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Preface

A common adage is that “wine 1s made in the vineyard’. Volume | of Managing
wine quality — Viticulture and wine quality — emphasises this point with 15
fundamental chapters from leading experts around the world. We anticipate that
this book, and its companion volume dealing with oenology and wine quality, will
provide a valuable and useful resource for students, scholars and members of the
wine industry. The two volumes might potentially form the basis for a senior level
undergraduate or graduate level course in wine science. Volume | is divided into
three sections dealing with: (I) Understanding grape and wine sensory attributes:
(IT) Measuring grape and wine properties: and (I1I) Viticulture technologies, grape
composition and wine quality attributes. Topics range from the biochemistry of
aroma (Chapter 1). taste and mouthfeel (Chapter 2) and wine colour (Chapter 3) to
methods of analysis of grapes and wines, including conventional methods (Chap-
ter 4) as well as new non-destructive techniques (Chapter 5), methods for the
authenticity and traceability of wines by sophisticated analytical means (Chapter
8) and of course sensory analysis (Chapter 7). Viticulture is well represented also,
with topics that include the definition of terroir (Chapter 9), precision viticulture
(Chapter 12) and vineyard management practices influencing wine quality (Chap-
ter 11). Related chapters include genetic and genomic approaches for the
improvement of wine quality (Chapter 10) and a comprehensive look at grape
processing up to the point of the beginning of fermentation (Chapter 15). Funda-
mental microbial aspects are also included in this volume, including fungal
contaminants in the vineyard (Chapter 13), the control of ochratoxin A (Chapter
14) and microbial quality (Chapter 6). Volume | and its companion volume on
oenology and wine quality represent the state of the art on winemaking science and
technology from the vineyard to the glass. I hope that the reader finds Managing
wine quality both edifying and enjoyable. and that it will be considered a valuable
resource for years to come.

Andrew G. Revnolds
Editor
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