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Message from the Guest Editors

Wine is a complex matrix with many volatile compounds
present and evolving over time. These volatile compounds
are important to wine quality as they contribute to the
aroma and varietal characteristics of wine. Recent
development in the analysis of volatile compounds in wine
has greatly improved our understanding of the complexity
of wine aroma. Analytical methods used for wine aroma
fingerprinting have shown the potential to determine the
origin and quality of wine. Thus, research on volatile
compounds responsible for wine aroma and their
correlation with wine provenance and wine quality have
increasingly attracted great interest of researchers and
winegrowers. This special issue aims to present the latest
research regarding the wine aroma compounds, and we
welcome manuscripts on topics including but not limiting
to the characterization of aroma compounds in grapes and
wine, factors influencing the production of aroma
compounds in wine during fermentation and maturation,
and analytical methods for wine aroma analysis.
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Editor-in-Chief Message from the Editor-in-Chief
Dr. Badal C. Saha Welcome to a new open access journal, Fermentation,
Retired, National Center for which meets the growing need for a high quality

Agricultural Utilization Research,

) peerreviewed international journal with easy access to all
USDA-ARS, Peoria, IL, USA

researchers globally. We hope that you will share our
enthusiasm for this new journal and look forward to
working with you to make Fermentation a leader in its field.
Your contributions are vital for the success of this new
journal. Proposals for editing a special issue for a particular
topical area are always welcome.
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