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From Wiley : Handbook of Enology, The Chemistry of Wine: Stabilization and Treatments (Volume 2)  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised Handbook of Enology, The 
Chemistry of Wine: Stabilization and Treatments (Volume 2): 

0 of 0 people found the following review helpful. This book is PERFECT! Only reason for the star drop was because 
...By CustomerThis book is PERFECT! Only reason for the star drop was because when it first shipped I received a 
misprint. Instead of the actual book I received a hard cover of this book with a different books pages. Customer service 
sent another one and it's great! Has the treatments for wine like SO2 additions and the basis behind the adds, to the 
chemical compositions of wines but not just typical reds, almost everything from malbecs to champangnes.0 of 0 
people found the following review helpful. Best!By Jerry D.Probably;y the best text ever written about the chemistry 
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of Wine and wine making. That was easy!

The Handbook of Enology Volume 2: The Chemistry of Wine Stabilization and Treatments uniquely combines 
chemical theory with the descriptions of day-to-day work in the latter stages of winemaking from clarification and 
stabilization treatments to ageing processes in vats and barrels. The expert authors discuss: Compounds in wine, such 
as organic acids, carbohydrates, and alcohol. Stabilization and treatments The chemical processes taking effect in 
bottled wine The information provided helps to achieve better results in winemaking, providing an authoritative and 
complete reference manual for both the winemaker and the student.

From the Back CoverSince the discovery of the role of yeast and alcoholic fermentation in transforming grape juice 
into wine in the 19th century, many scientific experiments in microbiology, biochemistry and chemistry have provided 
the basis for accurate definitions of the technological practices used in making different wines and continuous 
improvements in production conditions, as well as, consequently, the quality of the various types of wine. nbsp;In 
1999, the first edition of the Handbook of Enology Volume 2 "The chemistry of wine, stabilization and treatments" 
provided an overview of scientific knowledge at that time and its application in techniques commonly used during the 
second stage in winemaking, including stabilizing the wine, any treatments required, clarification, and aging processes 
in vats and barrels. This new edition reaps the benefits of new developments based on the latest findings produced by 
extremely active scientific research in this field. There have been significant changes in the new version, including in-
depth modifications to present updated knowledge as well as additional paragraphs covering entirely new topics. 
Altogether, the new edition has approximately 10% more pages than the previous version. This new, updated 
handbook provides valuable information for winemakers, enology students, and, in general, for biochemistry and 
microbiology specialists interested in the scientific and technical issues involved in vinification.About the Authornbsp; 


