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Dr. Aspasia Nisiotou Dear Colleagues,

Hellenic Agricultural

Organisation “DIMITRA", Sofokli Winemaking is primarily dependent on well-established

Venizelou 1, Lycovrissi Attikis, GR-

technological procedures, which are strung to deal with
14123 Athens, Greece

current challenges. Nowadays, the industry is interested in
novel enviornmentally friendly processing treatments of
wines, that confer improved products to consumers. Novel
Deadline for manuscript processing treatments can be applied to improve the
submissions: quality and stability of wines. However, effects on novel
30 September 2024 processing on the microbiological, physicochemical and
sensory properties of wines must be thoroughly evaluated
to avoid adverse effects on wine quality. The aim of this
Special Issue is to provide advancements in processing
treatment of wines, that will contribute to the
improvement of wine quality.

Dr. Aspasia Nisiotou
Guest Editor
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