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| earned my doctorates in Plant Physiology and Biochemistry in 1991 and 1996 at the
University of Bourgogne (France). | have been Chairman of the Laboratory of Enology and
Applied Chemistry at the Faculty of Science of Reims (1997-2013). | have been Director
(2003-2008) and Adjunct Director (2008-2012), respectively of the Research Unit N° 4707
(Vine and Wine of Champagne) and Adjunct Director of Research and Technology in the
Champagne-Ardennes Region (2004-2010). I am now co-Leader of a Research Team on
resveratrol at the Laboratory of Stress, Defenses and Plant Reproduction. | have published
over 250 papers in referred Journals (120 papers in journals indexed in the Journal Citation
Report) or books as well as Technical papers, and presented 240 communications to
numerous Symposia or Congresses.
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Research Interests:

» Plant defense mechanisms, particularly study of the grapevine (Vitis* spp.)
phytoalexins (resveratrol and derivatives): Synthesis, chemical analyses, phytoalexin
metabolism by Botrytis cinerea* and biological activity

» Wine Microbiology

» Physico -Chemistry applied to wine* (Physics of bubbles in Champagne*, Physico-
Chemistry of the foaming properties of Champagne and Sparkling, studies in grape
and wine proteins, applications of spectroscopic methods to Enology). Proteomics and
metabolomics applied to grapevine and wine.

*Ranked in the top 30 in BiomedExperts (application closed in 2015) in the following
topics:

> Vitis

> Botrytis cinerea

» Wine

» Carbonated beverages

Organization of three international Symposia:

» Xllth International Botrytis Symposium held in Reims in july 2000

» Founder and organizer of a series of Symposia called “International Symposium
on Macromolecules and Secondary Metabolites of Grapevine and Wine”: Reims,
2006 (Organizer), Montpellier, 2008, Torino 2010, Bordeaux 2012, Stellenbosch 2014,
Changins 2016.

» VIlIth In Vino Analytica Scientia Symposium held in Reims 2-5 July 2013

Co- Organization of one national colloquium :
6th Colloquium on Molecular Gastronomy held in Reims in 2005

» Edition of «Macromolecules and Secondary Metabolites of Grapevine and Wine»
Intercept Lavoisier (444 pages), 2007

> Schollary G. and Jeandet P. Edition of a virtual special issue of the In Vino Analytica
Scientia Symposium. Analytica Chimica Acta (17 articles).
http://lwww.journals.elsevier.com/analytica-chimica-acta/virtual-special-
issues/selected-papers-from-the-8th-in-vino-analytica-scientia-ivas/

» Guest Editor of a special issue on Phytoalexins in Molecules (MDPI) (19 articles)
http://www.mdpi.com/journal/molecules/special_issues/phytoalexins-progress

» Edition of «Phytoalexins: Current Progress and Future Prospects» MDPI (499
pages), 2015

Editorial activities:

» Member of the Editorial Board of the American Journal of Enology and Viticulture
(1994-2001) (American Society for Enology and Viticulture)
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» Member of the Editorial Board of the Journal International des Sciences de la
Vigne et du Vin since 1998 (Vignes et Vins Publications Internationales)

» 2008-2013, Member of the Editorial Advisory Board of the Journal of Agricultural
and Food Chemistry (American Chemical society)

» As of July 2008, Member of the Honorary Editorial Board of the International
Journal of Wine Research (Dove Medical Press)

» Member of the Editorial Review Board of The Open Journal of Horticulture
(Bentham Science)

» As of January 2010, Member of the Editorial Board of the International Journal of

Food Fermentation Technology

As of January 2012, Member of the Editorial Board of the Journal of Agricultural

Science and Application

As of March 2012, Associate Editor of the Journal of Chemistry (Hindawi Publishing

Corporation)

As of May 2013, Member of the Editorial Board of the Indo-American Journal of

Agricultural and Veterinary Sciences

As of July 2013, Member of the Editorial Board of Advances in Botany (Hindawi

Publishing Corporation)

As of September 2013, Member of the Editorial Board of the Scientific World

Journal (Hindawi Publishing Corporation)

As of January 2015, Member of the Editorial Board of Molecules (MDPI)
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Occasional referee for the following Journals:

African Journal of Biotechnology, American Journal of Enology and Viticulture, Annals of
Applied Biology, Applied Biochemistry and Biotechnology, Australian Journal of Grape and
Wine Research, Biocontrol Science and Technology Biotechnology and Bioengineering
Review, CAB Reviews: Perspectives in Agriculture, Veterinary Science, Nutrition and Natural
Resources, BioMed Research International, British Biotechnology Journal, Comptes Rendus
de Chimie, Computational and Structural Biotechnology Journal, Crop Protection, Critical
Reviews in Plant Science, European Journal of Plant Pathology, Food Chemistry, Food
Control, Food Technology and Biotechnology, Folia Microbiologica, Functional Plant
Science and Biotechnology, International Journal of Computational Fluid Dynamics,
International Journal of Molecular Sciences, International Journal of Pure and Applied
Chemistry, International Microbiology, Journal of Biotechnology, Journal International des
Sciences de la Vigne et du Vin, Journal of Agricultural and Food Chemistry, Journal of
Experimental Botany, Journal of Food Science, Journal of Mass Spectrometry, Journal of
Plant Physiology, Journal of Wine Research, Journal of the Science of Food and Agriculture,
Metabolites, Mini Reviews in Organic Chemistry, Molecules, Natural Product Reports,
Nature Chemical Biology, Plant Cell, Tissue and Organ Culture, Plant Growth Regulation,
Plant Physiology, Plant Science, Planta, Plos One, Phytochemistry, Protoplasma, Revue
Frangaise d’Oenologie, Sciences des Aliments, Scientific World Journal, Tetrahedron
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