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Yair Margalit : Concepts in Wine Chemistry, 3rd Edition  before purchasing it in order to gage whether or not it 
would be worth my time, and all praised Concepts in Wine Chemistry, 3rd Edition: 

7 of 7 people found the following review helpful. FantasticBy Bob from MichiganIf you are interested in wine 
chemistry then this is the book to have. I am a sommelier, I am not a chemist, yet despite my lack of science education 
and knowledge, I was still able to use this book quite easily. Margalit explores a variety of topics ranging from flavor-
causing compounds to the effect of wood on the wine to the grapes development on the vine. If you are studying for a 
wine examination this book is must have. If you are a student in wine, this is a must have. Or if you are just interested 
in knowing why the Pyrazine content of Sauvignon Blanc is different in different climates, then this is the book to 
have.2 of 2 people found the following review helpful. Not an intro book, need to know chemistry to ...By Michael S 

http://f3db.com/pub/links.php?id=1935879812


StaceyNot an intro book, need to know chemistry to get the most out of it. I'm OK at understanding chemistry and I'm 
still getting a lot out of it.0 of 0 people found the following review helpful. Five StarsBy Mark GriffenVery complete 
writing. Very in depth. It does help to have studied chemistry in college.

More than 150 years after Louis Pasteur attributed fermentation to a living organism, the field of wine microbiology 
and chemistry is vibrant with discovery. The last decade alone has seen great strides in our understanding of the 
biochemistry involved in vinification. In this new edition of his classic text, Yair Margalit gives the complete and 
current picture of the basic and advanced science behind these processes, making the updated Concepts in Wine 
Chemistry the broadest and most meticulous book on the topic in print. Organized to track the sequence of the 
winemaking process, chapters cover must and wine composition, fermentation, phenolic compounds, wine oxidation, 
oak products, sulfur dioxide, cellar processes, and wine defects. Margalit ends with chapters detailing the regulations 
and legal requirements in the production of wine, and the history of wine chemistry and winemaking practices of old.


