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Virtual event, 100 % digital

Participants will receive more information 
early January including the technical 

details of their participation.
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n  Effects of water deficit on secondary metabolites in grapes and wines
Effet du déficit hydrique de la vigne sur les métabolites secondaires 
dans le raisin et le vin
Simone D. Castellarin (University of British Columbia, 
Wine Research Centre, Vancouver, Canada)

n  Comparison of integrated, organic and biodynamic viticultural practices
Comparaison des modes de production intégrée, biologique 
et biodynamique
Johanna Döring (Hochschule Geisenheim University
Department of General and Organic Viticulture, Geisenheim, Germany)

n  Zoning the climatic potentialities and risk of vineyards 
and wine production regions
Zonage des potentialités et risques climatiques des vignobles 
et des régions de production de vin
Benjamin Bois (Institut Universitaire de la Vigne et du Vin - IUVV, 
Université de Bourgogne, Dijon, France)

n Recovery of olfactory capacity following a COVID-19 infection
Récupération de la capacité olfactive suite à une infection à la COVID-19
Sophie Tempère (Institut des Sciences de la Vigne et du Vin - ISVV, Université de Bordeaux)

n  Bio-modulating wine acidity: The role of non-Saccharomyces yeasts
Modulation biologique de l'acidité du vin : le rôle des levures non-Saccharomyces 
Alice Maria Correia Vilela (University of Trás-os-Montes and Alto Douro, Chemistry 
Research Centre, Vila Real, Portugal)

n Aromatic complexity in Verdicchio wines: a case study
La complexité aromatique des vins de Verdicchio : une étude de cas
Fulvio Mattivi (Fondazione Edmund Mach, Centro Ricerca ed Innovazione, 
San Michele all'Adige, Italy)

February 4 - Session 2 - 18.00 - 20.00 (Paris time, GMT + 1 hour) 
Chaired by Pierre-Louis Teissedre

February 3 - 8.00 (Paris time, GMT + 1 hour) IVES general assembly meeting

Session 1 - 18.00 - 20.00 (Paris time, GMT + 1 hour)
Chaired Cornelis van Leeuwen

©Brane-Cantenac

P R O G R A M
Registered participants will receive

the login details for the meeting by e-mail in January.



e INTERNATIONAL VITICULTURE AND ENOLOGY SOCIETY (IVES) is an
academic association dedicated to viticulture and enology. Founded in 2017 by a group of
leading universities and research institutes, it aims to make the results of scientific research in
this field freely available for researchers and professionals. IVES publishes OENO One, a vine
and wine online open access peer-reviewed journal (launched in 2016) and IVES Technical
Reviews – vine and wine (launched in 2020), a tool to transfer current research to end users,
published online in six languages.

n OENO One, vine and wine open access journal
is an open acces world-leading peer-reviewed research journal in the field 
of vine and wine sciences. 
Impact factor: 2.831.

n IVES Technical Reviews – vine and wine
The objective of this journal is to transfer current research to end users,
i.e. consultants, enologists, agronomists, experts, teachers, students, winegrowers,
equipment suppliers, people working in the biotechnological and chemical
industries. e articles are sourced from OENO One and other scientific and
technical journals. It is published in English, French, German, Italian, Spanish
and Portuguese. All the publications are freely available online.

n IVES Conference Series – vine and wine
e objective of this journal is to collate proceedings from international
conferences and make them available online in open access. It will be
published in English (to be launched in 2021).

Catena Institute of wine, Château Beychevelle, Château Brane Cantenac, Château Cheval Blanc, 
Château d'Yquem, Laffort, Château Lafite Rothschild, Lallemand, Château Latour, Château Montrose, 
Château Mouton Rothschild, Dalla Valle Vineyards, E. & J. Gallo Winery, Hennessy, 
Moët Hennessy Champagne Services, Moët Hennessy (High visibility partnership), Opus One, Petrus, 
Rdv Vineyards, Rotkäppchen Mumm, Silverado Farming Company, WineHunter Hub/Merano Wine Science
and Innovation Festival

Private partners

Aristotle University of essaloniki - School of Agriculture, Greece - Boku, University of Natural Resources 
and Life Sciences, Austria - Bordeaux Sciences Agro, France - Changins, Haute école de viticulture et œnologie,
Switzerland - École d’Ingénieurs de Purpan, France - Hochschule Geisenheim University, Germany
Institut des Sciences de la Vigne et du Vin ISVV, Université de Bordeaux, France 
Institut Universitaire de la Vigne et du Vin Jules Guyot IUVV, Université de Bourgogne, France
Laboratory of Enology - Food Science & Human Nutrition, Agricultural University Athens, Greece
LIST - Luxembourg Institute of Science and Technology, Luxembourg - Montpellier SupAgro, France
Plant & Food Research, New Zealand - University of British Columbia, Wine Research Centre, Canada
University Rovira I Virgill, Facultat d’Enologia, Spain - e University of Adelaïde, School of Agriculture,
Food & Wine, Australia - UTAD, Universidade de Trás-os-Montes e Alto Douro, Portugal

Academic members

Bureau National Interprofessionnel du Cognac - BNIC, France 
Institutional partner
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