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ber. 35:161-3. 

Chelois. supercooling of dormant buds. 35:175-7. 

Concord. cold hardiness. 35:237-41. 

Crouchen. Tautra Trellis training. 35:82-7. 

Gewtirztraminer. response to increased node num- 
ber. 35:161-3. 

Gordo Blanco. Tatura Trellis training. 35:82-7. 

nutrient level comparisons. 35:124-33. 

response to increased node number. 24:161-3. 

Mtiller Thurgau. response to increased node num- 
ber. 35:161-3. 

Shiraz. water relations and K status. 35:40-5. 

potassium fertilizer effect on must and wine. 
35:200-5. 

Thompson Seedless. leaf area estimation. 35:16- 22. 

trellising. 35:94-6. 

Tatura Trellis. 35:82-7. 
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V. berlandieri propagation. 35:75-6. 

V. cinerea propagation. 35:75-6. 

White Riesling. supercooling of dormant buds. 35:175- 
7. 

H 

Heat stability testing. 35:137-42. 

High performance liquid chromatography. See chroma- 
tography. 

Hybrid. French-American. 

Vidal blanc grapes. 35:242-6. 

yield and quality. 35:23-7. 

yield and quali ty of grape cultivars in Arkan- 
sas. 35:216-19. 

I 

Infrared spectroscopy, analysis of wine crystals. 35:178- 
82. 

Iron. content  in wine made with decanter centri- 
fuge. 35:103-6. 

J 

Juice reserve, edulcoration of white wine. 35:88- 93. 

L 

Lactic acid bacteria, dried. 35:183-6. 

Lactones. comparison of volatiles in Palomino and sher- 
ry. 35:151-5. 

Leaf area estimation. 35:16-22. 

Leaf water potential, wind effects on V. vinifera. 35:164- 
9. 

Leafhopper, grape, biological control. 35:156-60. 

Leuconostoc oenos, influence of malolactic strain on 
fermentation. 35:1-4. 

survival. 35:183-6. 

Lignin. in oak-aged Armagnac. 35:77-81. 

M 

Madeira-style wine. mango. 35:63-5. 

Malic acid catabolism. 35:183-6. 

Malolactic bacteria, biogenesis of amines in Villard 
noir. 35:228-36. 

Malolactic fermentation. See also fermentation. 

in wine from Portugal. 35:49-51. 

influence of malolactic strain. 35:1-4. 

L. oenos survival. 35:183-6. 

Mango wines. 35:63-5. 

Marechal Foch. influence of malolactic strain on fermen- 
tation. 35:1-4. 

M a t u r a t i o n ,  grape, crop level effect on Carig- 
nane. 35:247-52. 

physiological and biochemical events. 35:220-7. 

yield and quality of grape cultivars in Arkan- 
sas. 35:216-19. 

Meloidogyne. grape root phenology relative to con- 
trol. 35:206-11. 

Membrane, filter, pad filter effect on. 35:52-3 

Metals. in red and white wines. 35:9-15. 

Methyl bromide, packaged table grapes. 35:5-8. 

Mildew, powdery, dual culture on V. vinifera L. 35:170- 
4. 

Modeling. of wine filtrations. 35:189-95. 

Mold. HPLC detection in juice. 35:59-62. 

Monoclonal antibodies. Brettanomyces ELISA detec- 
tion. 35:143-5. 

Monoterpene. estimation of flavorants in grapes. 35:66- 
71. 

Moscatel de Setubal. 35:146-50. 

Mfiller Thurgau grapevines, response to increased node 
number. 35:161-3. 

Muscadine. sparkling wine. 35:72-4. 

Muscatel. Moscatel de Setubal. 35:146-50. 

Must .  Car ignane. ,  crop level effect on composi-  
tion. 35:247-52. 

influence of malolactic strain on fermentation. 35:1-5. 

Mymarid egg parasite, grape leafhopper control. 35:156- 
60. 

N 

Nematode.  grape root phenology relative to con- 
trol. 35:206-11. 

Nitrogen. levels in grape leaf petioles and blades. 35:124- 
33. 

Nitrogenous substances, in red and white wines. 35:9- 
15. 

Nodes. grapevine response to increased node num- 
ber. 35:161-3. 

Nutrient level comparisons. 35:124-33. 

O 

Oak-aging. Armagnac. 35:77-81. 

aroma comparison to glass-aged wine. 196-9. 

Brettanomyces detection. 35:143-5. 
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Overwintering host. for grape leafhopper egg para- 
site. 35:156-60. 

p 

Packaging of table grapes. 35:5-8. 

Palomino wine. comparison of volatiles. 35:151-5. 

pH. changes during grape berry ripening. 35:220-7. 

effect on red muscadine grape wine. 35:35-9. 

Phenolic compounds, extraction by oak-aged Arma- 
gnac. 35:77-81. 

Phenology, grape root. 35:206-11. 

Phenols. component changes during aging of Setubal 
wines. 35:146-50. 

Phosphorus .  levels in grape leaf petioles and 
blades. 35:124-33. 

Physiological changes during grape berry matura- 
tion. 35:220-7. 

Phyto toxic i ty .  of fenarimol and t r iadimefon to 
vines. 35:97-9. 

Polyphenols. flavor thresholds in water. 35:134-6. 

red and white wine treatment. 35:9-15. 

wine made with decanter centrifuge. 35:103-6. 

Potassium bitartrate, spectroscopic analysis of wine cry- 
stals. 35:178-82. 

Potass ium. levels in grape leaf petioles and 
blades. 35:124-33. 

levels in wine from K fertilized Shiraz. 35:200-5. 

status of Shiraz. 35:40-5. 

Potassium fertilizer. See fertilizer. 

Powdery mildew, grape, dual culture on V. vinifera 
L. 35:170-4. 

Processing, wine. practices in California. 35:137- 42. 

Procyanidins. thresholds of polyphenolics in water. 
35:134-6. 

Propagation. V. berlandieri. 35:75-6. 

V. cinerea. 35:75-6. 

Pruning. 

severity, effect on Concord bud and cane tis- 
sues. 35:237-41. 

influence on yield and quality. 35:23-7. 

vine response to increased node number. 35:161-3. 

weight. Carignane vines. 35:247-52. 

O 

Quality. of grape cultivars in Arkansas, 35:216- 19. 

R 

Raman spectroscopy, analysis of wine crystals. 35:178- 
82. 

Red wine. See wine. 

Ripening, grape berry. 35:220-7. 
S 

Saccharomyces fermentati, volatiles in Palomino wine 
and sherry. 35:151-5. 

Sample preparation for wine analysis. 35:28-9. 

Sampling. Vidal blanc grapes for soluble solids and titra- 
table acidity. 35:242-6 

Sauvignon blanc grapevines, response to increased node 
number. 35:161-3. 

Sensory evaluation, aroma comparison of oak- and glass- 
aged wines. 35:196-9. 

glycerol in white wine. 35:110-12. 

influence of malolactic strain. 35:1-4. 

of oak-aged Armagnac. 35:77-81. 

standardized wine aroma terminology. 35:107-9. 

Setubal wine. component changes during aging. 35:146- 
50. 

Sherry. comparison of volatiles. 35:151-5. 

submerged culture flor. 35:151-5. 

Shiraz grapevines. K fertilizer effect on must and 
wine. 35:200-5. 

Soluble solids, sampling Vidal blanc grapes. 35:242-6. 

Sparkling wine. from muscadine cultivars. 35:72-4. 

Spoilage, wine. contribution of 2-ethyl-3,4,5,6-tetrahy- 
dropyridine. 35:46-8. 

Spur length, influence on yield and quality. 35:23-7. 

Stability. cold. testing practices in California. 35:137- 
42. 

color, red muscadine grape wine. 35:35-9. 

heat. testing practices in California. 35:137-42. 

Stabilization. practices in California. 35:137- 42. 

white wine. 35:212-15. 

Standardized terminology, wine aroma. 35:107-9. 

Stomatal behavior, wind effects on V. vini[era. 35:164-9. 

Storage time. effect on red muscadine grape wine. 35:35- 
9. 

Submerged culture flor sherry. 35:151-5. 

Sugar. changes during grape berry development. 35:220- 
7. 

enzymatic assay for glucose and fructose. 35:257. 
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Sulfur dioxide,  effect on red muscad ine  grape 
wine. 35:35-9. 

Sweetess. glycerol in white wine. 35:110-12. 

T 

Table wine. See wine. 

Tannin. in oak-aged Armagnac. 35:77-81. 

Tatura Trellis. 35:82-7. 

T e m p e r a t u r e .  effect on red muscad ine  grape 
wine. 35:35-9. 

Terminology. standardized for wine aroma. 35:107- 9. 

Thinning. effect on Cabernet Sauvignon wine. 35:30-4. 

effect on Carignane. 35:247-52. 

T h o m p s o n  Seedless grapevines,  leaf area est ima- 
tion. 35:16-22. 

trellising. 35:94-6. 

Tissue analysis, nutrient level comparisons of 26 culti- 
vars. 35:124-33. 

Tissue culture. Uncinula necator on V. vinifera 
L. 35:170-4. 

Titratable acidity, sampling Vidal blanc grapes. 35:242- 
6. 

Training system, influence on yield and quality. 35:23-7. 

Tatura Trellis. 35:82-7. 

Transpiration rate. wind effects on V. vinifera. 35:164- 
9. 

Trellis. height effect on Thompson Seedless yield. 35:94- 
6. 

Tatura. 35:82-7. 

Triadimefon. phytotoxicity to grapevines. 35:97-9. 

U 

Ultraviolet absorbance, component changes during aging 
of Setubal wines. 35:146-50 

Uncinula necator, dual culture on V. vinifera L. 35:170- 
4. 

V 

Vibra t iona l  spec t roscopy ,  ana lys is  of wine cry- 
stals. 35:178-82. 

Viscosity. contribution of glycerol in white wine. 35:110- 
12. 

Vitis. deep supercooling of buds. 35:175-7. 

V. berlandieri., propagation.' 35:75-6. 

V. cinerea., propagation.35:75-6. 

V. rotundifolia Michx.. color and stability of musca- 
dine wine. 35:35-9. 

sparkling wine. 35:72-4. 

yield and quality of grape cultivars in Arkan- 
sas. 35:216-19. 

V. vinifera L., dual culture of grape powdery mil- 
dew. 35:170-4. 

yield and quality of grape cultivars in Arkan- 
sas. 35:216-19. 

wind effects on water relations. 35:164-9. 

trellising., Tatura Trellis. 35:82-7. 

Volatiles. Palomino wine and sherry. 35:151-5. 

w 

Water relations, effect on K status of Shiraz. 35:40-5. 

wind effects on V. vinifera. 35:164-9. 

White Riesling. deep supercooling of dormant and deac- 
climating buds. 35:175-7. 

White wine. See wine. 

Wind. effects on water relations of V. vinifera. 35:164-9. 

Wine crystals, spectroscopic analysis. 35:178-82. 

Wine quality, effect of thinning and yields on 35:30-4. 

Wine. Cabernet Sauvignon. alpha amino. 35:30-4. 

aroma comparison of oak- and glass-aged wines. 
35:196-99. 

Carignane. crop level effect on. 35:247-52. 

cooperage. See cooperage. 

edulcoration. 35:88-93. 

enzymatic assay for glucose and fructose. 35:257. 

madiera-style. See madiera. 

mango. 35:63-5. 

muscadine, sparkling. 35:72-4. 

Palomino. comparison of volatiles. 35:151-5. 

potassium fertilizer effect on. 35:200-5. 

processing pracitices in California. 35:137-42. 

Setubal. component changes during aging. 35:146- 50. 

stabilization. 35:212-15. 

treatment, relationship between metals, polyphenols, 
and nitrogenous substances. 35:9-15. 

Villard noir. biogeneis of amines. 35:228-36. 

white, edulcoration. 35:88-93. 

Winemaking. decanter centrifuge. 35:103-6. 

Winter injury. Concord grapevines. 35:237-41. 

Wood. oak. aroma comparison of oak- and glass-aged 
wines. 35:196-9. 
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X 

Xiphinema americanum, grape root phenology relative 
to control. 35:206-11. 

Xylitol. edulcoration of white wine. 35:88-93. 

Y 

Yield. Carignane. crop level effect on. 35:247-52. 

grape cultivars in Arkansas. 35:216-19. 

Ta tura  Trellis effect on. 35:82-7. 

vine response to increased node number.  35:161-3. 

Z 

Zinc. levels in grape leaf petioles and blades. 35:124-33. 
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