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Wine Aging and Monitoring Workshop On-Line References 
 

Supporting information available at www.vtwines.info under On-Line Publications and Enology Notes. 

 
 
 
On-Line Publications (www.fst.vt.edu/extension/enology/online.html) 
 
 

Hydrogen Sulfide / Mercaptan Sensory Screen 

Oxidation Sensory Screen (Oxidized Aroma Screen: Acetaldehyde) 

Brettanomyces - Practical Monitoring and Management of Brettanomyces 

Brettanomyces Research Findings and Management 

Hydrogen Sulfide / Mercaptan Sensory Screen 

Micro-oxygenation: Current Theory and Applications 

Oxidation Sensory Screen (Oxidized Aroma Screen: Acetaldehyde) 

Potassium Bitartrate Stabilization of Wines, A Review  

Protein Fining Agents for Juices and Wines  

Protein Stability Determination in Juice and Wine 

Sulfur-like Off Odors, A Winemaker HACCP Plan  

Sulfur-like Off Odors in Wine: Managing  

Sulfur-Like Off Odors in Wines: A Review of Winery Options 
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Enology Notes 
 

Subject Issue 
  

2-AAP 14 

Acetaldehyde 33, 35, 36, 72, 96, 98, 106 

Aeration 56, 93, 105, 113 

Aeration of red wines 33 

Aeration/microoxygenation 80 

Aerobic racking 106 

Aging potential 103 

Aging rate 97 

Aldehyde(s) 120 

Aldehyde formation 33 

Anthocyanin-tannin complex 33 

Anthocyanin/tannin ratio 8,116, 118, 120 

Antioxidant(s) 98, 101, 102, 129, 134 

Aroma screen 79, 113, 127, 134 

Aroma, vegetal 114, 115, 132 

Ascorbic acid 27, 79, 95, 98, 101, 102, 110, 
111, 113, 129, 133, 134, 144 

Astrigency 27, 29, 41, 43, 45, 52, 65, 68, 82, 
84, 87, 94, 117, 154 

ATA (atypical aging) 14, 77, 107, 110, 111, 134 

ATA odor 110 

ATA screen 110 

ATA screening test 77 

Atypical aromas/flavors 14, 77 

Barrel aging 95, 106 

Barrel stirring 95 

Barrel to barrel racking 33 

Barrel topping 106 

Barrel-aged lees 6, 25, 69, 76 

Barrels vs. tanks 95 

Bitterness 27, 29, 43, 47, 52, 68, 79, 82, 84, 
87, 108, 116, 151, 154 

Brett metabolism 92 

Brettanomyces 71, 84, 91, 92 

Brett-like odors 29 

Dry tannins 94, 108 

Dusty tannins 84 

Ellagic tannins 41, 60, 106 
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Subject Issue 
  

4-ethylguaiacol 92 

Ethyl mercaptan (EtSH) 70, 79 

4-ethylphenol 92 

Ethyl-phenols 29 

Fining agent use, summary of 43 

Fining agents 11, 43 

Fining trials 86 

First International Screwcap Symposium 96 

Glutathione 98, 101, 102, 112, 127, 129, 134, 
144 

H2S formation 70, 127 

Heavy (high boiling point) sulfur compounds 113 

Heavy lees 57, 70, 78, 106, 113 

Herbaceous components 84 

Herbaceous character 94, 114, 115, 132, 143 

Lees 90, 101, 103, 151 

Lees and color 41 

Lees and oak bouquet 41 

Lees contact 22, 93, 106 

Lees management 71, 106, 113, 146 

Lees stirring 106, 146 

Lees storage 112, 146 

Light, clean lees 76 

Light (low boiling point) sulfur compounds 113 

Light lees 57, 71, 78, 106, 113 

Mercaptans 70, 71, 96, 113 

Methionine 79, 113 

Methoxypyrazine(s) 94, 112, 113, 114, 115, 132, 143, 
153 

Methyl mercaptan (MeSH) 70, 79 

3-MH 101, 112 

3-MHA (3-mercaptohexyl acetate) 102 

Microoxidation 103 

Micro-oxidation 33 

Microoxygenation 42, 69, 75, 76, 78, 84, 92, 94, 95, 
108, 114, 120, 134 

Microoxygenation research review 23 

Monitoring, quality 147 

Mouthfeel 62, 84, 113, 146 

Mouthfeel balance 76 

Mouthfeel management 76 

Mouthfeel modification 103 
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Subject Issue 
  

Mouthfeel softening 78 

Off-odors 93 

Overfining 45 

Oxidative changes 99 

Oxidative degradation 71, 77, 101, 102, 113, 129 

Oxidative polymerization 94 

Oxidized (brown) color and character 46 

Oxidized character 98 

Oxidized sulfides 79 

Oxidized volatile sulfur compounds 113 

Palate balance relationship 113 

Palate integration 107 

Phenol quantity/quality 68 

Phenolic polymerization and stabilization 103 

Poor sanitation 56 

Protein fining agents 32, 108 

Pyrazine(s) 94, 112, 114, 115, 132, 143 

Quality and longevity 95 

Racking 106 

Racking and aeration 79 

Ratio of bitterness to astringency 90 

Red wine mouthfeel 108 

Red wine structural balance and mouthfeel 85 

Reductive tone VSCs 102 

Reductive tones 28, 69, 79 

Sanitation 105 

Sanitation monitoring 143, 144 

Sensory evaluation 111, 148 

Splash racking 78, 94 

Stabilize red wine color 103 

Structural balance 4, 70, 84, 146 

Structural integration 25, 41, 57, 106 

Structural/textural components 108 

Structure/texture balance 47, 69, 90, 94, 146, 154 

Sulfide screen 111 

Sulfilte screening 104 

Sulfur-like off odors, factors influencing 154 

Sur lie (storage) 6, 25, 57, 69, 76, 4, 95, 106, 146, 
151, 154 

Sur lie (storage – red wines) 41 

Tannins, enological 8, 103, 116 

Ullage gas 97 
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Subject Issue 
  

Ullage space 98 

Untypical aging (UTA) 77, 110, 111 

Vegetal aroma 114, 115, 132 

4-vinylguaiacol 47 
 

Volatile sulfur compounds (VSCs) 26, 71, 79, 84, 93, 95, 101, 102, 
105, 108, 113, 127, 133 

Volatile thiols 112 

Wine fining 37 

Wine, longevity 75, 98, 109, 129 

Yeast fining 84, 85, 108 

Yeast hulls 56, 105 

Yeast-derived macromolecules 69, 76 
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