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Message from the Guest Editors

Wine is one of the foundations of the cultural identity
and continuity of communities throughout the world.
When consumed in moderation, wine allows individuals
to enjoy significant reductions in all-cause, particularly
vascular, disease incidence when compared to those
who abstain or drink alcohol to excess. Identified years
ago as phytometabolites originating from grape skin and
seeds during the fermentation process, phenolic
compounds are responsible for the wine’s bitterness,
astringency and color, and for providing an ever-growing
number of health benefits that go far beyond their
antioxidant properties. This Special Issue aims to
continue revising recent research focusing on novel
technologies for phenolic compounds characterization
as well as the impact of agronomic and winemaking
practices on wine quality (color and taste perception)
and health-promoting properties.
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CAPIlus / SciFinder, PubAg, and other databases.

Journal Rank:

JCR - Q2 (Food Science and Technology) / CiteScore - Q1
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Rapid Publication:

manuscripts are peer-reviewed and a first decision is
provided to authors approximately 19.1 days after
submission; acceptance to publication is undertaken in 4.5
W&ﬁ@ days (median values for papers published in this journal in
g the second half of 2024).
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