-Luque, C.  See M. Ibern-Gómez.  52:159-164.

Larmie, E.  See M.D. Hale.  50:495-502.

Lau, M.N., J.D. Ebeler, and S.E. Ebeler.  Gas chromatographic analy-
sis of aldehydes in alcoholic beverages using a cysteamine de-
rivatization procedure.  50:324-333.

Laureano, O.  See A.M. Jordão.  52:230-234.

Lavigne, V.  See M. Murat.  52:136-139.

Leandro, M.C.  See B.S. Sun.  50:179-184.

Leclant, F.  See A. Forneck.  52: 28-34.

Ledebuhr, R.L.  See T.J. Zabadal.  53:204-209.

Lee, L.S.  See J.P. Tomkins.  52:287-291.

Lefebvre, S.  See C. Maury.  52:140-145.

Lefort, F., and K.K.A. Roubelakis-Angelakis.  Genetic comparison of
Greek cultivars of Vitis vinifera L. by nuclear microsatellite pro-
filing.  52:101-108.

Lemaresquier, H.  See G. Liger-Belair.  52:88-92.

Lencart e Silva, F.A.  See F.G. Braga.  53:41-45.

Lepoutre, J.P.  See T. Cabaroglu.  53:64-68.

Letinois, I.  See A.S. Renault.  51:81-87.

Levite, D.  See. M. Adrian.  51:37-41.

Liger-Belair, G., R. Marchal, B. Robillard, M. Vignes-Adler, A. Maujean,
and P. Jeandet.  Study of effervescence in a glass of Champagne:
Frequencies of bubble formation, growth rates, and velocities of
rising bubbles.  50:317-323.

———, H. Lemaresquier, B. Robillard, B. Duteurtre, and P. Jeandet.
The secrets of fizz in Champagne wines: A phenomenological
study.  52:88-92.

———, R. Marchal, and P. Jeandet.  Close-up on bubble nucleation in
a glass of Champagne.  53:151-153.

Lin, H.  See L. Kocsis.  50:101-106.

Lin, J., and M.A. Walker.  Identifying grape rootstocks with simple se-
quence repeat (SSR) DNA markers.  49:403-407.

Linderman, R.G., and E.A. Davis.  Comparative response of selected
grapevine rootstocks and cultivars to inoculation with different
mycorrhizal fungi.  52:8-11.

Ling, K.S., H.Y. Zhu, N. Petrovic, and D. Gonsalves.  Comparative ef-
fectiveness of ELIZA and RT-PCR for detecting grapevine
leafroll-associated closterovirus-3 in field samples.   52:21-27.

Lissarrague, J.R.  See M.A. Esteban.  50:418-434.
See M. Gómez-del-Campo.  53:138-143.

Lonvaud-Funel, A.  See E. Coton.  49:199-204.

López, F.  See I. Achaerandio.  52:122-126.

López, R.  See S.I. Epifanio.  50:219-224.

See A.R. Gutiérrez.  52:352-356.

López-Barajas, M., E. López-Tamames, S. Buxaderas, and M.C. de la
Torre-Boronat.  Effect of vinification and variety on foam capacity
of wine.  49:97-402.

———, E. López-Tamames, S. Buxaderas, G. Suberbiola, and M.C. de
la Torre-Boronat.  Influence of wine polysaccharides of different
molecular mass on wine foaming.  52:146-150.

López-Roca, J.M.  See E. Gómez-Plaza.  52:266-270.

López-Tamames, E.  See S. Francioli.  50:404-408.

See M. López-Barajas.  49:97-402; 52:146-150.

Louie, D.T.  See S. Hajrasuliha.  49:191-198.

Loureiro, V.B.  See R.B. Ferreira.  51:22-28.

See P.R. Mesquita.  52:324-330.

Lu, J.  See H. Mazhar.  53:87-91.
See S. Wang.  52:248-253.

De Luis, I.  See H. Baigorri.  52:357-363.

Luz Silva, M., and F.X. Malcata.  Relationships between storage con-
ditions of grape pomace and volatile composition of spirits obtained
therefrom.  49:56-64.

Lyon, M.L.  See A. Zimman.  53:93-98.

M

Machado, J.M.  See N. Mateus.  52:115-121.

Mafra, I., P. Herbert , L. Santos, P. Barros, and A. Alves.  Evaluation
of biogenic amines in some Portuguese quality wines by HPLC
fluorescence detection of OPA derivatives.  50:128-132.



Author Index — 349

Am. J. Enol. Vitic. 53:4 (2002)

Mahaffee, W.F.  See T.W. Hall.  52:204-209.

Main, D.  See J.P. Tomkins.  52:287-291.

Main, G.,  J. Morris, and K. Striegler.  Rootstock effects on Chardonel
productivity, fruit, and wine composition.  53:37-40.

See W.A. Buescher.  52:345-351.

Malcata, F.X.  See M. Luz Silva.  49:56-64.

Mangas, J.J.  See A. Picinelli.  51:144-149.

Mansfield, A.K., B.W. Zoecklein, and R.S. Whiton.  Quantification of
glycosidase activity in selected strains of Brettanomyces
bruxellensis and Oenococcus oeni.  53:303-307.

Mannheim, C.H.  See D. Kadim.  50:33-39.

Manzano, M.  See L. Cocolin.  53:24-27.

Marchal, R., L. Marchal-Delahaut, F. Michels, M. Parmentier, A.
Lallement, and P. Jeandet.  Use of wheat gluten as clarifying agent
of musts and white wines.  53:308-314.

See G. Liger-Belair.  50:317-323; 53:151-153.

Marchal-Delahaut, L.  See R. Marchal.  53:308-314.

Marcy, J.E.  See B.W. Zoecklein.  49:35-43, 259-265.

Marin, M.R.  Alcoholic fermentation modelling: Current state and per-
spectives.  50:166-178.

Marques, S.  See N. Mateus.  52:115-121.

Marr, J.C.  See A.G. Reynolds.  52:336-344.

Martin, G.J., M. Mazure, C. Jouitteau, Y.L. Martin, L. Aguile, and P.
Allain.  Characterization of the geographic origin of Bordeaux wines
by a combined use of isotopic and trace element measurements.
50:409-417.

Martin, N., A. Minard, and O. Brun.  Sweetness, sourness, and total
taste intensity in Champagne wine.  53:6-13.

Martin, Y.L.  See G.J. Martin.  50:409-417.

Martínez, M.C., and J.E  Pérez.  The forgotten vineyard of the Asturias
Princedom (north of Spain) and ampelographic description of its
grapevine cultivars (Vitis vinifera L.).  51:365-373.

Martínez, P., J. Valcárcel, L. Pérez, and T. Benítez.  Metabolism of Sac-
charomyces cerevisiae flor yeasts during fermentation and biologi-
cal aging of fino sherry: By-products and aroma compounds.
49:340-350.

Martínez-Cutillas, A.  See E. Gómez-Plaza.  52:266-270.

Martínez de Toda, F., and J.C.  Sancha.  Characterization of wild vines
in La Rioja (Spain).  50:443-446.

———.  Long-term effects of simulated mechanical pruning on Gren-
ache vines under drought conditions.  50:87-90.

Martínez-Zapater, J.M.  See M.T. Cervera.  52:127-135.

Masa, A.  See J.R. Vidal.  50:69-75.

Masneuf, I.  See M. Murat.  52:136-139.

Massolini, M., P. Caldentey, and A. Silva.  Phenolic compounds in cork
used for production of wine stoppers as affected by storage and
boiling of cork slabs.  49:6-10.

Masson, E., R. Baumes, M. Moutounet, and J.L. Puech.  The effect of
kiln-drying on the levels of ellagitannins and volatile compounds
of european oak (Quercus petraea Liebl.) stave wood.  51:201-214.

Mateus, N., S. Marques, A.C. Gonçalves, J.M. Machado, and V. de
Freitas.  Proanthocyanidin composition of red Vitis vinifera vari-
eties from the Douro Valley during ripening: Influence of cultiva-
tion al-titude.  52:115-121.

Matricardi, L.  Influence of toasting technique on color and ellagitannins
of oak wood in barrel making.  50:519-526.

Matthews, M.A.  See J.A. Kennedy.  53:268-274.
See N. Kubota.  51:409-414.

Maujean, A.  See C. Dartiguenave.  51:347-351, 374-378.
See C. Desportes.  52:376-380.
See G. Liger-Belair.  50:317-323.

Mauricio, J.C.  See E. Valero.  49:119-124.

Mauromoustakos, A.  See R.T. Threlfall.  50:57-64.

Maury, C., P. Sarni-Manchado, S. Lefebvre, V. Cheynier, and M.
Moutounet.  Influence of fining with different molecular weight
gelatins on proanthocyanidin composition and perception of wines.
52:140-145.

Mazhar, H., S.M. Basha, and J. Lu.  Variation in berry protein compo-
sition of Muscadine cultivars.  53:87-91.

Mazure, M.  See G.J. Martin.  50:409-417.

Mazza, G.  See B. Girard.  53:99-109.

McCafferty, K.  See M.D. Hale.  50:495-502.

McKenry, M.V., J.O. Kretsch, and S.A. Anwar.  Interactions of selected
rootstocks with ectoparasitic nematodes.  52:304-309.

———. Interactions of selected Vitis cultivars with endoparasitic
nematodes.  52:310-316.

See S.A. Anwar.  53:19-23.

McLean, H.  See A. Grimaldi.  51:357-364.

McMahon, H.M., B.W. Zoecklein, and Y.W. Jasinski.  The effects of pre-
fermentation maceration temperature and percent alcohol (v/v) at
press on the concentration of Cabernet Sauvignon grape glyco-
sides and glycoside fractions.  50:385-390.

McNair, H.M.  See P.J. Hartmann.  53:285-288.

Medina, M.R.  See V.L. Gutierrez Afonso.  49:440-444.

Mee, D.L.  See S.E. Spayd.  53:171-182.

Meier, J.  See A. Zimman.  53:93-98.

Meredith, C.P., J.E. Bowers, S. Riaz, V. Handley, E.B. Bandman, and
G.S. Dangl.  The identity and parentage of the variety known in
California as Petite Sirah.  50:236-242.

See J.E. Bowers.  50:243-246.
See P. Hinrichsen.  52:396-399.

Mesa, J.J., J.J. Infante, L. Rebordinos, J.A. Sanchez, and J.M. Cantoral.
Influence of the yeast genotypes on enological characteristics of
sherry wines.  51:15-21.

Mesquita, P.R., M.A. Piçarra-Pereira, S. Monteiro, V.B. Loureiro, A.R.
Teixeira, and R.B. Ferreira. Effect of wine composition on protein
stability.  52:324-330.

Meyer, U.M.  See F.M. Dewey.  51:276-282.

Michels, F.  See R. Marchal.  53:308-314.

Milkus, B.N.  Incidence of four NEPO viruses in Missouri vineyards.
52:56-57.

———, and R.N. Goodman.  A survey of Missouri vineyards for the
presence of five grape viruses.  50:133-134.

Millan, M.C.  See E. Valero.  49:119-124.

Miller, D.P., and G.S. Howell.  Influence of vine capacity and crop load
on canopy development, morphology, and dry matter partitioning
in Concord grapevines.  49:183-190.

See R.P. Smithyman.  49:163-170.

Mills, D.A.  See L. Cocolin.  52:49-53.
See C.L. Pallmann.  52:198-203.

Mills, J.M.  See C.G. Edwards.  50:204-210.

Mills, L.  See N.S. Lang.  49:367-374.

Minard, A.  See N. Martin.  53:6-13.

Mínguez, S., and P. Hernández.  Tartaric stabilization of red, rosé, and
white wines with L(+)-calcium tartrate crystal seeding.  49:177-182.

Mirabel, M., C. Saucier, C. Guerra, and Y. Glories.  Copigmentation in
model wine solutions: Occurrence and relation to wine aging.
50:211-218.

Mlikota Gabler, F., and J.L. Smilanick.  Postharvest control of table
grape gray mold on detached berries with carbonate and bicarbon-
ate salts and disinfectants.  52:12-20.

Moio, L., A. Gambuti, L. Di Marzio, and P. Piombino.  Differential
pHmeter determination of residual sugars in wine.  52:271-274.

Monique, A.  See V.A.P. de Freitas.  51:397-403.



Am. J. Enol. Vitic. 53:4 (2002)

350 — Author Index

Okuda, T., A.G. Pue, K. Fujiyama, and K. Yokotsuka.  Purification and
characterization of polyphenol oxidase from Muscat Bailey A grape
juice.  50:137-143.

———, and K. Yokotsuka.  Levels of glutathione and activities of re-
lated enzymes during ripening of Koshu and Cabernet Sauvignon
grapes and during winemaking.  50:264-270.

Olineka, T.L.  See C.L. Pallmann.  52:198-203.

Oliva, J.  See S. Navarro.  52:35-40.

Oliveira, M.  Calculation of budbreak and flowering base temperatures
for Vitis vinifera cv. Touriga Francesa in the Douro Region of Por-
tugal.  49:74-78.

Ollat, N., and J.P. Gaudillere.  The effect of limiting leaf area during
stage I of berry growth on development and composition of ber-
ries of Vitis vinifera L., cv. Cabernet Sauvignon.  49:251-258.

Olmstead, M.A., R.L. Wample, S.L. Greene, and J.M. Tarara.  Evalua-
tion of potential cover crops for inland Pacific Northwest vineyards.
52:292-303.

Omer, A.D.  See L. Kocsis.  50:101-106.

Ortega, J.M.  See E. Valero.  49:119-124.

Ortiz, J.M.  See J.R. Vidal.  50:69-75.

P Q

Pachova, V.  See I. Achaerandio.  52:122-126.

Padgett-Johnson, M., L.E. Williams, and M.A. Walker.  The influence
of Vitis riparia rootstock on water relations and gas exchange of
Vitis vinifera cv. Carignane scion under non-irrigated conditions.
51:137-143.

Palacios, S.,  I. Caro Pina, and L. Pérez Rodríguez.  Factors influenc-
ing the oxidation phenomena of Sherry wine.  52:151-155.

Palliotti, A., and A. Cartechini.  Developmental changes in gas ex-
change activity in flowers, berries, and tendrils of field-grown
Cabernet Sauvignon.  52:317-323.

———, A. Cartechini, and F. Ferranti.  Morpho-anatomical and physi-
ological characteristics of primary and lateral shoot leaves of
Cabernet Franc and Trebbiano Toscano grapevines under two ir-
radiance regimes.  51:122-130.

Pallmann, C.L., J.A. Brown, T.L. Olineka, L. Cocolin, D.A. Mills, and L.F.
Bisson. Use of WL medium to profile native flora fermentations.
52:198-203.

Palou, L., C.H. Crisosto, D. Garner, L.M. Basinal, J.L. Smilanick, and
J.P. Zoffoli.  Minimum constant sulfur dioxide emission rates to
control gray mold of cold-stored table grapes.  53:110-115.

Park, S.K., R.B. Boulton, and A.C. Noble.  Formation of hydrogen sul-
fide and glutathione during fermentation of white grape musts.
51:91-97.

Parmentier, M.  See R. Marchal.  53:308-314.

Patakas, A.  Changes in the solutes contributing to osmotic potential
during leaf ontogeny in grapevine leaves.  51:223-226.

———,  and B. Noitsakis.  Osmotic adjustment and partitioning of tur-
gor responses to drought in grapevine leaves.  50:76-80.

Pellerin, P.  See T. Doco.  50:28-32.
See S. Francioli.  50:456-460.
See A. Vernhet.  50:51-56, 391-397, 398-403.
See S. Vidal.  51:115-121.

Peña, C.  See A. Guitart.  50:253-258.

Peña-Neira, A., T. Hernández, M.C. García-Vallejo, E. Cadahia, B.
Fernandez de Simón, and J.A. Suarez. Low molecular weight
phenols in cork stoppers.  50:285-290.

Pérez, F.J., C. Viani, and J. Retamales.  Bioactive gibberellins in seeded
and seedless grapes: Identification and changes in content dur-
ing berry development.  51:315-318.

Pérez, J.E.  See M.C. Martínez.  51:365-373.

Pérez-Coello, M.S., J. Sanz, and M.D. Cabezudo.  Determination of
volatile compounds in hydroalcoholic extracts of French and
American oak wood.  50:162-165.

Monteiro, S.  See R.B. Ferreira.  51:22-28.
See P.R. Mesquita.  52:324-330.

Moreno, S.  See J.R. Vidal.  50:69-75.

Morris, J.R.  See W.A. Buescher.  52:345-351.
See G. Main.  53:37-40.
See R.T. Threlfall.  50:57-64.

Mosedale, J.R., J.L. Puech, and F. Feuillat.  The influence on wine fla-
vor of the oak species and natural variation of heartwood compo-
nents.  50:503-512.

See J.L. Puech.  50:469-478.

Moutounet, M.  See F. Brossaud.  50:277-284.
See T. Doco.  50:28-32.
See E. Masson.  51:201-214.
See C. Maury.  52:140-145.
See P. Sarni-Manchado.  50:81-86.
See A. Vernhet.  50:51-56, 391-397, 398-403.
See S. Vidal.  51:115-121.

Mulet, A.  See M. Haba.  49:285-290.

Muñoz, C.  See P. Hinrichsen.  52:396-399.

Murat, M., I. Masneuf, P. Darriet, V. Lavigne, T. Tominaga, and D.
Dubourdieu.  Effect of Saccharomyces cerevisiae yeast strains on
the liberation of volatile thiols in Sauvignon blanc wine.  52:136-
139.

Murmura, F.  See A. Cichelli.  51:108-114.

Musafija-Jeknic, T.  See M.A. Daeschel.  53:154-157.

Musingo, M.N., C.A. Sims, R.P. Bates, S.F. O’Keefe, and O. Lamikanra.
Changes in ellagic acid and other phenols in Muscadine grape
(Vitis rotundifolia) juices and wines during storage.  52:109-114.

N

Nagao, A.  See K. Yokotsuka.  50:1-12.

Nakazawa, K.  See K. Yokotsuka.  50:1-12.

Narváez, C.  See P. Hinrichsen.  52:396-399.

Navarro, G.  See S. Navarro.  52:35-40.

Navarro, S., J. Oliva, G. Navarro, and A. Barba.  Dissipation of
chlorpyrifos, fenarimol, mancozeb, metalaxyl, penconazole, and
vinclozolin in grapes.  52:35-40.

Negueruela, A.I.  See F. Ayala.  50:359-363.

Nel, H.A., R. Bauer, G.M. Wolfaardt, and L.M.T. Dicks.  Effect of bac-
teriocins pediocin PD-1, plantaricin 423, and nisin on biofilms of
Oenococcus oeni on a stainless steel surface.  53:191-196.

Newton, J.  See M.D. Hale.  50:495-502.

Nicholson, R.L.  See J.A. Sugui.  50:199-203.

Nikolaou, N.  See N. Karagiannidis.  51:269-275.

Noble, A.C.  See C. de la Presa-Owens.  49:289-294.
See F.M. Dewey.  51:276-282.
See M.B. Frøst.  53:275-284.
See S.K. Park.  51:91-97.

Noitsakis, B.  See A. Patakas.  50:76-80.

Nurgel, C., and A. Canbas.  Production of tartaric acid from pomace of
some Anatolian grape cultivars.  49:95-99.

O
Odoardi, M.  See A. Cichelli.  51:108-114.

Ojeda, H., C. Andary, E. Kraeva, A. Carbonneau, and A. Deloire.  In-
fluence of pre- and postveraison water deficit on synthesis and
concentration of skin phenolic compounds during berry growth of
Vitis vinifera cv. Shiraz.  53:261-267.

Okamoto, G.  See P.H. Kimura.  49:1-5.
See S. Wang.  52:248-253.

O'Keefe, S.F.  See M.N. Musingo.  52:109-114.



Author Index — 351

Am. J. Enol. Vitic. 53:4 (2002)

Pérez Rodríguez, L.  See P. Martínez.  49:340-350.
See V.M. Palacios.  52:151-155.

Peterlunger, E., E. Celotti, G. Da Dalt, S. Stefanelli, G. Gollino, R. Zironi.
Effect of training system on Pinot noir grape and wine composi-
tion.  53:14-18.

Peterson, D.G.  See J.P. Tomkins.  52:287-291.

Petrovic, N.  See K.S. Ling.  52:21-27.

Peuke. A.D.  The chemical composition of xylem sap in Vitis vinifera
L. cv. Riesling during vegetative growth on three different
Franconian vineyard soils and as influenced by nitrogen fertilizer.
51:329-339.

Peyrot des Gachons, C., T. Tominaga, and D. Dubourdieu.  Localiza-
tion of s-cysteine conjugates in the berry: Effect of skin contact
on aromatic potential of  Vitis vinifera L. cv. Sauvignon blanc must.
53:144-146.

See T. Tominaga.  51:178-181.

Piçarra-Pereira, M.A.  See R.B. Ferreira.  51:22-28.

Picinelli, A., B. Suarez, L. Garcia, and J.J. Mangas.  Changes in phe-
nolic contents during sparkling apple winemaking.  51:144-149.

Pianet, I.  See N. Vivas.  49:49-55.

Piacquadio, P.  See M. Servili.  51:352-356.

Piçarra-Pereira, M.A.  See P.R. Mesquita.  52:324-330.

Pickering, G.J., D.A. Heatherbell, and M.F. Barnes.  The production of
reduced-alcohol wine using glucose oxidase treated juice.
Part I. Composition.  50:291-298.
Part II. Stability and SO2-binding.  50:299-306.
Part III. Sensory.  50:307-316.

———, D.A. Heatherbell, L.P. Vanhanena, and M.F. Barnes.  The ef-
fect of ethanol concentration on the temporal perception of viscos-
ity and density in white wine.  49:306-318.

Pinto, T.  See B.S. Sun.  50:179-184.

Piombino, P.  See L. Moio.  52:271-274.

Pitois, C.  See Y. Vasserot.  52:280-281.

Planque, J.  See A. Vernhet.  50:51-56.

Poblet, M.  See M.T. Vidal.  52:223-229.

Pons, M.  See D. Roujou de Boubée.  53:1-5.

Pue, A.G.  See T. Okuda.  50:137-143.

Puech, J.L., F. Feuillat, and J.R. Mosedale.  The tannins of oak heart-
wood: Structure, properties, and their influence on wine flavor.
50:469-478.

See F. Feuillat.  50:513-518.
See E. Masson.  51:201-214.
See J.R. Mosedale.  50:503-512.

Quellec, N.  See T. Doco.  50:28-32.

R

Rainieri, S., C. Zambonelli, V. Tini, L. Castellari, and P. Giudici.  The
enological traits of thermotolerant Saccharomyces strains.  49:319-
325.

Ramming, D.  See S.A. Anwar.  53:19-23.

Rangel, A.O.S.S., and I.V. Tóth.  Determination of ethanol in wines by
flow injection spectrophotometry using gas-diffusion and an immo-
bilized enzyme reactor.  50:259-263.

Reader, H.P.  See J. Bakker.  50:271-276.

Rebecca, S.  See L. Cocolin.  53:24-27.

Rebordinos, L.  See J.J. Mesa.  51:15-21.

Redon, C., P. Albert, I. Lacorre-Arescaldino, and J. Bierne.  Electro-
phoretic heterogeneity of grapevine histones.  50:13-18.

See A.S. Renault.  51:81-87.

Regner, F., A. Stadlbauer, C. Eisenheld, and H. Kaserer.  Genetic re-
lationships among Pinots and related cultivars.  51:7-14.

Renault, A. S., A. Deloire, I. Letinois, E. Kraeva, C. Tesniere,  A.
Ageorges, C. Redon, and J. Bierne.  ß-1,3-Glucanase gene ex-
pression in grapevine leaves as a response to infection with Bot-
rytis cinerea.  51:81-87.

Retamales, J.  See F.J. Pérez.  51:315-318.

Retzlaff,  W.A.  See L.E. Williams.  51:49-54.

Reynolds, A.G.,  M. Cliff, B. Girard, and T.G. Kopp.  Influence of fermen-
tation temperature on composition and sensory properties of
Semillon and Shiraz wines.  52:235-240.

———, C.G. Edwards, M.A. Cliff, J.H. Thorngate, and J.C. Marr.  Eval-
uation of yeast strains during fermentation of Riesling and Chenin
blanc musts.  52:336-344.

———, and D.A. Wardle.  Evaluation of minimal pruning upon vine per-
formance and berry composition of Chancellor.  52:45-48.

See P. Delaquis.  51:42-48.
See C.G. Edwards.  50:204-210.

Riaz, S.  See C.P. Meredith.  50:236-242.

Ribeiro, A.  See A. Caputi.  51:415-417.

Ricardo-da-Silva, J.M.  See A.M. Jordão.  52:230-234.
See B.S. Sun.  50:179-184.

Riponi, C.  See M. Castellari.  49:91-94.

Ritchey, J.G., and A.L. Waterhouse.  A standard red wine: Monomeric
phenolic analysis of commercial Cabernet Sauvignon wines.  50:
91-100.

Rizzo, D.M.  See Baumgartner, K.  53:197-203.

Robillard, B.  See G. Liger-Belair.  50:317-323; 52:88-92.

Robson, A.  See S.J. Bell.  50:351-358.

Rodriguez, A.V.  See C.G. Edwards.  50:204-210.

Rodriguez, I.  See M.T. Cervera.  52:127-135.

Rollan,G.  See E. Coton.  49:199-204.

Rolston, D.E.  See S. Hajrasuliha.  49:191-198.

Ros Barceló, A.  See M. Morales.  48:33-38.

Roubelakis-Angelakis, K.K.A.  See F. Lefort.  52:101-108.

Roujou de Boubée, D., A.M. Cumsille, M. Pons, and D. Dubourdieu.
Location of 2-methoxy-3-isobutylpyrazine in Cabernet Sauvignon
grape bunches and its extractability during vinification.  53:1-5.

Roustan, J.L.  See A. Julien.  51:215-222.

Roytchev, V.  Inheritance of grape seedlessness in seeded and seed-
less hybrid combinations of grape cultivars with complex geneal-
ogy.  49:302-305.

Ruffner, H.P.  See. L.P. Dreier.  51:340-346.

Ruiz, C.  See M. Gómez-del-Campo.  53:138-143.

S

Sablayrolles, J.M.  See A. Julien.  51:215-222.

Samuta, T.  See K. Hashizume.  50:194-198.

Sancha, J.C.  See F. Martínez de Toda.  50:87-90, 443-446.

Sanchez, J.A.  See J.J. Mesa.  51:15-21.

Sánchez-Díaz, M.  See H. Baigorri.  52:357-363.

Sanger, M.  See K.J. Dell.  49:11-16.

Santamaría, M.P.  See S.I. Epifanio.  50:219-224.
See A.R. Gutiérrez.  52:352-356.

Santos,  L.  See I. Festas.  51:150-154.
See I. Mafra.  50:128-132.

Sanz, J.  See M.S. Pérez-Coello.  50:162-165.

Sarni-Manchado, P., A. Deleris, S. Avallone, V. Cheynier, and M.
Moutounet. Analysis and characterization of wine condensed tan-
nins precipitated by proteins used as fining agents in enology.
50:81-86.

See C. Maury.  52:140-145.



Am. J. Enol. Vitic. 53:4 (2002)

352 — Author Index

Sato, M., Y. Suzuki, K. Hanamure, I. Katoh, Y. Yagi, and K. Otsuka.
Winemaking from Koshu variety by the sur lie method: Behavior
of free amino acids and proteolytic activities in the wine.  48:1-6.

See T. Yanai.  50:231-235.
See K. Yokotsuka.  50:1-12.

Saucier, C.  See M. Mirabel.  50:211-218.

Saura Calixto, F.  See L. Bravo.  49:135-141.

Sauvageot, F., and F. Feuillat.  The influence of oak wood (Quercus
robur L., Q. petraea Liebl.) on the flavor of Burgundy Pinot noir. An
examination of variation among individual trees.  50:447-455.

Schiefelbein, J.W.  See P. Thomas.  53:231-234.

Schlich, P.  See C. de la Presa Owens.  49:289-294.

Schneider, V.  Must hyperoxidation: A review.  49:65-73.

Schubert, A.  See S. Guidoni.  53:224-226.

Sciancalepore, V.  See M. Servili.  51:352-356.

Segura, A.  See C. Cabaleiro.  50:40-44.

Semon. M. J.  See C.G. Edwards.  50:204-210.

Servens, C.  See N. Vivas.  49:49-55.

Servili, M., G. De Stefano, P. Piacquadio, and V. Sciancalepore.  A
novel method for removing phenols from grape must.  51:352-356.

Shirley, J. R.  See A.L. Waterhouse.  51:383-389.

Shively, C.E., and T. Henick-Kling.  Comparison of two procedures for
assay of free amino nitrogen.  52:400-401.

Siler, C.E.  See W.A. Buescher.  52:345-351.

Silva, A.  See M. Massolini.  49:6-10.

Simon-Sarkadi, L.  See M.B.A. Glória.  49:279-282.

Simonetti, M.S.  See A. Cichelli.  51:108-114.

Sims, C.A.  See M.N. Musingo.  52:109-114.

Singleton, V.L.  See M. Ibern-Gómez.  51:29-36.
See K. Yokotsuka.  52:93-100.

Sipiora, M.J., and M.J. Gutiérrez Granda.  Effects of pre-veraison irri-
gation cutoff and skin contact time on the composition, color, and
phenolic content of young Cabernet Sauvignon wines in Spain.
49:152-162.

Smilanick, J.L.  See F. Mlikota Gabler.  52:12-20.
See L. Palou.  53:110-115.

Smithyman, R.P., G.S. Howell, and D.P. Miller.  The use of competi-
tion for carbohydrates among vegetative and reproductive sinks
to reduce fruit set and Botrytis bunch rot in Seyval blanc grape-
vines.  49:163-170.

———, R.L. Wample, and N.S. Lang.  Water deficit and crop level
influences on photosynthetic strain and blackleaf symptom
development in Concord grapevines.  52:364-375.

See N.S. Lang.  49:367-374.

Soleas, G.J.  See D. M. Golberg.  49:23-34, 142-151; 50:185-193.

Soufleros, E., M.L Barrios, and A. Bertrand.  Correlation between the
con-tent of biogenic amines and other wine compounds.
Aminogenesis by indigenous malolactic flora and other lactic acid
bacteria.  49:266-278.

Spayd, S.E., J.M. Tarara, D.L. Mee, and J.C. Ferguson.  Separation
of sunlight and temperatue effects on the composition of Vitis vin-
ifera cv. Merlot berries.  53:171-182.

See J.M. Tarara.  51:182-188.

Spiropoulos, A., J. Tanaka, I. Flerianos, and L.F. Bisson.  Character-
ization of hydrogen sulfide formation in commercial and natural
wine isolates of Saccharomyces.  51:233-248.

Spranger, M.I.  See B.S. Sun.  50:179-184.

Stadlbauer, A.  See F. Regner.  51:7-14.

Stefanelli, S.  See E. Peterlunger.  53:14-18.

Stender, H.  See L. Connell.  53:322-324.

Stoll, G.S.  See. L.P. Dreier.  51:340-346.

Stover, E.W., H.J. Swartz, and T.J. Burr.  Crown gall formation in a di-
verse collection of Vitis genotypes inoculated with Agrobacterium
vitis.  48:26-32.

———.  Agrobacterium vitis-induced electrolyte leakage in crown gall-
susceptible and resistant grape genotypes.  48:145-149.

Striegler, K.  See G. Main.  53:37-40.

Suarez, B.  See A. Picinelli.  51:144-149.

Suarez. J.A.  See A. Peña-Neira.  50:285-290.

Suberbiola, G.  See M. López-Barajas.  52:146-150.

Subramanian, V., K.K.S. Buck, and D.E. Block.  Use of decision tree
analysis for determination of critical enological and viticultural pro-
cessing parameters in historical databases.  52:175-184.

Sugui, J.A., K.V. Wood, Z. Yang, C.C. Bonham, and R.L. Nicholson.
Matrix-assisted laser desorption ionization mass spectrometry
analysis of grape anthocyanins.  50:199-203.

Sun, B.S., T. Pinto, M.C. Leandro, J.M. Ricardo-Da-Silva, and M.I.
Spranger.  Transfer of catechins and proanthocyanidins from solid
parts of the grape cluster into wine.  50:179-184.

Swan, J.S.  See M.D. Hale.  50:495-502.

T

Takahagi, T.  See N. Kubota.  51:409-414.

Takayanagi, T., T. Uchibori, and K. Yokotsuka.  Characteristics of yeast
polygalacturonases induced during fermentation on grape skins.
52:41-44.

———, and K. Yokotsuka.  Angiotensin I converting enzyme-inhibitory
peptides from wine.  50:65-68.

Tanaka, J.  See A. Spiropoulos.  51:233-248.

Tarara, J.M., and J.C. Ferguson.  Device for simulating high rates of
sap flow in grapevines.  52:260-265.

———, J.C. Ferguson, and S.E. Spayd.  A chamber-free method of
heating and cooling grape clusters in the vineyard.  51:182-188.

See M.A. Olmstead.  52:292-303.
See S.E. Spayd.  53:171-182.

Teissedre, P., C. Cabrera Vique, M.T. Cabanis, and J.C. Cabanis.
Determination of nickel in French wines and grapes.  49:205-210.

See C. Cabrera-Vique.  51:103-107.

Teixeira, A.R.  See R.B. Ferreira.  51:22-28.
See P.R. Mesquita.  52:324-330.

Tesniere, C.  See A.S. Renault.  51:81-87.

Thomas, M.R.  See L. Torregrosa.  53:183-190.

Thomas, P., and J.W. Schiefelbein.  Improved method for purification
of RNA from stem tissue of grapevine and its use in mRNA profil-
ing.  53:231-234.

Thorngate, J.H.  See A.G. Reynolds.  52:336-344.

Threlfall, R.T., J.R. Morris, and A. Mauromoustakos.  Effect of variety,
ultraviolet light exposure, and enological methods on the trans-
resveratrol level of wine.  50:57-64.

See W.A. Buescher.  52:345-351.

Tini, V.  See S. Rainieri.  49:319-325.

Todd, B.E.N.,  G.H. Fleet, and P.A. Henschke.  Promotion of autolysis
through the interaction of killer and sensitive yeasts: Potential
application in sparkling wine production.  51:65-72.

Tominaga, T., R. Baltenweck-Guyot, C. Peyrot des Gachons, and D.
Dubourdieu. Contribution of volatile thiols to the aromas of white
wines made from several Vitis vinifera grape varieties.  51:178-181.

See M. Murat.  52:136-139.
See C. Peyrot des Gachons.  53:144-146.

Torrea Goñi, D., and C. Ancín Azpilicueta.  Influence of yeast strain on
biogenic amines content in wines: Relationship with the utilization
of amino acids during fermentation.  52:185-190.

de la Torre-Boronat, M.C.  See C. Andrés-Lacueva.  53:147-150.
See M. Ibern-Gómez.  51:29-36; 52:159-164.
See M. López-Barajas.  49:97-402; 52:146-150.



Author Index — 353

Am. J. Enol. Vitic. 53:4 (2002)

Torregrosa, L., P. Iocco, and M.R. Thomas.  Influence of Agrobacterium
strain, culture medium, and cultivar on the transformation efficiency
of Vitis vinifera L.  53:183-190.

Tóth, I.V.  See A.O.S.S. Rangel.  50:259-263.

Tomkins, J.P., D.G. Peterson, T.J. Yang, D. Main, E.F. Ablett, R.J. Henry,
L.S. Lee, T.A. Holton, D. Waters, and R.A. Wing.  Grape (Vitis
vinifera L.) BAC library construction, preliminary STC analysis, and
identification of clones associated with flavonoid and stilbene bio-
synthesis.  52:287-291.

Tsang, E.  See D.M. Goldberg.  49:23-34; 50:185-193.

Turbow, S.B., G.H. Wehmeier, and D.E. Block.  Comparison of enzy-
matic and ISE methods for ammonia measurements in untreated
red and white juices and wines.  53:158-162.

U V

Uchibori, T.  See T. Takayanagi.  52:41-44.

Uhlig, B.A., and P.R. Clingeleffer.  Ripening characteristics of the fruit
from Vitis vinifera L. drying cultivars Sultana and Merbein Seed-
less under furrow irrigation.  49:375-382.

Vagnoli, P.  See M. Kudo.  49:295-301.

Valero, E., M.C. Millan, J.C. Mauricio, and J.M. Ortega.  Effect of grape
skin maceration on sterol, phospholipid, and fatty acid contents of
Saccharomyces cerevisiae during alcoholic fermentation.  49:119-
124.

Valcárcel, J.  See  P. Martínez.  49:340-350.

Valenzuela, J.  See P. Hinrichsen.  52:396-399.

Vanee, G.R.  See T.J. Zabadal.  53:204-209.

Vanhanena, L.P.  See G.J. Pickering.  49:306-318.

Vas, G., K. Kõteleky, M. Farkas, A. Dobó, and K. Vékey.  Fast screen-
ing method for wine headspace compounds using solid-phase
microextraction (SPME) and capillary GC technique.  49:100-104.

Vasconcelos, M., and S. Castagnoli.  Leaf canopy structure and vine
performance.  51:390-396.

Vasserot, Y.,  C. Jacopin, and P. Jeandet.  Effect of bottle capacity and
bottle-cap permeability to oxygen in dimethysulfide formation in
Champagne wines during aging on lees.  52:54-55.

———, C. Pitois, and P. Jeandet.  Protective effect of a composite cork
stopper on Champagne wine pollution with 2,4,6-trichloroanisole.
52:280-281.

Vasudevan, L., T.K. Wolf, G.G. Welbaum, and M.E. Wisniewski.  Ana-
tomical developments and effects of artificial shade on bud necro-
sis of Riesling grapevines.  49:429-439.

Vékey, K.  See G. Vas.  49:100-104.

Vernhet, A., K. Dupre, L. Boulange-Petermann, V. Cheynier, P. Pellerin,
and M. Mourounet.  Composition of tartrate precipitates deposited
on stainless steel tanks during the cold stabilization of wines.
Part I. White wines.  50:391-397.
Part II. Red wines.  50:398-403.

———, P. Pellerin, M.P. Belleville, J. Planque, and M. Moutounet.  Rela-
tive impact of major wine polysaccharides on the performances of
an organic microfiltration membrane.  50:51-56.

Viani, C.  See F.J. Pérez.  51:315-318.

Vidal, J.R., S. Moreno, Y. Gogorcena, A. Masa, and J. M. Ortiz.  On
the genetic relationships and origins of six grape cultivars of Galicia
(Spain) using RAPD markers.  50:69-75.

Vidal, M.T., M. Poblet, M. Constantí, and A. Bordons.  Inhibitory effect
of copper and dichlofluanid on Oenococcus oeni and malolactic
fermentation.  52:223-229.

Vidal, S., T. Doco, M. Moutounet, and P. Pellerin.  Soluble polysaccha-
ride content at  initial time of experimental must preparation.
51:115-121.

Vignes-Adler, M.  See G. Liger-Belair.  50:317-323.

Vincent, B.  See V. Gerbaux.  53:131-137.

Villa, A.  See M.A. Daeschel.  53:154-157.

Villanueva, M. J.  See M.A. Esteban.  50:418-434.

Vivas, N., I. Pianet, G. Bourgeois, C. Vitry, C. Servens, and Y. Glories.
Characterization of heartwood lignin fractions from Quercus robur
L. and Quercus petraea (Matt) Liebl., the main oak species used
for barrel making.  49:49-55.

Vitry, C.  See N. Vicas.  49:49-55.

Vlassides, S. and D.E. Block.  Evaluation of cell concentration profiles
and mixing in unagitated wine fermentors.  51:73-80.

W

Walker, M.A.  See A. Forneck.  52:28-34.
See W. Grzegorczyk.  9:17-22.
See L. Kocsis.  50:101-106.
See H. Lin.  49:403-407.
See M. Padgett-Johnson.  51:137-143.

Wample, R.L.  See N.S. Lang.  49:367-374.
See M.A. Olmstead.  52:292-303.
See R.P Smithyman.  52:364-375.

Wang, S., G. Okamoto, K. Hirano, J. Lu, and C. Zhang.  Effects of re-
stricted rooting volume on vine growth and berry development of
Kyoho grapevines.  52:248-253.

Wardle, D.A.  See A.G. Reynolds.  52:45-48.

Waterhouse, A.L., S. Ignelzi, and J.R. Shirley.  A comparison of meth-
ods for quantifying oligomeric proanthocyanidins from grape seed
extracts.  51:383-389.

See M. Ibern-Gómez.  53:218-221.
See J.A. Kennedy.  53:268-274.
See P.A. Kilmartin.  53:294-302.
See R.M. Lamuela-Raventós.  52:156-158.
See  L. Marticardi.  50:519-526.
See J.G. Ritchey.  50:91-100.
See A. Zimman.  53:93-98.

Waters, D.  See J.P. Tomkins.  52:287-291.

Watkins, S.J.  See J. Bakker.  50:271-276.

Watson, B.T.  See M.B.A. Glória.  49:279-282.

Weekley, A.J., P. Bruins, and M.P. Augustine.  Nondestructive method
of determining acetic acid spoilage in an unopened bottle of wine.
53:318-321.

Wehmeier, G.H.  See S.B. Turbow.  53:158-162.

Weiss, K.C., L.W. Lange, and L.F. Bisson.  Small-scale fining trials:
Effect of method of addition on efficiency of bentonite fining.
52:275-279.

———, T. Yip, T.W. Hutchens, and L.F. Bisson.  Rapid and sensitive
fingerprinting of wine proteins by matrix-assisted laser desorption/
ionization time-of-flight (MALDI-TOF) mass spectrometry.  49:231-
239.

———, and L.F. Bisson.  Effect of bentonite treatment of grape juice
on yeast fermentation.  53:28-36.

Welbaum, G.G.  See L. Vasudevan.  49:429-439.

Whiton, R.S., and B.W. Zoecklein.  Optimization of headspace solid-
phase microextraction for analysis of wine aroma compounds.
51:379-382.

———.  Determination of ethyl carbamate in wine by solid-phase
microextraction and gas chromatography/mass spectrometry.
53:60-63.

———.  Evaluation of glycosyl-glucose analytical methods for various
glycosides.  53:315-317.

See B.H. Gump.  53:325-329.
See A.K. Mansfield.  53:303-307.

Wilker, K.L.  See M.R. Dharmadhikari.  49:408-412.

Williams, L.E., W.A. Retzlaff, W. Yang, P.J. Biscay, and N. Ebisuda.
Effect of girdling on leaf gas exchange, water status, and non-
structural carbohydrates of field-grown Vitis vinifera L. (cv. Flame
Seedless).  51:49-54.

See M. Padgett-Johnson.  51:137-143.



Am. J. Enol. Vitic. 53:4 (2002)

354 — Author Index

Wing, R.A.  See J.P. Tomkins.  52:287-291.

Wisniewski, M.E.  See L. Vasudevan.  49:429-439.

Wittkowski, R.  See A. Heier.  53:78-86.

Wolf, T.K.  See E.R. Capps.  51:319-328.
See S.A. Finger.  53:116-124.
See L. Vasudevan.  49:429-439.
See B.W. Zoecklein.  49:35-43, 259-265.

Wolfaardt, G.M.  See H.A. Nel.  53:191-196.

Wong, J.W., and C.A. Halverson.  Multiresidue analysis of pesticides
in wines using C-18 solid-phase extraction and gas chromatogra-
phy-mass spectrometry.  50:435-442.

Wood, K.V.  See J.A. Sugui.  50:199-203.

Wu, Y.  See M.A. Daeschel.  53:154-157.

Y

Yajima, M., and K. Yokotsuka.  Volatile compound formation in white
wines fermented using immobilized and free yeast.  52:210-218.

Yanai, T., and M. Sato.  Isolation and properties of ß-glucosidase pro-
duced by Debaryomyces hansenii and its application in
winemaking.  50:231-235.

Yang, T.J.  See J.P. Tomkins.  52:287-291.

Yang, W.  See L.E. Williams.  51:49-54.

Yang, Z.  See J.A. Sugui.  50:199-203.

Yip, T.  See K.C. Weiss.  49:231-239.

Yokotsuka, K., A. Nagao, K. Nakazawa, and M. Sato.  Changes in an-
thocyanins in berry skins of Merlot and Cabernet Sauvignon grapes
grown in two soils modified with limestone or oyster shell versus
a native soil over two years.  50:1-12.

———, and V.L. Singleton.  Effects of seed tannins on enzymatic de-
colorization of wine pigments in the presence of oxidizable
phenols.  52:93-100.

———, and M. Fukui.  Changes in nitrogen compounds in berries of six
grape cultivars during ripening over two years.  53:69-77.

See T. Okuda.  50:264-270; 50:137-143.
See T. Takayanagi.  50:65-68; 52:41-44.
See M. Yajima.  52:210-218.

Ypema, H.L,  and W.D. Gubler. The distribution of early season grape-
vine shoots infected by Uncinula necator from year to year: A case
study in two California vineyards.  51:1-6.

Yuksel, D.  See M. Cliff.  53:46-53.

Yvon, M.  See A. Forneck.  52: 28-34.

Z

Zabadal, T.J., G.R. Vanee, T.W. Dittmer, and R.L. Ledebuhr.  Evalua-
tion of strategies for pruning and crop control of Concord grape-
vines in southwest Michigan.  53:204-209.

Zambonelli, C.  See S. Rainieri.  49:319-325.

Zamora, F.  See J.N. Canals.  49:383-388.

Zhang, C.  See S. Wang.  52:248-253.

Zhu, H.Y.  See K.S. Ling.  52:21-27.

Zimman, A.,  W.S. Joslin, M.L. Lyon, J. Meier, and A.L. Waterhouse.
Maceration variables affecting phenolic composition in commer-
cial-scale Cabernet Sauvignon winemaking trials.  53:93-98.

Zironi, R.  See E. Peterlunger.  53:14-18.

Zoccolan, E.  See E. Celotti.  50:343-350.

Zoecklein, B.W., T.K. Wolf, S.E. Duncan, J.E. Marcy, and Y. Jasinski.
Effect of fruit zone leaf removal on total glycoconjugates and con-
jugate fraction concentration of Riesling and Chardonnay (Vitis
vinifera L.) grapes.  49:259-265.

———, T.K. Wolf, J.E. Marcy, and Y. Jasinski.  Effect of fruit zone leaf
thinning on total glycosides and selected aglycone concentrations
of Riesling (Vitis vinifera L.) grapes.  49:35-43.

See B.H. Gump.  53:325-329.
See P.J. Hartmann.  53:285-288.
See A.K. Mansfield.  53:303-307.
See H.M. McMahon.  50:385-390.
See R.S. Whiton.  51:379-382; 53:60-63; 53:315-317.

Zoffoli, J.P.  See L. Palou.  53:110-115.

Zou, H.  See P.A. Kilmartin.  53:294-302.



Subject Index — 355

Am. J. Enol. Vitic. 53:4 (2002)

Subject Index
Volumes  49, 50, 51, 52, 53

(1998, 1999, 2000, 2001, 2002)

355

A

Abscisic acid. training system. 52:357-363.
xylem sap. 51:329-339.

Abstracts. ASEV 53rd annual meeting (2002). 53:240A-260A.
ASEV Eastern section 26th annual meeting (2001). 53:235A-

239A.
ASEV Japan chapter annual meeting (2001). 53:330A-333A.

Acetaldehyde. in sherry wines. 51:15-21.

Acetic acid. stuck fermentation. 50:204-210.
wine spoilage. 53:318-321.

Acid(s). See also specific acids.
organic. determination by capillary electrophoresis. 50:154-161.

Acidification of must by genetically engineered yeast to produce lactic
acid bacteria. 50:45-50.

Aging. biological aging of sherry. 51:98-102.
copigmentation. 50:211-218.
fino sherry. 49:240-250; 51:98-102.
low-alcohol wines. 50:299-306.
oak. 50:33-39, 469-478, 479-494, 503-512, 513-218, 519-526.
phenolic compounds. 50:33-39.
polysaccharide patterns. 50:25-32.
reduced-alcohol wines. 50:299-306.
sparkling wine. 50:404-408; 51:29-36.
volatile compounds in hydroalcoholic extracts from oak. 50:162-

165.
with yeast. 50:404-408.

Agrobacterium. genetic transformation. 53:183-190.

Airén grapevines. water stress. 53:138-143.

AJEV Guide to authors. 52:60-65; 53:334-341.

Alcohol(s). at dejuice. 50:385-390.

Alcoholic fermentation. See also Fermentation.
acetic acid role in. 50:204-210.
computer modelling. 50:166-178.
lactic acid bacteria/yeast effects on. 50:45-50.
skin maceration effect on lipid composition of S. cerevisiae.

49:119-124.

Aldehydes. in alcoholic beverages. 50:324-333.

Alkaline phosphatase. tannin analysis. 50:247-252.

Amines. lysozyme control. 48:49-54.

Amino acid(s). biogenic amines. 52:185-190.
changes during Tempranillo ripening. 50:144-154.
composition in grape juice and must. 51:227-232.
contribution to buffering capacity of wines. 51:347-351, 352-356.
effect of clarification treatments. 49:389-396.
Port wine. 51:262-268.
relationship to Chardonnay must and wine aromas. 50:253-258.

Ammonia measurement. 53:158-162.

Ampelography. Albillo accessions. 52:127-135.
rootstock. 49:403-407.
Vitis. 49:86-90; 51:370-378.

Amplified fragment length polymorphism (AFLP). characterization of
Albillo accessions. 52:127-135.

Analysis. See also specific analysis.
aldehydes in alcoholic beverages by GC. 50:324-333.
arginine. 51:227-232.
cysteamine derivatization procedure. 50:324-333.
fingerprinting of wine proteins by matrix-assisted laser desorp-

tion/ionization time-of-flight (MALDI-TOF)-MS. 49:231-239.
HPLC quantification of biogenic amines and amino acids in wine.

49:266-278.
metal content in wine. 51:131-136.

methods and proficiency survey. 50:461-465.
protein fraction analysis of white wine by FPLC. 49:383-388.
solid-phase extraction determination of mono- and diglycerides.

51:415-417.
volatile components of wine. 49:44-48.

Angiotensin I converting enzyme (ACE). 50:65-68.

Anthocyanin(s). analysis. by HPLC. 53:218-221.
by HPLC/ESI-MS. 53:78-86. by MALDI. 50:199-203.

berry skins. 50:1-12.
composition. effect of cluster thinning. 53:224-226.
copigmentation relative to aging. 50:211-218.
determination by electrospray ionization. 51:55-64.
differences among planting sites. 50:277-284.
irrigation cut-off time effects on. 49:152-162.
review of copigmentation. 52:67-87.
skin fermentation time effects on. 49:152-162.
soil nutrient effects on in berry skins. 50:1-12.
standard red wine. 50:91-100.

Antibodies. wine protein analyses. 51:22-28.
Antioxidant(s). from grape seed extract. 51:383-389.
Arabinogalactan(s). 50:25-32, 51-56; 51:115-121.
Arbuscular mycorrhizae. 51:269-275.
Arginine. 51:227-232.

Armillaria mellea. root. 53:197-203.

Aroma, wine. See also Sensory characteristics of wine.
amino acid content of must and wine relationship to. 50:253-258.
analysis by HS-SPME of sparkling wine. 50:404-408.
compounds. influence of fermentation temperature. 52:235-240.

in Merlot clone wines. 49:44-48.
in Pisco. 51:404-408.
in sherry wines. 49:240-250.

descriptive analysis. 49:289-294.
enhancement. 50:231-235.
ß-glycosidase. 51:362-369.
headspace analysis. 51:379-382.
hydrogen sulfide. 50:334-342.
malolactic cultures. effects on Chancellor. 51:42-48.
Mèthode Champenoise process effect on. 49:289-294.
Oenococcus oeni. 51:362-369.
potential of Muscat grapes for Pisco production. 51:404-408.
precursors. 51:404-408.
sparkling wine. 50:404-408.

Artificial neural networks analysis. 51:108-114.

Aspergillus niger. 51:276-282.

Assay. arginine. 51:227-232.
resveratrol. 51:37-41.

Autochthonous grapevine cultivars. 51:370-378.

Autolysis. 51:65-72.

Authors guide. 52:60-65; 53:334-341.

B

BAC. end sequencing. 52:287-291.
library. 52:287-291.

Bacteriocin. effect on Oenococcus oeni. 53:191-196.

Bagaceira. 49:56-94.

Barrel(s). See also Aging.
lignin fractions. 49:49-55.
organoleptic properties. 50:469-478, 479-494, 503-512, 513-218,

519-526.
phenolic extraction kinetics. 50:33-39.
toasting. intensities. 50:479-494.



356 — Subject Index

Am. J. Enol. Vitic. 53:4 (2002)

Bentonite. adsorption of protein. 52:122-126.
effect on yeast. 53:28-36.
method of addition, effect of. 52:275-279.

Berry, grape. See also Grape(s), Table grapes.
composition. climate effects on. 51:249-261.

irrigation effects on. 50:418-434.
leaf canopy structure effects on. 51:390-396.
minimal pruning effect on. 52:45-48.

development. girdling effects on. 51:49-54.
effect of limiting leaf area on. 49:251-258.
gibberellin content. 51:315-318.

growth. 52:317-323.
methoxypyrazine concentration. 50:194-198.
ripening. 52:331-335.

nitrogen.  53:69-77.
tannin. 53:54-59.

rooting-zone restriction. 52:248-253.
skins. anthocyanins. 50:1-12.
temperature. 51:182-188.

Biofilm. Oenococcus oeni. 53:191-196.

Biogenic amines in wines. 49:266-278, 279-282; 50:128-132.
influence of yeast strain. 52:185-190.

Biosensor. measurement of polyphenolics. 52:219-222.

Blackleaf. Concord vines. 49:367-374; 52:364-375.

Blending. optimization. 52:386-395.

Bogazkere. 49:95-99.
volatile composition. 53:64-68.

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

Botrytis cinerea. canopy effects on Seyval blanc. 49:163-170.
control of. leaf removal. Stylet-Oil. 49:11-16.
ß-1,3-glucanase gene expression in infected leaves. 51:81-87
influence on polysaccharide composition of must and base wine.

50:456-460.
pH control. 52:12-20.
quantification by ELISA. 51:276-282.
table grapes. 53:110-115.

Bottle-cap. permeability in Champagne wines. 52:54-55.

Brandy. color measurement. 50:359-363.

Brettanomyces. bruxellensis. glycosidase activity. 53:303-307.
Dekkera spp., identification of.  52:241-247.
detection of. 53:322-324.
volatile phenols. 53:131-137.

Browning. sparkling wine. 51:29-36.

Bubbles. formation in Champagne. 52:88-92.
   nucleation in Champagne. 50:317-323; 53:151-153.

Bud, grapevine. See also Grapevine.
necrosis. 49:429-439.

Budbreak. calculation of. 49:74-78.
control. 51:409-414.

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.

C

Cabernet Franc. DNA typing. 52:396-399.

Cabernet Sauvignon grapevines. See also Grapevine(s).
glutathione. 50:264-270.
irrigation effects on color, anthocyanins, phenols. 49:152-162.
leaf area effect on berries. 49:251-258.
2-methoxy-3-isobutylpyrazine. 53:1-5.
nitrogen fertilization. 50:351-358.

Cabernet Sauvignon wine. catechin and epicatechin concentrations.
49:23-34.

glycosides. 50:385-390.
irrigation effects on color, anthocyanins, phenols. 49:152-162.
2-methoxy-3-isobutylpyrazine. 53:1-5.
skin contact time. effects on color, anthocyanins, phenols.

49:152-162.

Cadmium uptake in vines. 51:269-275.

Calcium. berry. 52:331-335.
budbreak control. 51:409-414.
tartrate. seeding. 49:177-182.

Canary Island wines. descriptive analysis. 49:440-444.

Canopy management. See also Grapevine, Trellising.
artificial shading effects on bud necrosis. 49:429-439.
chamber-free method for heating and cooling clusters. 51:182-

188.
Chancellor. 52:45-48.
cluster zone leaf removal. 51:390-396.
density. nitrogen fertilization effects on. 50:351-358.
fruit set. 49:163-170.
lateral shoot length. 51:390-396.
Merlot berries. 53:171-182.
morphology. 49:183-190.
Riesling vines. 49:429-439.
Seyval blanc vines. 49:163-170.
shading effects. on bud necrosis. 49:429-439.
shoot tipping. 51:390-396.

Capillary electrophoresis. organic acid determination. 50:154-161.
wine protein analysis. 50:120-127.

Carbon partitioning. 49:183-190.
Carmenère. DNA typing. 52:396-399.

Catechin(s). concentration in wine. 49:23-34; 50:185-193.
in seeds and skins. 51:397-403.
transfer from grape cluster solids into wine. 50:179-184.

evolution during grape maturation. 52:230-234.
influence of altitude. 52:115-121.

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

Cell wall. porosity and macromolecule excretion of S. cerevisiae culti-
vated on grape juice. 49:325-332.

Cellulase from Muscadine grapes. 50:19-24.

Champagne wines. bubble formation. 52:88-92.
bubble nucleation. 50:317-323; 53:151-153.
dimethylsulfide formation. 52:54-55.
protective effect of composite cork on pollution with trichloroani-

sole. 52:280-281.
taste intensity.  53:6-13.

Chancellor wine. 51:42-48.
Characterization. of cellulase from Muscadine grapes. 50:19-24.

of polyphenol oxidase from Muscat Bailey A juice. 50:137-143.

Chardonel. rootstock. 53:37-40.

Chardonnay grapevines. effect of fruit zone leaf removal on total
glycoconjugates and conjugate fraction concentration. 49:259-265.

Chardonnay wine. amino acids. 49:389-396; 50:253-258.
clarification treatments. 49:389-396.

Chemical composition of wine. determination. 51:108-114.

Chlorophyll fluorescence. in blackleaf-affected Concord vines. 49:367-
374; 52:364-375.

cold hardiness. 53:210-217.

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

gas. aldehydes in alcoholic beverages. 50:324-333.
olfactometry. determination of changes in sensory char-

acteristics pesticide residue analysis in wines. 50:435-
442.

high-performance liquid. polyphenol concentrations in wines.
50:185-193; 51:144-149.

quantification of biogenic amines and amino acids in wine.
49:266-278.

resveratrol. 50:185-193.

Cider. 51:144-149.

Clarification. gluten. 53:308-314.
must and wine. 49:389-396.
practice influence on wild yeast strain selection. 50:219-224.

Climate. 51:249-261.



Subject Index — 357

Am. J. Enol. Vitic. 53:4 (2002)

Cluster. heating and cooling. 51:182-188.
thinning. anthocyanin composition. 53:224-226.

effects on fruit set and botrytis. 49:163-170.
leaf canopy structure effects on. 51:390-396.

Collaborative testing. 50:461-465.

Cold hardiness. chlorophyll fluorescence technique. 53:210-217.
Concord. 53:227-230.

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. See also Anthocyanin, Browning, Wine.
brandy. 50:359-363.
irrigation effects on. 49:152-162.
measurement. 50:359-363.
review of copigmentation. 52:67-87.
skin contact time. effects on. 49:152-162.
stability. effect of skin maceration time. 52:266-270.

Computer modelling of alcoholic fermentation. 50:166-178.

Concord grapevines. blackleaf. 49:367-374.
chlorophyll fluorescence. 52:364-375; 53:210-217.
cold hardiness. 53:227-230.
dry matter partitioning. 49:183-190.
pruning and crop control. 53:204-209.

Condensed tannins. in fined wines. 50:81-86.
influence of gelatins on proanthocyanidins. 52:140-145.
in grape pomace. 49:135-141.

Continuous fermentation. yeast population. 53:24-27.

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. 49:79-85.

Copigmentation. in model wine solutions. 50:211-218.
red wine color, review of. 52:67-87.

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.
trichloroanisole. 52:280-281.

Cover crops. 52:292-303.

Crop control. thinning. 53:204-209.

Crop level. canopy management effects on. 49:163-170.

Crop yield. horticultural oil. 53:116-124.

Cyanamides. effects on budbreak. 51:409-414.

Cyanidin. grape. 50:199-203.

Cyclic voltammetry. phenolics. 53:294-302.

Cysteamine derivatization. 50:324-333.

Cysteinylated precursors. liberation by yeast. 52:136-139.

D

Daktulosphaira vitifoliae. See Phylloxera.

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

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

Decision tree analysis. determination of processing parameters. 52:175-
184.

Defoaming agent. 51:415-417.

Delphinidin. grape. 50:199-203.

Demethylation inhibitor (DMI). 49:11-16.

Descriptive sensory analysis. See also Sensory characteristics of wines.
Canary Island wines. 49:440-444.
low-alcohol wines. 50:307-316.
Mèthode Champenoise process effect on aroma. 49:289-294.
reduced-alcohol wines. 50:307-316.

Dessèchement de la rafle. 51:319-328.

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

Differential pH meter. determination of sugar. 52:271-274.

Dimethylsulfide. formation in Champagne wines. 52:54-55.

Discriminant analysis. Port wine. 51:262-268.

Disease, grapevine. See also specific disease.
blackleaf-affected Concord vines. 49:367-374.
Botrytis cinerea. 49:11-16.
leafroll. effects on physiology and must. 50:40-44.
powdery mildew. Stylet-Oil. 49:11-16.

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

DNA. fingerprinting. marker analysis. 50:236-242.
polymorphism. 50:236-242, 243-246.

Dry matter partitioning. of Concord grapevines. 49:183-190.

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

E

Effervescence. in champagne. 50:317-323; 53:151-153.

Elastic adjustment of leaf tissue. 50:76-80.

Electrode. carbon paste. 52:381-385.

Electrophoresis. histone heterogeneity study. 50:13-18.

Electrospray ionization. 51:55-64.

Electrothermal atomization-atomic absorption spectrometry for deter-
mination of manganese content. 51:103-107.

ELISA test. botrytis quantification. 51:276-282.
detection of virus. 52:21-27, 56-57.

Ellagic acid. changes during storage. 52:109-114.

Emir grapes. 49:95-99.

Enological. practices. influence on selection of wild yeast strains dur-
ing spontaneous fermentation. 50:219-224.

traits of thermotolerant S. cerevisiae. 49:319-324.

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

Epicuticular wax. 52:317-323.

Ethanol. analysis in wine. 50:259-263.
concentration effects on temporal perception of viscosity and

density. 49:306-318.
toxicity. fermentation arrest. 50:107-119.

Ethyl carbamate. 51:227-232.
determination of. 53:60-63.

Evapotranspiration. 51:340-346.

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

F

Fermentation. alcoholic. 50:204-210.
computer modelling. 50:166-178.
must deacidification with Schizosaccharomyces pombe.

49:408-412.
skin maceration effect on lipid composition of S. cerevisiae.

49:119-124.
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 S. cerevisiae. 49:319-324.
hexose transport capacity. 50:107-119.
kinetics. 51:73-80.
malolactic. See also Malolactic fermentation.

effects on Chancellor wine. 51:42-48.
by genetically engineered strain of S. cerevisiae. 50:45-50.

mannoprotein production in juice and must. 49:325-332.
oxygen demands of yeasts. 51:215-222.
pH and potassium effect on stuck fermentations. 49:295-301.
potassium and pH concentration imbalance as a cause of stuck

fermentations. 49:295-301
proanthocyanidin. transfer from grape cluster to wine. 50:179-184.
restarting. 51:168-177.



358 — Subject Index

Am. J. Enol. Vitic. 53:4 (2002)

Fermentation, cont.
sluggish. acetic acid effects on. 50:107-119, 204-210.

lactic acid bacteria/yeast effects on. 51:168-177.
yeast nitrogen demands. 51:168-177, 215-222.

spontaneous. 50:219-224; 52:352-356.
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. 52:345-351.
Stylet-Oil effects on. 49:11-16.
temperature. influence on wine composition. 52:235-240.
thermotolerant S. 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.
dessèchement de la rafle. 51:319-328.
on trickle-irrigated vines. 49:191-198.

Filtration. measurement of wine filterability. 52:191-197.
polysaccharide effects on organic microfiltration membrane,

50:51-56.

Fingerprinting wine proteins. 49:231-239.

Fining. effect of method of addition of bentonite. 52: 275-279.
effects on resveratrol concentrations. 50:57-64.
influence of gelatins on proanthocyanidins. 52:140-145.
polyphenols removed by gelatin. 50:81-86.
treatments for pinking. 52:156-158.

Fino sherry. S. cerevisiae metabolism during fermentation and aging.
49:240-250.

hyperoxidation of must during aging. 51:98-102.

Flavanols. 51:397-403.
compositional differences among planting sites. 50:277-284.

Flavonoids. compositional differences among planting sites. 50:277-
284.

in red wines. 49:23-34; 50:91-100.
stilbene biosysthesis. 52:287-291.

Flavor, wine. See also Wine, Sensory characteristics of wine, Aroma,
specific wine.

ethanol concentration effects on temporal perception of viscos-
ity and density. 49:306-318.

stability. hyperoxidation. 49:65-73.
from wood during aging. 50:447-455.

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

Foam stability. influence of polysaccharides. 52:146-150.

Formol titration. 52:400-401.

Free amino nitrogen (FAN). 52:400-401.

Fruit. See Berry, Grape, Table Grapes.

Fruit composition. effect of sunlight exposure and temperature. 51:1-7.

Fumigation. mycorrhizal fungi. 52:8-11.

Fungal disease. See Disease.

G

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

Gas chromatography. See Chromatography.

Gelatin. fining. 50:81-86.
influence on proanthocyanidins. 52:140-145.

Genetic(s). analysis of related cultivars. 51:7-14.
complex hybrid combinations. 49:302-305.
molecular markers. 50:236-242, 243-246.
RAPD markers. 50:69-75.
relationships of grape cultivars. 50:69-75, 236-242; 51:7-14.
transformation. 53:183-190.

Gibberellins. 51:315-318.

Girdling. effects on fruit set and vegetative growth. 49:359-366.

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

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

Glutathione. and related enzymes in ripening of Koshu and Cabernet
Sauvignon. 50:264-270.

formation during fermentation of white musts. 51:91-97.

Glycoconjugates. Riesling. 49:35-43.

Glycosides. analysis of. 53:315-317.
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. analysis of. 53:315-317.

Grape(s). See also Berry, Grapevine, Table grapes.
alkaline phosphatase analysis of tannins. 50:247-252.
anthocyanins. 49:333-340, 341-349; 50:199-203, 277-284; 51:55-

64.
BAC library. 52:287-291.
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.
skins. anthocyanin content. 50:1-12.
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.
pigments. 49:333-340, 341-349.
pomace. tartaric acid production. 49:95-99.
protein characterization. 51:22-28.
raisin. 49:375-382.
ripening. amino acids in Tempranillo during. 50:144-154.
seedlessness inheritance. 49:302-305.
seeds. oligomeric procyanidins in extracts. 51:383-389.
skins. anthocyanins. 51:390-396.

gibberellins. 51:315-318.
growth-yield relationship. 52:165-174.
maturity. effect on methoxypyrazine concentration. 50:194-198.

polyphenol. 53:268-274.
methoxypyrazine concentration. 50:194-198.
phenols. 49:333-340, 341-349.
phloem unloading during ripening. 51:340-346.
pomace. dietary fiber. 49:135-141.

storage conditions relationship to volatile composition of
distillates. 49:56-94

protein precipitation. 50:247-252.
ripening characteristics under furrow irrigation. 49:375-382.
seeds. procyanidin changes. 51:397-403.
skin. maceration effect on lipid composition of S. cerevisiae.

49:119-124.
soil nutrient effects on anthocyanins. 50:1-12.
sugar accumulation during ripening. 51:340-346.
tannins. differences among planting sites. 50:277-284.
transfer of catechins and proanthocyanidins from solid parts of

grape cluster into wine. 50:179-184.

Grapevine(s). See also specific cultivar.
ampelography. 49:403-407; 51:370-378.
Aspergillus niger. quantification by ELISA. 51:276-282.
assimilate supply. 49:251-258.
autochthonous grapevine cultivars. 51:370-378.
balance. a review. 52:165-174
base temperature for budbreak. 49:74-78.
blackleaf. 49:367-374.
botrytis bunch rot. 49:163-170.

ß-1,3-glucanase gene expression. 51:81-87
quantification by ELISA. 51:276-282.

budbreak. calculation. 49:74-78.
control. 51:409-414.

bud necrosis. 49:429-439.
bunchstem necrosis. 51:319-328.
cadmium uptake. 51:269-275.



Subject Index — 359

Am. J. Enol. Vitic. 53:4 (2002)

Grapevine, cont.
canopy management. artificial shading effects on bud necrosis.

49:429-439.
effects on crop level. 49:163-170.
morphology. 49:183-190.
nitrogen fertilization effect on density. 50:351-358.

carbohydrate. accumulation. 51:49-54.
carbon partitioning. 49:183-190.
carotenoids. 51:122-130.
chemotaxonomy of leaves. 49:86-90.
chlorophyll. fluorescence in blackleaf-affected Concord. 49:367-

374.
relationship to irradiance regime. 51:122-130.

cluster. heating and cooling. 51:182-188.
thinning. influence on fruit development. 49:163-170.

vine performance. 51:390-396.
complex hybrid combinations. 49:302-305.
denitrogenization. 49:191-198.
dessèchement de la rafle. 51:319-328.
disease. See Disease, specific disease.
DNA fingerprinting. rootstock identification. 49:403-407; 50:236-

242, 243-246.
dry matter partitioning. 49:183-190.
elastic adjustment of leaf tissue. 50:76-80.
evapotranspiration. 51:340-346.
fertilization. See Fertilization.
flowering. base temperature. 49:74-78.
fruit. leaf removal influence on. 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 concen-

tration. 49:259-265.
garlic preparations for control of budbreak. 51:409-414.
gas exchange. 51:122-130; 51:137-143.
genetic relationships. 50:69-75, 236-242, 243-246; 51:7-14.
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. nitrogen availability. 49:333-340, 341-349; 50:351-358.
heavy metal toxicity. 51:269-275.
histones. 50:13-18.
host/pest interactions. 49:17-22.
hydrogen cyanamide preparations for control of budbreak.

51:409-414.
identification of variety. 50:236-242, 243-246.
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.
lead uptake. 51:269-275.
leaf. See also Leaf.

age. 51:390-396
chemotaxonomy. 49:86-90.
effect on berry development and composition. 49:251-258.
gas exchange. 51:49-54; 122-130.
ß-1,3-glucanase gene expression. 51:81-87
isoenzymes. 49:86-90.
ontogeny. 51:223-226.
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.

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

leafroll. 50:40-44.
detection by ELISA and RT-PCR. 52:21-27.

mechanical pruning. effects on berry composition and yield.
50:87-90.

mineral nutrition. 50:418-434.
modelling. 51:340-346.
mycorrhizae. 51:269-275.
necrosis. shading effects on. 49:429-439.
nitrogen. fertilization. 49:191-198; 51:319-328.

reserves. 51:122-130.

nutrient. accumulation. 51:269-275.
analysis. 51:319-328.

osmotic potential. 50:76-80; 51:223-226; 340-346.
palo negro. 51:319-328.
Penicillium. quantification by ELISA. 51:276-282.
phenology. 49:74-78; 51:249-261.
photosynthesis. 49:367-374; 51:49-54.
phylloxera. 49:17-22; 50:101-106.

resistance evaluation. 49:17-22.
pollination. 49:1-5.
powdery mildew. 51:1-6.
pruning. effects on crop yield and berry composition. 49:163-170.

effects on fruit set and botrytis. 49:163-170.
mechanical. 50:87-90.

Pulliat. pollination. 49:1-5.
rooting-zone restriction. 52:248-253.
RAPD. genetic analysis among Pinot cultivars. 51:7-14.
rootstock. identification. 49:403-407.

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

phylloxera. 50:101-106.
sap-flow sensors for irrigation scheduling. 49:171-176, 413-420,

421-428.
shading. See Canopy management.
shanking. 51:319-328.
shoot(s). powdery mildew infection. 51:1-6.
soil nutrients. 50:1-12; 51:329-339.
solar radiation. 51:182-188.
soluble solids. mechanical pruning effects. 50:87-90.
source-sink relationships. 49:183-190, 251-258; 51:49-54.
Stiellähme. 51:319-328.
stomatal. density. 51:122-130. sugar(s). accumulation during

ripening. 51:340-346.
mechanical pruning effects on production. 50:87-90.

variety. identification by DNA fingerprinting. 50:236-242, 243-246.
vegetative growth. 49:359-366.
virus. incidence in Missouri vineyards. 52:56-57.

survey. 50:133-134.
water relations. effects on composition of maturing berries.

50:418-434.
osmotic adjustment of leaf tissue. 50:76-80.
rootstock influence on. 51:137-143.
water potential. girdling effects on. 51:49-54.

waterberry. 51:319-328.
wild. pollination. 49:1-5.
wood carbohydrate reserves. 51:390-396.
yield. See also Yield.

mechanical pruning effects. 50:87-90.
nitrogen fertilization of Cabernet. 50:351-358.
variation. 49:1-5.

xylem sap. chemical composition. 51:329-339.

Gray mold. pH control. 52:12-20.

Growing site. effects on flavonoid compositional differences. 50:277-
284.

Guide to authors. 52:60-65; 53:334-341.

Gewürztraminer grapes. terpene. 53:99-109.

H

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.
manganese content of grapes and wines from France. 51:103-

107.

Heartwood, oak. 50:469-478, 479-494, 503-512, 513-518, 519-526.
lignin fractions. 49:49-55, 79-85.
tannins. 50:469-478

Heavy metal toxicity in vines. 51:269-275.

Hexose transport capacity. 50:107-119.

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

High-performance liquid chromatography. See Chromatography.

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

Historical databases. decision tree analysis. 52:175-184.

Horticultural oil. wine grapes, effects on. 53:116-124.

HPLC. See Chromatography.

Hydroalcoholic extracts from oak. 50:162-165.

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

Hydrogen sulfide formation during fermentation. 51:91-97, 233-248.

Hydrophilic organic microfiltration membrane. 50:51-56.

Hyperoxidation. 49:65-73; 51:98-102.

I

Ice wine. sensory analysis. 53:46-53.

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.

Immobilized yeast. volatile compound formation. 52:210-218.

Immunoblotting. wine protein characterization. 51:22-28.

Iron content in wine. 51:131-136.

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.
nitrogen fertilization with drip. 49:191-198.
sap-flow sensors for scheduling. 49:171-176, 413-420.

Isoenzymatic polymorphism. 49:86-90.

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

Isozymes. characterization of Albillo accessions. 52:127-135.

J

Juice, grape. arginine. 51:227-232.
Botrytis cinerea effect on pectolytic composition. 50:456-460.
composition. 50:291-298.
concentrate. 52:345-351.
Debaryomyces hansenii application in processing. 50:231-235.
ethyl carbamate. 51:227-232.
glucose oxidase treatment for low alcohol wine. 50:291-298, 299-

306, 307-316.
organic acid determination. 50:154-161.
oxidation. 50:291-298, 299-306, 307-316.
polyphenol oxidase. 50:137-143.
reduced sugar. 50:291-298, 299-306, 307-316.

K

KHT crystallization. 49:177-182; 50:343-350, 391-397, 398-403.

Killer yeasts. 51:65-72.

Kiln-drying of oak. 51:201-214.

Koshu grapevines. glutathione. 50:264-270.

L

Laboratory methods and proficiency. 50:461-465.

Lactic acid bacteria. histamine production. 49:199-204.

Lactobacillus casei. 50:45-50.

Lactone, oak. 50:469-478, 479-494, 495-502, 503-512, 513-518, 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.

cell wall elasticity. 48:352-356.
ontogeny. 48:352-356; 51:223-226.
removal. effects on fruit set. 49:359-366.

effect on glycosides. 49:35-43.
effects on vegetative growth. 49:359-366.

Leafroll virus. effects on physiology and must. 50:40-44.
latent infection and fruit quality. 52:254-259.

Leuconostoc oenos. relationship to sluggish fermentation. 49:445-448.

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

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

Lipid composition of S. cerevisiae. skin maceration effect on. 49:119-
124.

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

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

Lysozyme analysis. 53:154-157.

M

Maceration. lipid composition of S. cerevisiae, effect on. 49:119-124.
phenolic compounds and color stability, effect on. 52:266-270.
phenols, effect on. 53:93-98.
temperature. effects on glycosides. 50:385-390.

MALDI. See Matrix-assisted laser desorption ionization mass spectrom-
etry

Malic acid. buffering of model wine solutions. 51:347-351, 352-356.

Malolactic fermentation. Chancellor wines. 51:42-48.
inhibitory effect of copper and dichlofluanid. 52:223-229.

Malvasia. microsatellite analysis. 53:125-130.

Malvidin. grape. 50:199-203.

Manganese content of grapes and wines. 51:103-107, 131-136.

Mannoproteins. 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 analy-
sis of grape anthocyanins. 50:199-203.

Matrix modifier. selenium detection in wines. 49:115-118.

Mechanical pruning. 50:87-90.

Meloidogyne spp. 52:310-316.
rootstock resistance. 53:19-23.

Merbein Seedless. ripening and furrow irrigation. 49:375-382.

Merlot. catechin and epicatechin concentrations. 49:23-34.
clone wines. volatile components. 49:44-48.
composition of berries. sunlight and temperature effects. 53:171-

182.
DNA typing. 52:396-399.

Mesocriconema xenoplax. 52:304-309.

Metals determination in wine. 51:131-136.

Mèthode Champenoise process effect on wine aroma. 49:289-294.

Methoxypyrazine concentration in grape berries. 50:194-198.

2-Methoxy-3-isobutylpyrazine. 53:1-5.

Metschnikowia. native flora fermentations. 52:198-203.

Microfiltration. polysaccharide impact on organic membrane. 50:51-56.

Microsatellite. markers. 50:236-242, 243-246.
V. vinifera. 53:125-130.

Mineral. irrigation effects on in maturing berries. 50:418-434.

Minimal pruning. effect on vine performance. 52:45-48.

Mitochondrial DNA analysis. wild yeast strains. 50:219-224.

Modelling. alcoholic fermentation. 50:166-178.

Monoterpenes. Riesling. canopy management effects on. 49:35-43.

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

Multiple mass spectrometry. anthocyanin analysis. 51:55-64.

Muscadine grapes. cellulase characterization. 50:19-24.
protein. 53:87-91.

Muscat Bailey A. yeast polygalacturonases. 52:41-44.

Muscat grapes. aromatic composition. 51:404-408.

Must, grape. acidification. 50:45-50.
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. 49:389-396.
deacidification with Schizosaccharomyces pombe. 49:408-412.
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Must, grape, cont.
ethyl carbamate. 51:227-232.
high malate. 49:408-412.
hyperoxidation. 49:65-73.
mannoprotein production. 49:325-332.
oxidation. 49:91-94.
pectic polysaccharides. 51:115-121.
phenol removal from white musts. 51:357-361.
polysaccharides. 51:115-121.
turbidity effect on yeast cell wall porosity. 49:325-332.
xyloglucans. 51:115-121.

Mycorrhizae. 51:269-275.

Mycorrhizal fungi. comparative response of rootstocks. 52:8-11.

N

Nebbiolo. cluster thinning. 53:224-226.

Necrosis. See also Grapevine.
nitrogen source effects on. 51:319-328.

Nematodes. ectoparasitic. 52:304-309.
endoparasitic. 52:310-316.
resistance. 53:19-23.

Neural networks. blending. 52:386-395.

Nickel in wine and grapes. 49:205-210.

Nitrogen. analytical methods. 53:325-329.
concentration in vines. 51:122-130.
demands of yeasts during fermentation. 51:168-177, 215-222.
fertilization. effect on Cabernet Sauvignon. 50:351-358.

trickle-irrigated Thompson Seedless vines. 49:191-198.
grape berries. 53:69-77.

NOPA. 52:400-401.

Norisoprenoids. Merlot clone wines. 49:44-48.

Norton. stilbene synthase. 53:289-293.

Nuclear microsatellites. genetic comparison of Greek cultivars. 52:101-108.

Nutrient. analysis. 51:319-328.
uptake. 51:269-275.

Nutrition. See Grapevine, mineral nutrition.

O

Oak. See also Barrel, Aging.
barrel-to-barrel variation among individual trees. 50:447-455.
chemical composition. 49:79-85; 50:469-478, 479-494, 503-512,

513-518, 519-526.
comparison to stainless steel. 52:159-164.
ellagitannin content. 50:447-455; 51:201-214.
extraction kinetics of phenolics. 50:33-39.
heartwood. tannins influence on wine flavor. 50:469-478
hydroalcoholic extracts from oak. 50:162-165.
kiln drying. 51:201-214.
lactones. 50:447-455.
lignin. 49:49-55.
pedunculate oak. anatomy related to cask properties. 50:469-

478, 479-494, 503-512, 513-518, 519-526.
ellagitannin content. 50:447-455.

Quercus petraea. 51:201-214.
seasoning effects on wine sensory characteristics. 50:469-478,

479-494, 495-502, 503-512, 513-518, 519-526.
sessile oak. anatomy related to cask properties. 50:469-478, 479-

494, 503-512, 513-518, 519-526.
ellagitannin content. 50:447-455.

toasting. intensities. 50:479-494, 495-502.
ultrastructure. 49:79-85.
volatile extractives. 50:162-165, 479-494.
wood anatomy. 50:513-518.

Öküzgözü grapes. 49:95-99.
volatile composition. 53:64-68.

Oenococcus oeni. 51:362-369.
bacteriocin. 53:191-196.
glycosidase activity. 53:303-307.
inhibitory effect of copper and dichlofluanid. 52:223-229.

Olien. defoaming agent. 51:415-417.

Oligomeric procyanidins in grape seed extracts. 51:383-389.

Organic acids. irrigation effects on in maturing berries. 50:418-434.

Organoleptic properties of oak in wine. 50:469-478, 479-494, 503-512,
513-518, 519-526.

Osmotic adjustment of leaf tissue. 50:76-80; 51:223-226.

Oxidation. sherry wine. 52:151-155.

Oxygen. bottle-cap permeability and dimethylsulfide formation.
52:54-55.

demand of yeasts during fermentation. 51:215-222.

P Q

Palo negro. 51:319-328.

Partial least squares. decision tree analysis. 52:175-184.

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.

Peptide(s). angiotensin I converting enzyme (ACE). 50:65-68.
nucleic acid analysis. Brettanomyces. 53:322-324.
organoleptic. 52:376-380.

Pesticide(s). in grapes. dissipation of. 52:35-40.
inhibition of malolactic fermentation. 52:223-229.
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.
analysis.  53:218-221.
changes during storage. 52:109-114.
comparison of oak and stainless steel. 52:159-164.
extraction from oak. 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. Brettanomyces. 53:131-137.

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

Phenolic(s). cold stabilization of white wines. 50:391-397, 398-403.
compounds. in cork. 49:6-10.

water deficit in Shiraz. 53:261-267.
cork stoppers. 50:285-290.
cyclic voltammetry response. 53:294-302.
maceration effect. 53:93-98.
oxidation effects. 49:91-94.
Pinot noir. 53:14-18.
sparkling wine. 51:29-36; 51:144-149.
standard red wine. 50:91-100.

Phloem unloading. 51:340-346.

Photosynthesis. blackleaf-affected Concord vines. 49:367-374.
girdling effects on 51:49-54.
horticultural oil effects on. 53:116-124.
leafroll virus effects on. 50:40-44.
water deficit and crop level influences on. 52:364-375.

Phylloxera. interaction with grape in isolation chamber. 52:28-34.
resistance. 49:17-22; 50:101-106.

Pinking. treatments for. 52:156-158.

Pigments. effect of seed tannins. 52:93-100.
production of. 53:41-45.

Pinot noir grapevines. genetic relationships. 51:7-14.
trellising system. 53:14-18.

Pinot noir wines. catechin and epicatechin concentrations. 49:23-34.
oak wood influence on flavor. 50:447-455.
volatile phenols. 53:131-137.

Pisco. 51:404-408.

Plant growth regulators. 51:315-318.

Pollination. 49:1-5.
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Polyamines. training system. 52:357-363.

Polydatin. presence in commercial wines. 50:185-193.

Polygalacturonase. berry. 52:331-335.
induced during fermentation. 52:41-44.

Polymerase chain reaction (PCR). detection of virus. 52:21-27.
identification of yeasts. 52:49-53.

Polyose caramelization. 50:495-502.

Polyphenol(s). See also Phenols.
biosensor analysis. 52:219-222.
concentrations in white wines. 50:185-193.
effect of skin maceration time. 52:266-270.
fining agent effects on amount and nature in wines. 50:81-86.
oligomeric. from grape seed extracts. 51:383-389.
sensor. 52:381-385.

Polyphenoloxidase. enzymatic decolorization. effects of seed tannins.
52:93-100.

   in juice. 50:137-143.

Polysaccharides. content in must. 51:115-121.
impact on performance of organic microfiltration membranes.

50:51-56.
influence on wine foaming. 52:146-150
patterns during aging of red wine. 50:25-32.
tartrate precipitation during cold stabilization. 50:391-397, 398-403.

Polyvinylpolypyrrolidone (PVPP). treatments for pinking. 52:156-158.

Pomace. calcium tartrate in. 49:95-99.
dietary fiber. 49:135-141.
storage conditions relationship to volatile composition of distil-

lates. 49:56-94.
tartaric acid production. 49:95-99.

Portuguese wines. composition. 52:324-330.

Port wine. detection of imitations. 51:262-268.
enzyme effects on color and sensory properties. 50:271-276.

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

hydrogen tartrate. 50:343-350, 391-397, 398-403.

Powdery mildew. 49:11-16; 51:1-6.
impact of vine shelter on. 52:204-209.

Pratylenchus sp. 52:310-316.

Principal component analysis. clarification treatment effects on amino
acids. 49:389-396.

Processing. cork slabs. 49:6-10

Proanthocyanidin(s). composition in red wines. 51:397-403.
developmental changes in seeds during grape development.

51:397-403.
influence of altitude. 52:115-121.
precipitation by gelatin. 50:81-86.
transfer from solid parts of grape cluster into wine. 50:179-184.

Procyanidins. 51:397-403.
evolution during grape maturation. 52:230-234.

Proficiency testing and analytical methods. 50:461-465.

Protease(s). activity during fermentation. 51:155-167.

Protein(s). adsorption by bentonite. 52:122-126.
analysis by capillary zone electrophoresis. 50:120-127.
fermenting must proteins. 51:155-167.
fingerprinting wine proteins. 49:231-239.
fraction analysis of white wine by FPLC. 49:383-388.
Muscadine grapes. 53:87-91.
precipitation. 50:247-252.
stability. 52:324-330.

Proteolytic activity in sur lie wine. 48:1-6.

Pruning. evaluation. 53:204-209.

Purification. polyphenol oxidase. 50:137-143.

Pyrazines. solid-phase microextraction. 53:285-288.

Quercetin. concentrations in wines. 49:142-151.

Quercus. See Oak.

R

Raisins. furrow irrigation effects on ripening. 49:375-382.

RAPD markers. genetic relationships of grape cultivars. 50:69-75.

Red wine. See also Wine and specific wine.
phenolic compounds. 53:218-221.

concentration of. 50:91-100.
sensory expertise. 53:275-284.
volatile composition. 53:64-68.

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

Redox stability. sherry wine. 52:151-155.

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

Residual sugars. determination of. 52:271-274

Resveratrol. concentration in wine. 50:185-193; 51:37-41.
evaluation of assay methods. 51:37-41.
sparkling wine. 53:147-150.
variety, light, and fining effects on. 50:57-64.

Rhaminogalactans. 51:115-121.

Rhamnogalacturonan. 50:25-32, 51-56.

Ribonucleic acid (RNA). purification from grape. 53:231-234.

Riesling grapevines. artificial shade effects on bud necrosis. 49:429-
439.

fruit zone leaf removal. effect on canopy structure, microclimate,
glycosides. 49:35-43, 259-265.

Ripening. See Berry.

Rootstock(s), grapevine. Chardonel. 53:37-40.
comparative response with mycorrhizal fungi. 52:8-11.
influence on water relations and gas exchange. 51:137-143.
nematode resistance. 53:19-23.
phylloxera resistance. 50:101-106.

S

Saccharomyces cerevisiae. biogenic amines. 52:185-190.
cell wall composition. 49:325-332.
genetically engineered strain. 50:45-50.
hydrogen sulfide formation. 51:233-248.
liberation of volatile thiols. 52:136-139.
macromolecule excretion. 49:325-332.
metabolism during fermentation and aging. 49:240-250.
skin maceration effect on lipid composition. 49:119-124.
stuck fermentations. 49:295-301.
sulfide formation. 51:233-248.
turbidity effect on cell wall porosity. 49:325-332.
thermotolerance. 49:319-324.

Sap-flow. device for simulating high rates of. 52:260-265.
sensors for irrigation scheduling. 49:171-176, 413-420.

Sauvignon blanc. S-cysteine conjugates. 53:144-146.

Sauvignon blanc wines. liberation of volatile thiols. 52:136-139.
2-methoxy-3-isobutylpyrazine, extractability of. 53:1-5.

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

S-Cysteine conjugates. skin contact. 53:144-146.

Seedlessness. streptomycin-induced. 49:302-305.

Seed tannins. effects on ezymatic decolorization. 52:93-100.

Selenium in table wines. 49:115-118.

Sensory. polyphenols. 52:381-385.

Sensory analysis. blends. 52:386-395.
Champagne wine taste.  53:6-13.
expertise. preference mapping. 53:275-284.
ice wine. 53:46-53.

Sensory characteristics of wine. See also specific characteristics.
aroma. Mèthode Champenoise process effect on. 49:289-294.
Burgundy wines. 50:447-455.
ethanol concentration effects on temporal perception of viscos-

ity and density. 49:306-318.
fino sherry. 49:240-250.
low-alcohol wines. 50:307-316.
mouthfeel. 49:306-318.
oak wood influence on Burgundy Pinot noir. 50:447-455.
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Sensory characteristics of wine, cont.
reduced-alcohol wines. 50:307-316.
starter culture effects on. 51:42-48.

Sensory evaluation. preference mapping. 53:275-284.
yeast strains. 52:336-344.

Sessile oak. ellagitannin content. 50:447-455; 51:201-214.

Shading. See Canopy management.

Sherry. aroma compounds. 49:240-250.
oxidation. 52:151-155.
S. cerevisiae metabolism during fermentation and aging. 49:240-

250.
velum formation by flor yeasts. 51:15-21.

Shiraz grapevines. irrigation scheduling. 49:413-420, 421-428.
water deficit. 53:261-267.

Shiraz wine. catechin and epicatechin concentrations. 49:23-34.

Simple sequence repeat (SSR). cultivar identification.  52:396-399.
DNA markers for grapevine identification. 50:236-242.

Shoot(s), grapevine. lateral shoot length. 51:390-396.
tipping. 51:390-396.

Sluggish fermentation. acetic acid effect on. 50:204-210.
lactic acid bacteria antagonistic activity against yeast. 49:445-

448.
potassium concentration and pH imbalance. 49:295-301.
yeast-assimilable nitrogenous compounds. 49:125-134; 51:168-

177, 215-222.

Soil. lime content. 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 com-
pounds. 51:379-382.

pyrazines. 53:285-288.

Sorbate analysis. 53:154-157.

Source:sink relationships. 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.
bubble formation. 52:88-92.
headspace aroma analysis to determine age. 50:404-408.
phenolic compounds. 53:147-150.
vinification and variety effects on foam capacity. 49:397-402.

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. fingerprinting of wine proteins by matrix-assisted laser
desorption/ionization time-of-flight mass spectrometry. 49:231-239.

Stability, wine. effect of method of addition of bentonite. 52:275-279.
reduced-alcohol wine. 50:299-306.
tartrate crystal seeding. 49:177-182.

Stainless steel. comparison to oak. 52:159-164.

Steaming potential. 50:343-350.

Stiellähme. 51:319-328.

Stilbene. concentrations of trans- and cis-isomers. 51:37-41.
synthase. multigene family.  53:289-293.

Stokes law. 50:317-323.

Stomatal density. 52:317-323.

Stuck fermentation. 51:168-177, 215-222.

Sucrose accumulation in grapes. 51:340-346.

Sugar(s). accumulation in ripening grape berries. 51:340-346.
effects on the growth rates and cell biomass of wine yeasts.

49:283-288.
irrigation effects on in maturing berries. 50:418-434.

Sulfate reduction in Saccharomyces. 51:233-248.

Sulfur compounds. vinification parameters effects on. 50:334-342.

Sulfur dioxide. in reduced-alcohol wine. 50:299-306.
table grapes. 53:110-115.

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

Sunlight exposure. effects on berry growth and composition. 51:1-7.

T

Table grapes. pH control of gray mold. 52:12-20.
sulfur dioxide. 53:110-115.

Tannin(s). analysis in grapes and red wines. 50:247-252.
berry ripening. 53:54-59.
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.
production of calcium tartrate. 53:41-45.
stabilization of wine. 50:343-350.

Taste. Champagne wine.  53:6-13.

Taxonomy of wild vines. 50:443-446.

Tempranillo grapevines. amino acid concentrations in berries during rip-
ening. 50:144-154.

training system. 52:357-363.

Terpenes. Gewürztraminer grapes. 53:99-109.

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.

Torrontes.  microsatellite analysis. 53:125-130.

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.

Training system, grapevine. See also Canopy management, Trellising
system.

reproductive development. 52:357-363.

Transpiration. sap flow. 52:260-265.

Trellising system. Pinot noir. 53:14-18.

Trichloroanisole. effect of composite cork on Champagne. 52:280-281.

Trihydroxystilbene. See Resveratrol.

Tylenchulus sp. 52:310-316.

Tyrosinase. biosensor for polyphenolics. 52:219-222.

U V

Uncinula necator. 49:11-16; 51:1-6. 52:204-209.

Varietal identification. 50:236-242.

Vegetative response. to girdling and leaf removal. 49:359-366.

Verdello wine. descriptive analysis. 49:440-444.

Vine. See Grapevine.

Vine shelter. impact on powdery mildew. 52:204-209.

Vineyards. evaluation techniques. 52:292-303.

Vinification treatments. effects on volatile sulfur compounds. 50:334-
342.

Virus. See also specific virus.
leafroll. effects on physiology and must. 50:40-44.
rootstock identification. 49:403-407.
vineyard survey for. 50:133-134.

Vitaspirine, 50:404-408.

Vitis coignetiae. pollination. 49:1-5.

Vitis riparia rootstock. 51:137-143.

Vitis rotundifolia. changes in phenols during storage. 52:109-114.

Vitis vinifera. autochthonous cultivars. 51:370-378.
ampelography. 51:370-378.
budbreak and flowering. 49:74-78.
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catechin concentration. 49:23-34; 50:179-184, 185-193.
chemical classification. 51:108-114.
clarification. 49:389-396; 50:219-224.

gluten. 53:308-314.
classification. neural networks. 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.
colloid content and fouling. 52:191-197.
color. See also Color.

irrigation cutoff timing effects on. 49:152-162.
measurement. 50:359-363.
pectolytic enzymes effects on. 50:271-276.
Port wine. 50:271-276.
skin fermentation time effects on. 49:152-162.

composition. 52:324-330.
condensed tannins. 50:81-86.
copigmentation. occurrence and relation to aging. 50:211-218.
copper content. 51:131-136.
corks. phenols. 50:285-290.
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.
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. 50:259-263.

concentration effects on temporal perception of viscosity
and density. 49:306-318.

ethyl carbamate. 51:227-232.
fermentation. See Fermentation, Alcoholic fermentation, Malolac-

tic fermentation.
fingerprinting wine proteins. 49:231-239.
fining treatment effects on. 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, Sensory characteristics of wine.

oak effects on. 50:447-455, 469-478, 479-494, 503-512,
513-518, 519-526.

stability. hyperoxidation. 49:65-73.
gelatin fining. 50:81-86.
glutathione. 50:264-270.
glycoconjugates. 51:362-369.
glycosyl-glucose. 50:385-390.
haze. 49:231-239; 50:120-127.
headspace compounds. 49:100-104; 50:404-408.
high alcohol. 52:345-351.
histamine-producing lactic acid bacteria. 49:199-204.
hydrogen sulfide. 50:334-342; 51:91-97, 233-248.
hyperoxidation. 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.
lactic acid bacteria. 49:445-448.

histamine production. 49:199-204.
low alcohol. 50:291-298, 299-306, 307-316.
malic acid determination. 51:347-351, 352-356.
malolactic fermentation. See Fermentation, Malolactic fermen-

tation.
manganese content. 51:103-107, 131-136.
metal content. 51:131-136.
nickel content. 49:205-210; 51:131-136.
oak. aging. See Aging.

organoleptic properties. 50:469-478, 479-494, 503-512,
513-218, 519-526.

oak-related compounds. 50:447-455.
organic acids determination. 50:154-161.
oxidation. 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.

V. vinifera, cont.
climate effects on. 51:249-261.
cover crops. 52:292-303.
cultivar identification. 52:396-399.
developmental changes. 52:317-323.
drying varieties. ripening characteristics under furrow irrigation.

49:375-382.
fruit set. 49:333-340, 341-349.
fruit zone leaf removal. effect on total glycoconjugates and con-

jugate fraction concentration. 49:259-265.
genetic comparison of Greek cultivars. 52:101-108.
genetic relationships of grape cultivars. 50:69-75, 236-242, 243-

246.
genetic transformation. 53:183-190.
ß-1,3-glucanase gene expression in botrytis-infected leaves.

51:81-87
growth. 49:333-340, 341-349.
histone heterogeneity study by electrophoresis. 50:13-18.
identification. 50:236-242, 243-246.
leaf. -area effect on development. 49:251-258.

removal. effect on total glycoconjugates and conjugate
fraction concentration. 49:259-265.

ontology. 51:223-226.
nitrogen. availability. 49:333-340, 341-349.
osmotic adjustment of leaf tissue. 50:76-80; 51:223-226.
powdery mildew. 49:11-16; 51:1-6.
root disease. 53:197-203.
sylvestris. 50:443-446.

Volatile(s). acetic acid effects on fermentation and yeast inhibition.
50:204-210.

extraction from oak. 50:162-165.
immobilized yeast. 52:210-218.
phenols. Brettanomyces. 53:131-137.
sulfur compounds. in wine. 51:91-97.
thiols. 51:178-181.

   liberation in Sauvignon blanc wine. 52:136-139.

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

Water deficit. berry composition. 53:261-267.
polyphenol. 53:268-274.

Water stress. Airén productivity. 53:138-143.
blackleaf development. 52:364-375.
osmotic adjustment of leaf tissue. 50:76-80.
photosynthetic strain. 52:364-375.

Waterberry. 51:319-328.

White wine. See Wine, specific wine.

Wild grapevines. characterization. 50:443-446.

Wine(s). See also specific wine.
acidity. 51:347-351, 352-356.
amino acids. 49:389-396; 50:253-258; 51:347-351, 352-356.
amino nitrogen fraction. 49:125-134.
analysis. methods validation and laboratory proficiency. 50:461-

465; 53:163-169.
international units. 53:222-223.

anthocyanins. copigmentation in model wine solution. 50:211-218.
irrigation cut-off timing effects on. 49:152-162.
skin fermentation time effects on. 49:152-162.
standard red wine. 50:91-100.

apple. 51:144-149.
arginine. 51:227-232.
aroma. See also Sensory characteristics of wine.

amino acids relationship to. 50:253-258.
analysis by HS-SPME of sparkling wine. 50:404-408.
aromatic composition. 49:44-48; 51:379-382.
headspace analysis. 51:379-382.
oak wood aging effects on. 50:469-478, 479-494, 503-512,

513-518, 519-526.
Oenococcus oeni. 51:362-369.
varietal. 51:178-181.

authenticity. 50:409-417.
biogenic amines. 49:266-278, 279-282; 50:128-132.
browning. 49:65-73.
by-products. 53:41-45.
calcium tartrate crystallization. 49:177-182.
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Wine(s), cont.
peptides. angiotensin I converting enzyme (ACE). 50:65-68.

organoleptic characterization. 52:376-380.
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.
kinetics of extraction from oak. 50:33-39.
oxidative changes. 49:95-99.
removal from white must. 51:357-361.

phenological stages. 49:74-78, 91-94.
polyphenols. 51:397-403.
Port. detection of imitations. 51:262-268.
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 to  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. 49:383-388.

quercetin concentrations. 49:142-151.
quality systems. 50:461-465.
red. acetaldehyde-flavanol condensation products.

color measurement. 50:359-363.
oxidation. 49:95-99.

red-free glycosyl-glucose. 50:385-390.
redox state. 50:264-270.
reduced alcohol. 50:291-298, 299-306, 307-316.
resveratrol. analysis. 51:37-41.

concentration in wine. 50:185-193.
effects of variety, UV light exposure, enological

practices, fining on. 50:57-64.
rootstock influence on water relations and gas exchange. 51:137-

143.
rosé. color measurement. 50:359-363.
selenium content. 49:115-118.
sensory. analysis. See also Aroma, Sensory analysis, Flavor,

Sensory characteristics of wine.
color. measurement. 50:359-363.
ethanol effect on temporal perception of viscosity and

density. 49:306-318.
Mèthode Champenoise process effect on aroma. 49:289-

294; 50:404-408.
oak effects on. 50:469-478, 479-494, 503-512, 513-518,

519-526.
pectolytic enzymes. 50:271-276.

sherry. aging. 49:240-250; 51:98-102.
velum formation by flor yeasts. 51:15-21.

skin contact. effects on color, anthocyanins, phenols. 49:152-162.
sluggish fermentation. 51:168-177.
soluble solids. 51:73-80.
sparkling. See also Sparkling wines.

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.
browning. 51:29-36.
bubble formation. 50:317-323.
Mèthode Champenoise and aroma. 49:289-294.
phenols during aging. 51:29-36; 51:144-149.
vinification and variety effect on foam capacity. 49:397-402.

spontaneous fermentation. 50:219-224.
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.
tannins. 50:247-252; 51:397-403.
tartaric stabilization. 50:343-350, 391-397, 398-403.
thiol contribution to varietal aroma. 51:178-181.
time-intensity studies. 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.
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. 50:359-363.
yeast. See Yeast(s), specific yeast.

Winery laboratory. proficiency testing. 53:163-169.

X Y Z

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

Xiphinema americanum. 52:304-309.

Xiphinema index. 52:304-309.

Xyloglucans in must. 51:115-121.

Yeast(s). See also specific yeast.
acetic acid effects on. 50:204-210.
acid production. 52:336-344.
arginine assimilations. 51:227-232.
assimilable nitrogen. 49:125-134; 52:400-401.
bentonite, effect of. 53:28-36.
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.
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. 51:15-21.
genetically engineered to produce lactic acid. 50:45-50.
genotypic selection. 51:15-21.
identification of indigenous yeasts. 52:49-53.
inhibition. acetic acid. 50:204-210.
killer. incidence in spontaneous fermentation. 52:352-356.

to promote autolysis. 51:65-72.
Lactobacillus casei. 50:45-50.
Lactobacillus kunkeei. 50:204-210.
Leuconostoc oenos. relationship to sluggish fermentation.

49:445-448.
macromolecule excretion. turbidity effects on. 49:325-332.
metabolism during fino sherry fermentation and aging. 49:240-250.
molecular methods. 53:24-27.
molecular strain identification. 51:15-21.
natural fermentation profiling. 52:198-203.
nutrient requirements during fermentation 51:215-222; 227-232.
pH effects on the growth rates and cell biomass. 49:283-288.
role in stuck and sluggish fermentations. 51:155-167.
S. cerevisiae. 49:240-250, 319-324, 325-332; 50:45-50, 204-210,

219-224.
Schizosaccharomyces pombe. 49:408-412.
sensory evaluation. 52:336-344.
starter culture effects on. 51:42-48.
strain(s). evaluation during fermentation. 52:336-344.
sugar concentration effects on the growth rates and cell biom-

ass of wine yeasts. 49:283-288.
temperature effects on growth rates and cell biomass of wine

yeasts. 49:283-288.
thermotolerant S. cerevisiae. 49:319-324.
turbidity effect on yeast cell wall porosity. 49:325-332.
wild. activity during fermentation. 50:219-224; 51:155-167.

Yield, grapevine. See also Canopy management.
mechanical pruning effects. 50:87-90.
nitrogen fertilization of Cabernet Sauvignon. 50:351-358.
variation. pollination and stigma receptivity. 49:1-5.

Zinc content in wine. 51:131-136.




