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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 all serious students
and practitioners involved in winemaking.
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Editorial Review

Review
"French chemists...continue their account of chemical processes in winemaking..." (SciTech Book News,
Vol. 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, consequently, 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 developments based on the latest findings produced by extremely
active scientific research in this field. 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:

Richard Poston:

Hey guys, do you would like to finds a new book to study? May be the book with the name Handbook of
Enology, Vol. 1: The Microbiology of Wine and Vinifications suitable to you? Often the book was written
by well known writer in this era. Typically the book untitled Handbook of Enology, Vol. 1: The
Microbiology of Wine and Vinificationsis the main of several books that will everyone read now. This
specific book was inspired many men and women in the world. When you read this e-book you will enter the
new dimensions that you ever know previous to. The author explained their thought in the simple way, thus
all of people can easily to be aware of the core of this e-book. This book will give you a wide range of
information about this world now. In order to see the represented of the world in this particular book.



Robert Mundo:

The e-book with title Handbook of Enology, Vol. 1: The Microbiology of Wine and Vinifications posesses a
lot of information that you can find out it. You can get a lot of benefit after read this book. That book exist
new know-how the information that exist in this e-book represented the condition of the world at this point.
That is important to yo7u to be aware of how the improvement of the world. This kind of book will bring
you with new era of the internationalization. You can read the e-book with your smart phone, so you can
read the item anywhere you want.

Jennifer Garza:

In this era globalization it is important to someone to find information. The information will make you to
definitely understand the condition of the world. The fitness of the world makes the information simpler to
share. You can find a lot of personal references to get information example: internet, newspapers, book, and
soon. You can view that now, a lot of publisher that print many kinds of book. The book that recommended
to you personally is Handbook of Enology, Vol. 1: The Microbiology of Wine and Vinifications this guide
consist a lot of the information of the condition of this world now. This specific book was represented how
can the world has grown up. The terminology styles that writer require to explain it is easy to understand.
The particular writer made some research when he makes this book. That is why this book ideal all of you.

Madeline Cecil:

What is your hobby? Have you heard that question when you got scholars? We believe that that question was
given by teacher with their students. Many kinds of hobby, Every individual has different hobby. And you
also know that little person just like reading or as studying become their hobby. You have to know that
reading is very important and book as to be the factor. Book is important thing to add you knowledge, except
your teacher or lecturer. You discover good news or update in relation to something by book. A substantial
number of sorts of books that can you take to be your object. One of them is actually Handbook of Enology,
Vol. 1: The Microbiology of Wine and Vinifications.
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