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A concise, up-to-date overview of the applications of mass
spectrometry To be able to estimate the potentiality of grapes and how
it may be transferred into wine is key to grasping enological chemistry.
Nowadays, mass spectrometry is a crucial aspect in ensuring the
production, the quality, and the safety of grape, wine, and grape
derivative products. Mass Spectrometry in Grape and Wine Chemistry
examines in depth the relationship between the high structural
identification power of mass spectrometry techniques and the
chemistry of grapes and wine. The text is divided into two parts.



