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How has COVID-19, lockdown and social distancing changed alcohol drinking patterns? A
cross-cultural perspective between britons and spaniards. Food Quality and Preference, 2022, 95,
104344.

4.6 11

3 Wine aroma vectors and sensory attributes. , 2022, , 3-39. 7

4
Can aldehyde accumulation rates of red wines undergoing oxidation be predicted in accelerated
conditions? The controverted role of aldehydeâ€“polyphenol reactivity. Journal of the Science of Food
and Agriculture, 2022, 102, 3869-3878.

3.5 1

5 Effect of non-wine Saccharomyces yeasts and bottle aging on the release and generation of aromas in
semi-synthetic Tempranillo wines. International Journal of Food Microbiology, 2022, 365, 109554. 4.7 6

6 Multidimensional representation of wine drinking experience: Effects of the level of consumersâ€™
expertise and involvement. Food Quality and Preference, 2022, 98, 104536. 4.6 12

7 Modulation of aroma and chemical composition of AlbariÃ±o semi-synthetic wines by non-wine
Saccharomyces yeasts and bottle aging. Food Microbiology, 2022, 104, 103981. 4.2 13

8 An Index for Wine Acetaldehyde Reactive Potential (ARP) and Some Derived Remarks about the
Accumulation of Acetaldehyde during Wine Oxidation. Foods, 2022, 11, 476. 4.3 2

9 Maturation of Moristel in Different Vineyards: Amino Acid and Aroma Composition of Mistelles and
Wines with Particular Emphasis in Strecker Aldehydes. Foods, 2022, 11, 958. 4.3 2

10 Generation of intraâ€• and interspecific <i>Saccharomyces</i> hybrids with improved oenological and
aromatic properties. Microbial Biotechnology, 2022, 15, 2266-2280. 4.2 9

11 Factors That Affect the Accumulation of Strecker Aldehydes in Standardized Wines: The Importance of
pH in Oxidation. Molecules, 2022, 27, 3056. 3.8 1

12 Wine quality and berry size: a case study with Tempranillo Tinto progenies. Journal of the Science of
Food and Agriculture, 2021, 101, 3952-3960. 3.5 1

13 The effects of Saccharomyces cerevisiae strains carrying alcoholic fermentation on the fermentative
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Food Science and Technology, 2020, 118, 108848. 5.2 18
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67 Evaluation of the impact of initial red wine composition on changes in color and anthocyanin
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