Welcome to a busy Winter Quarter!
Here’s what’s new in the UC Davis V&E Family
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Research spotlight: Dr. Dario Cantu studies the
effects of a grapevine's environment

o o e g cata” geretc pe——
ot

cornmcaly potnt diessés

(n ,.r//I S Lo LT

Pegtive s of dseeso or sl qualey

s vas v comarion
o fpereg pafuoys




Meet our newest faculty members!

V&E welcomes Assistant Professor Ron Runnebaum
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VAE welcomes new CE Specialist in Viticulture
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ors and awards!

Hildegarde Heymann won the Sensory and Consumer
Division of the Institute of Food Technologists Sensory
and Consumer Sciences Achievement Award, as well as
the Elsevier Pangborn Sensory Science Symposium
Established Researcher Award.

Roger Boulton was given the Lifetime Achievement
Award from UC Davis Development and Alumni Relations
and the UC Davis Foundation

Emeritus Jim Welpert won the Sylvan Wittwer
Department of Horticulture Outstanding Alumni Speaker
from Michigan State University.

Sue Ebeler was 2015's Erasmus Mundus Visiting
Professor for the International Vintage Master Program in
Cesena Italy, Piacenza ltaly and Angers, France.




UC Davis V&E Extension: Bringing the latest research and

innovation to industry

V&E On-the-Road in Santa Barbara
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Don't miss our upcoming extension events!

ino and Grape Symposium

1 "Blending for Style’ C

Department of Viticulture and Enology Reception
for Alumni, Students, Faculty and Friends
‘Wednesday, January 27, 2016
Hyatt Regency, Sacramento
Regency Ballroom F (first floor)
6:15 pm - 8 pm

RSVP to edu




Spotlight on our students
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Our latest publications:

Chiara Broccaneto, Dario Carty, Arew,
sugar beet 12772018, Vol 16, pi-7. 7.

Btars Banco-Uite, Kbt € Arwio, Thiris S Comns Roga M R, 11 R, Viees, At Norles o
‘Garoiyn L Doyle, Ziou Ye, Greg Alen, Hicegarde Heymann Susan €. Eveler, and Dario Cantu 2nt

165 2422:2443. 2018, dor 10.1104/pp 16.00862

o Pt Pl 2018

Kayla M Bums, Daniel A Kiueplel, Sarah L Strauss, Hichoias A Bokuich, Daro Cartu Kenri L Steenwerth Vinayard soi
Bislog
Biochemisty, Vol, 91, 232247

Uagaon L R Goratlr. U R Gonasle. W Fdeius, and Martin 2015 A Preharest Traimerd of Srapton snd
Vosceia’ Grapes an Wines. Esropean

Journal of Hofcunural Scence 80.97-102

daGosta, T, JA Scspare Ff, nd MW Fiditus 2015 Eiept acid
o grapes. 25:363-358

oy Nolor, Helens Hogle, Greg Gl Darist OuSbeon, g Baudon o e Eve. oot Profleg of
Prasma 4 Enol Vit Apal

Malbes
w15 a,ev 2o 1120

ey N, o bl L Rk, D | son, Pd s, s Rl Lo, Bt -l cf
cmusu;-rg Wctowte latri Ao Enmision Sechioscopy. Enaiay Fuve. 2015 23 (9, o 55875694

Jenry Nelsan, Helere Hofer, Fuhn Siva, Steve Wikur, Jiarvrin Ghen, Kumi Shicta Ozawe, anaﬂhupl Wyie Evaluation
i

Foods 4 Agre Food Chém, 2015, £5 (18) pp 44784483

Heiene Hogler, Jersy Hel Hidegarde vineyasd
orign 8nd processing wmp, 0 the i mental profile of ey l:hemmlry 172 (2015) 485496,

Lo L A . ek, . Purae. | o, . B A Coeriin (7045, Tho it of o T st
Overa otation T
Enooowlmvm:ulue 654, 444-253. (00l 10 5344rajev. 2015.14128)

Parethe, . L A Lemo, . & Brervanen, 0. £ Slock. & Cherta (2015, imesl g the it of Okl Scnk
ofganized by UIND, 79747883

Oterteister, A, BL Eimendo, L A Lemo, S King.H. Heymam CE Sremneman B8, EMIMPNS\ Barrel maturation,
Influerce an red 12501258

Noharmed, 5, 6. Sere, EO Largirar, 65 58vs, W Sdqul. DR Smast, A Offvon, KA Sheclet. T Dadong, PH Grur,
(2015}, Seasanal Changes in nutrierd conlent in a maiure decidunus tree specees. Stises of Amond (Prunys dulcia (Mill} O
Kok Eumogean oot o Atoriary i reets (1 4671

M Mikeiaréenas, P Magiats, A L Waterhouse.

and
by two-dimersianal quaréiatie protan (TH) and caibon (13C) g nwvvb: nesorance spestioscapy (30 g NMR)
Anaiytical Chemisiry (2015)




UCDAVIS

VITICULTURE & ENOLOGY




	1
	2
	3
	4
	5
	6
	7
	8

