WINE AGTIVE GOMPOUNS 2014

Proceedings of the Third Edition of the International
Conference Series on Wine Active Compounds

ACTES < PROCEEDINGS

Chaire Unesco « Culture et Traditions du Vin »
Institut Universitaire de la Vigne et du Vin « Jules Guyot »

Université de Bourgogne

—_— Pl

. .
SN cHaRe UNESCO -.'*‘ I' i ﬂ : UniTﬁjin
Culiure €t rrmmsmmn" Ld b 2 M / 2 A
g $ | -
Organisation . Chaire UNESCO Institut 1“[“ 679(‘
des Nations Unies « Culture et Traditions du Vin
pour I'éducation,

la science et la culture

@@ Souslepatronagede
I'Organisation Internationale

... de la Vigne et du Vin

Edited by Pr. Régis Gougeon
Université de Bourgogne




Glycoconjugates of volatile phenols and smoke related off-flavours in wine
Markus Herderich, Christine Mayr, Mango Parker, Gayle Baldock, Cory A. Black,
Yoji Hayasaka and Leigh Francis

Etude de la composition en polysaccharides et oligosaccharides

du bois de chéne utilisé en tonnellerie
Alexandra Le Floch, Michael Jourdes, Thomas Giordanengo, Nicolas Mourey
and Pierre Louis Teissedre

Exemplarity judgement: estimation of the level of interjudge agreement

for two categories of red wines
Aurélie Loison, Christine Fant, Thierry Thomas-Danguin, Laurence Guerin, Ronan Symoneaux,

Yves Le Fur

Losses of dissolved CO, from champagne served in laser-etched INAO glasses
Gérard Liger-Belair and Clara Cilindre

Caractérisation aromatique des vins d’'Alsace de Riesling et de Gewurziraminer
Eric Meistermann, Stéphanie Vilaumé

In neuro veritas : “Le go0t du vin n’est pas dans la bouteille, il est dans voire tete”
Gil Morrot, Frédéric Brochet et Michel Zanca

Impact of the non-volatile wine matrix composition

on the retronasal aroma release during wine consumption
Carolina Mufioz-Gonzdlez, Pedro J. Martin-Alvarez, M. Victoria Moreno-Arribas,
M. Angeles Pozo-Baydn

The evocative notion of minerality in wine: Sensorial reality or smart marketing?
Wendy V. Parr, Jordi Ballester, Dominique Valentin, Dominique Peyron, Claire Grose

Wine ageing bouquet: from sensory investigation to molecular analysis
Magali Picard, Sophie Tempére, Stéphanie Marchand, Gilles de Revel

Classification des vins : biais d’expériences et contradictions théoriques
Eric Giraud-Héraud, Marie-Claude Pichery

strategies of winemaking in Chardonnay to improve sensory properties
Belén Puertas, M° JesUs Jiménez, M® Esther Rodriguez, Zulema Pifieiro, Carmen Castejon,
Jesus Cantoral, Emma Cantos-Villar

Implication of volatile thiols in the development of blackcurrant

aroma in red wine
Peggy Rigou, Aurélie Triay and Alain Razungles

Phenolic characteristics of tannins mainly involved in saliva precipitation

and related to oral astringency
Alessandra Rinaldi, Angelita Gambuti, Michael Jourdes, Pierre-Louis Teissedre
and Luigi Moio

Burgundy red wines’ representations for those involved in the sector
Monia Saidi, Aurélie Loison, Christine Fant, Yves Le Fur, Georges Giraud

The Sensation-Perception Continuum and Wine Active Compounds
Anthony J Saliba

Complexity and Blending in Wine
Barry C Smith
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11.50 Lecture n°3

Novel biosensor method for determination of biogenic amines in wine

Attila Kiss, Beata Boka, Zoltan Muranyi R
Food Science Institute, Eszterhazy Kéroly College, Eszterhazy tér 1, Hungary)

12.10 Lecture n°4 i
Research of new sweet triterpenoic derivatives in oak wood using targeted i
screening by high resolution mass spectrometry
. Axel Marchal, Pierre Waffo-Téguo, Eric Génin' Jean-Michel Mérillon,
. Denis Dub'oh_rdicu (University of Bordeaux, ISVV, France)

12 30 Lunch

15.50 Lecture n°10

Advances and challenges in wine polyphenomics

Cédric Saucier, Adéline Delcambre, Ryan Moss, Qinyong Mao, Dennis Taylor
(University of British Columbia, Canada & University of Montpellier, France)

16.20 Break and and 1* poster viewing

17.20 SESSION Il - Sensory-related Active compounds

Chair: Gilles De Revel and Serge Wolikow

17.20 Lecture n°11 -

The evocative notion of minerality in wine: sensorial reality or smart marketing?
Wendy V. Parr, Jordi Ballester, Dominique Valentin, Dominique Peyron,

Claire Grose

(Lincoln University Christchurch, New Zealand)

17.50 Lecture n°12

The minerality of wine: which status for the lexeme in which situations?
Laurent Gautier, Pascale Deneulin, Guillaume Le Bras and Yves Le Fur
(Centre lnterlangues Texte Image Langage, University of Burgundy, France)

18.10 Lecture n°13
Glycoconjugates of volatile phenols and smoke related off-flavours in wine .

Markus Herderich, Christine Mayr, Mango Parker, Gayle Baldock, Cory A. Black
Yoji Hayasaka and Lelgh Francis
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