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Wine is highly appreciated for its distinctive sensory characteristics, including its colour,
aroma, and taste. However, unwanted microbiological activity, unbalanced concentrations
of certain compounds resulting from unbalanced grape chemical compositions, and
inadequate winemaking practices and storage conditions can result in sensory defects that
significantly decrease wine quality. Although preventing wine defects is the best strategy,
they are sometimes difficult to avoid. Therefore, when present, several fining agents or
additives and technologies are available or being developed with different performances
regarding their impact on wine quality. Wine stabilisation refers to removal and prevention
strategies and treatments that limit visual, olfactory, gustatory, or tactile wine defects, as
well as increase wine safety and stability through fining and the application of different
operations carried out in wineries (filtration, pasteurisation, electrodialysis, and cold
stabilisation) and the use of emerging technologies (electron-beam irradiation, high
hydrostatic pressure, pulsed electric fields, ultrasound, pulsed light). Future trends in this
field involve using more sustainable and environmentally friendly fining agents and
technologies and developing treatments with better performance and specificity.
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MDPI Books offers quality open access book publishing to promote the exchange ofideas 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.

6 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

@7 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 Biicher (VLB).
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