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The "Microbiology" volume of the new revised and updated Handbook of
Enology focuses on the vinification process. It describes how yeasts work and
how they can be influenced to achieve better results. It continues to look at the
metabolism of lactic acid bacterias and of acetic acid bacterias, and again, how
can they be treated to avoid disasters in the winemaking process and how to
achieve optimal results. The last chapters in the book deal with the use of sulfur-
dioxide, the grape and its maturation process, harvest and pre-fermentation
treatment, and the basis of red, white and speciality wine making.

The result is the ultimate text and reference on the science and technology of the
vinification process: understanding and dealing with yeasts and bacterias
involved in the transformation from grape to wine. A must for al serious students
and practitionersinvolved in winemaking.
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The "Microbiology" volume of the new revised and updated Handbook of Enology focuses on the
vinification process. It describes how yeasts work and how they can be influenced to achieve better results. It
continues to look at the metabolism of lactic acid bacterias and of acetic acid bacterias, and again, how can
they be treated to avoid disasters in the winemaking process and how to achieve optimal results. The last
chaptersin the book deal with the use of sulfur-dioxide, the grape and its maturation process, harvest and
pre-fermentation treatment, and the basis of red, white and speciality wine making.

The result is the ultimate text and reference on the science and technology of the vinification process:
understanding and dealing with yeasts and bacteriasinvolved in the transformation from grape to wine. A
must for all serious students and practitioners involved in winemaking.
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Editorial Review

Review
"French chemists...continue their account of chemical processesin winemaking..." (SciTech Book News,
Voal. 25, No. 4, December 2001)

From the Back Cover

Since the discovery of the role of yeast and alcoholic fermentation in transforming grape juice into wine in
the 19th century, many scientific experiments in microbiology, biochemistry and chemistry have provided
the basis for accurate definitions of the technological practices used in making different wines and
continuous improvements in production conditions, as well as, consegquently, the quality of the various types
of wine.

In 1999, the first edition of the Handbook of Enology volume 1 "The microbiology of wine and vinification"
provided an overview of scientific knowledge at that time and its application in techniques commonly used
during the first stage in winemaking, from the grape harvest to the end of the fermentation processes.

This new edition reaps the benefits of new devel opments based on the latest findings produced by extremely
active scientific research in thisfield. There have been significant changes in the new version, including in-
depth modifications to present updated knowledge as well as additional paragraphs covering entirely new
topics. Altogether, the new edition has approximately 10% more pages than the previous version.

This new, updated handbook provides valuable information for winemakers, enology students, and, in
general, for biochemistry and microbiology specialists interested in the scientific and technical issues
involved in vinification.

About the Author
Computer Programmers and Students of Computer Science.

Users Review
From reader reviews:
Rodney Sierra:

Have you spare time for aday? What do you do when you have alot more or little spare time? That's why,
you can choose the suitable activity with regard to spend your time. Any person spent their particular spare
time to take a go walking, shopping, or went to the particular Mall. How about open or read a book entitled
Handbook of Enology, Vol. 1. The Microbiology of Wine and Vinifications? Maybe it is being best activity
for you. Y ou understand beside you can spend your time with your favorite's book, you can better than
before. Do you agree with their opinion or you have various other opinion?



Victoria Schwan:

What do you about book? It is not important along? Or just adding material when you really need something
to explain what your own problem? How about your spare time? Or are you busy individual? If you don't
have spare time to do others business, it is gives you the sense of being bored faster. And you have extra
time? What did you do? Everyone has many questions above. The doctor has to answer that question due to
the fact just their can do in which. It said that about book. Book is familiar on every person. Yes, it is
appropriate. Because start from on guarderia until university need this particular Handbook of Enology, Vol.
1. The Microbiology of Wine and Vinifications to read.

Frank Wimmer:

Nowadays reading books be than want or need but also be alife style. This reading behavior give you lot of
advantages. The benefits you got of course the knowledge the rest of the information inside the book this
improve your knowledge and information. The info you get based on what kind of book you read, if you
want have more knowledge just go with education and learning books but if you want experience happy read
one with theme for entertaining like comic or novel. Often the Handbook of Enology, Vol. 1: The
Microbiology of Wine and Vinificationsis kind of e-book which is giving the reader capricious experience.

L ewis Shafer:

People livein this new moment of lifestyle always try and and must have the extratime or they will get lots
of stress from both way of life and work. So , if we ask do people have time, we will say absolutely without a
doubt. People is human not arobot. Then we question again, what kind of activity are you experiencing
when the spare time coming to you of course your answer will probably unlimited right. Then do you ever

try this one, reading books. It can be your aternative throughout spending your spare time, typically the

book you have read is usually Handbook of Enology, Vol. 1: The Microbiology of Wine and Vinifications.
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