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Wineries are facing new challenges due to actual market demands for the creation of
products exhibiting more particular flavors. In addition, climate change has lead to the
requirement for grape varieties with specific features, such as convenient maturation times,
enhanced tolerance towards dryness, osmotic stress, and resistance against plant-
pathogens. The next generation of yeast starter cultures should produce wines with an
appealing sensory profile and less alcohol. This Special Issue comprises actual studies
addressing some of the problems and solutions for the environmental, technical, and
consumer challenges of wine making today:

Development of sophisticated mass spectroscopic methods enable the identification
of the major metabolite spectrum of grapes/wine and deliver detailed insights in
terroir and yeast-specific traits;
Knowledge of the origin and reactions of reductive sulphur compounds facilitates
the avoidance of unpleasant wine odors;
Innovative physical–chemical treatments support effective and sustainable color
extraction from red grape varieties;
Enological enzymes from yeasts used directly or in the form of starter cultures are
promising tools to increase the juice yields, color intensity, and aroma of wine;
Natural and artificial Saccharomyces hybrids as well as collections of adapted wild
isolates from various ecological niches will extend winemakers repertoire, allowing
individual fermentations;
Exact process control of wine fermentations by convenient computer programs will
guarantee consistently high product quality.
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MDPI Books offers quality open access book publishing to promote the exchange of ideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access – high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

Open Access
Your scholarly work is accessible worldwide without any restrictions. All
authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus
Authors and editors profit from MDPI’s over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication
MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Bücher (VLB).

Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.
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