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Ressources bibliographiques « Goûts de fumée » 

 Articles scientifiques et internationaux 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Zoom – « Les molécules et marqueurs du goûts de fumée » 

Alcazar-Magana, A.; Yang, R.; Qian, M.C.; Qian, Y.L. (2025). Discrimination of Smoke-Exposed Pinot Noir Wines by Volatile Phenols and 
Volatile Phenol-Glycosides Molecules, 30(13), 2719. 

Bell, T.; Stephens, S.; Moritz, M (2013). Short-term physiological effects of smoke on grapevine leaves. Int. J. Wildland Fire, 22, 933–946. 

Caffrey, A.; Lerno, L.; Rumbaugh, A.; Girardello, R.; Zweigenbaum, J.; Oberholster, A.; Ebeler, S. (2019). Changes in Smoke-Taint Volatile-
Phenol Glycosides in Wildfire Smoke-Exposed Cabernet Sauvignon Grapes throughout Winemaking. Am.J. Enol. Vitic. 70:4. 

Coulter, A.; Baldock, G. A.; Parker, M.; Hayasaka, Y.; Francis, I. L.; Herderich, M. (2022). The concentration of smoke marker compounds 
in non-smoke-exposed grapes and wine in Australia. Aust. J. Grape Wine Res. 28(3): 459-474. 

Härtl, K.; Huang, F.-C.; Giri, A.P.; Franz-Oberdorf, K.; Frotscher, J.; Shao, Y.; Hoffmann, T.; Schwab,W. (2017). Glycosylation of Smoke-
Derived Volatiles in Grapevine (Vitis vinifera) is catalyzed by a promiscuous Resveratrol/Guaiacol Glucosyltransferase. J. Agric. Food 
Chem. 65, 5681–5689. 

Hayasaka, Y.; Baldock, G.A.; Parker, M.; Pardon, K.H.; Black, C.A.; Herderich, M.J.; Jeffery, D. (2010). Glycosylation of smoke-derived 
volatile phenols in grapes as a consequence of grapevine exposure to bushfire smoke. Journal of Agricultural and Food Chemistry, 58(20): 
10989-98. 

Krstic, M.P.; Johnson, D.L.; Herderich, M.J. (2015). Review of smoke taint in wine: smoke-derived volatile phenols and their glycosidic 
metabolites in grapes and vines as biomarkers for smoke exposure and their role in the sensory perception of smoke taint. Aust. J. Grape 
Wine Res. 21(S1): 537-553. 

Noestheden, M.; Dennis, E.G.; Romero-Montalvo, E.; DeLabio, G.A.; Zandberg, W.F. (2018). Detailed characterization of glycosylated 
sensory-active volatile phenols in smoke-exposed grapes and wine. Food Chemistry. Vol 259: 147-156. 

Parker, M., Osidacz, P., Baldock, G. A., Hayasaka, Y., Black, C. A., Pardon, K. H., Jeffery, D. W., Geue, J. P., Herderich, M. J., Francis, I. L. 
(2012). Contribution of several volatile phenols and their glycoconjugates to smoke-related sensory properties of red wine. J. Agric. Food. 
Chem. 60: 2629-2637. 

Parker, M.; Jiang, W.M.; Bilogrevic, E.; Likos, D.; Gledhill, J.; Coulter, A.D.; Cowey, G.D.; Simos, C.A.; Francis, I.L.; Herderich, M.J. (2023). 
Modelling smoke flavour in wine from chemical composition of smoke-exposed grapes and wine. Aust. J. Grape Wine Res. 2023: 4964850. 

Parker, M.; Jiang, W.; Siebert, T.E.; Herderich, M.J. (2024). Smoky characters in wine: Distinctive flavor or taint? J. Agric. Food Chem. 
72(17): 9581-9586. 

Rochfort, S.; Reddy, P.; Fernanado, K.; Liu, Z.; Ezernieks, V.; Spangenberg, G. (2024). Detection of biomarkers for characterizing smoke-
taint in grapes. Food Chemistry, vol. 23, 101665 

Shi, T.; Ristic, R.; Wilkinson, K.L.; Tian, B. (2023). Impact of smoke from wheat, oat, and clover stubble burning on Cabernet Sauvignon 
grapes and wine. Aust. J. Grape Wine Res. 2023: 6693220. 

Szeto, C.; Ristic, R.; Capone, D.; Puglisi, C.; Pagay, V.; Culbert, J.; Jiang, W.; Herderich, M.; Tuke, J.; Wilkinson, K. (2020). Uptake and 
Glycosylation of Smoke-Derived Volatile Phenols by Cabernet Sauvignon Grapes and Their Subsequent Fate during Winemaking. 
Molecules, 25(16), 3720. 

Szeto, C.; Lloyd, N.; Nicolotti, L.; Herderich, M.J.; Wilkinson, K.L. (2023). Beyond volatile phenols: an untargeted metabolomic approach 
to revealing additional markers of smoke taint in grapevines (Vitis vinifera L.) cv Merlot. J. Agric. Food Chem. 72(4): 2018-2033. 

Szeto, C.; Feng, H.; Sui, Q.; Blair, B.; Mayfield, S.; Pan, B.; Wilkinson, K. (2024). Exploring variation in grape and wine volatile phenol 
glycoconjugates to improve evaluation of smoke taint risk. Research report. American Journal of Enology and Viticulture, vol. 75: 
0750013. 

Tomasino, E.; Cerrato, D.C.; Aragon, M.; Fryer, J.; Garcia, L.; Ashmore, P. L.; Collins, T. S. (2023). A combination of thiophenols 
and volatile phenols cause the ashy flavor of smoke taint in wine. Food Chem. Adv. 2: 100256 
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Zoom – « Stades phénologiques et contamination » 

Culbert, J.A.; Jiang, W.; Ristic, R.; Puglisi, C.J.; Nixon, E.C.; Shi, H.; Wilkinson, K.L. (2021). Glycosylation of Volatile 
Phenols in Grapes following Pre-Harvest (On-Vine) vs. Post-Harvest (Off-Vine) Exposure to Smoke. Molecules, 26, 5277 

Jiang, W.W.; Bilogrevic, E.; Parker, M.; Francis, I.L.; Leske, P.; Hayasaka, Y.; Barter, S.; Herderich, M. (2022). The effect 
of pre-veraison smoke exposure of grapes on phenolic compounds and smoky flavour in wine. Aust. J. Grape Wine Res. 
2022: 9820204. 

Kennison, K.R., Wilkinson K.L., Williams H.G., Smith J.H. and Gibberd M.G. (2007). Smoke-derived taint in wine: effect 
of postharvest smoke exposure of grapes on the chemical composition and sensory characteristics of wine. Journal of 
Agricultural and Food Chemistry. 55:10897-10901. 

Zoom – « Les méthodes de détection et de quantification des marqueurs» 

De Vries, C.; Mokwena, L.; Buica, A.; McKay, M. (2016) Determination of volatile phenol in Cabernet Sauvignon 
wines, made from smoke-affected grapes, by using HS-SPME GC-MS. S. Afr. J. Enol. Vitic, 37, 15–21. 

Fuentes, S.; Tongson, E. (2017) Advances in smoke contamination detection systems for grapevine canopies and 
berries. Wine Vitic. J. 32, 36. 

Fuentes, S.; Tongson, E.J.; De Bei, R.; Gonzalez Viejo, C.; Ristic, R.; Tyerman, S.;Wilkinson, K. (2019) Non-Invasive 
Tools to Detect Smoke Contamination in Grapevine Canopies, Berries and Wine: A Remote Sensing and Machine 
Learning Modeling Approach. Sensors 2019, 19, 3335. 

Fuentes, S.; Tongson, E.; Summerson, V.; Viejo, C.G. (2020). Advances in Artificial Intelligence to Assess Smoke 
Contamination in Grapevines and Taint in Wines Due to Increased Bushfire Events. Wine Vitic. J. 35, 26–29. 

Hayasaka, Y.; Parker, M.; Baldock, G.A.; Pardon, K.H.; Black, C.A.; Jeffery, D.; Herderich, M.J. (2013). Assessing 
the impact of smoke exposure in grapes: development and validation of a HPLC-MS/MS method for the 
quantitative analysis of smoke-derived phenolic glycosides in grapes and wine. Journal of Agricultural and Food 
Chemistry, 61(1):25-33. 

Hayasaka, Y.; Baldock, G.A.; Pardon, K.H.; Jeffery, D.; Herderich, M.J. (2010). Investigation into the formation of 
guaiacol conjugates in berries and leaves of grapevine Vitis vinifera L. Cv. cabernet sauvignon using stable isotope 
tracers combined with HPLC-MS and MS/MS analysis. Journal of Agricultural and Food Chemistry, 58(4):2079-81. 

Lim, L.X.; Medina-Plaza, C.; Arías-Perez, I.; Wen, Y.; Neupane, B.; Lerno, L.; Guinard, J.-X.; Oberholster, A. (2024). 
Using modified descriptive analysis and instrumental measurements to assess the impact of grape smoke 
exposure on the wine matrix of different red wine varietals in California. Sci. Rep. 14: 27033. 

Rumbaugh, A.C.; Liang, C.; Wen, Y., Khlystov, A.; Campbell, D.; Wallis, C.; Fang, H. L.; Wexler, A.; Son, Y. (2024). 
Evaluation of passive samplers as a cost-effective method to predict the impact of wildfire smoke in grapes and 
wines. Food Chem. 463(2): 141191. 

Summerson, V.; Gonzales Viejo, C.; Torrico, D.D.; Pang, A.; Fuentes, S. (2020). Detection of smoke-derived 
compounds from bushfires in Cabernet-Sauvignon grapes, must, and wine using Near-Infrared spectroscopy and 
machine learning algorithms. Oeno One, vol. 54 (4). 
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Zoom – « Libération des molécules de goût de fumée à la vinification, lors du 
vieillissement ou à la dégustation » 

Kennison, K.R.; Gibberd, M.R.; Pollnitz, A.P.; Wilkinson, K.L. (2008). Smoke-Derived Taint in Wine: the 
release of Smoke-Derived volatile phenols during fermentation of Merlot Juice following Grapevine Exposure 
to Smoke. Journal of Agricultural and Food Chemistry, 56(16): 7379-83 

Krstic, M.P.; Johnson, D.L.; Herderich, M.J. (2015). Review of smoke taint in wine: smoke-derived volatile 
phenols and their glycosidic metabolites in grapes and vines as biomarkers for smoke exposure and their role 
in the sensory perception of smoke taint. Aust. J. Grape Wine Res. 21(S1): 537-553. 

Mayr, C.M.; Parker, M.; Baldock, G.A.; Black, C.A.; Pardon, K.H.; Williamson, P.O.; Herderich, M.J.; Francis, 
I.L. (2024). Determination of the importance of in-mouth release of volatile phenol glycoconjugates to the 
flavor of smoke-tainted wines. J. Agric. Food Chem. 62(11): 2327–2336. 

Parker, M.; Jiang, W.; Coulter, A.D.; Siebert, T.E.; Bilogrevic, E.; Francis, L.; Herderich, M.J. (2024). Prevalence 
of wildfire smoke exposure markers in oaked commercial wine. Am. J. Enol. Vitic. 75: 0750017. 

Parker, M.; Bilogrevic, E.; Jiang, WW.; Wilkes, E.; Francis, L.; Herderich, M.J. (2025). Bottle aging of smoke-
affected wines: changes in smoke flavor and chemical composition. J. Agric. Food Chem.  

Ristic, R.; Fudge, A.L.; Pinchbeck, K.A.; De Bei, R.; Fuentes, S.; Hayasaka, Y.; Tyerman, S.D.; Wilkinson, K.L. 
(2016). Impact of grapevine exposure to smoke on vine physiology and the composition and sensory properties 
of wine. Theor. Exp. Plant Physiol. 28: 67-83. 

Ristic, R.; van der Hulst, L.; Capone, D.;Wilkinson, K. (2017). Impact of Bottle Aging on Smoke-Tainted wines 
from different grape cultivars. J. Agric. Food Chem. 65, 4146–4152. 

Szeto, C.; Ristic, R.; Capone, D.; Puglisi, C.; Pagay, V.; Culbert, J.; Jiang, W.; Herderich, M.; Tuke, J.; Wilkinson, 
K. (2020). Uptake and Glycosylation of Smoke-Derived Volatile Phenols by Cabernet Sauvignon Grapes and 
Their Subsequent Fate during Winemaking. Molecules, 25(16), 3720. 

Zoom – « Commercialisation & consommateurs » 

Bilogrevic, E.; Jiang, W.W.; Culbert, J.; Francis, L.;  Herderich, M.; Parker, M. (2023). Consumer response to wine 
made from smoke-affected grapes. OENO One 57(2): 417-430. 

Parker, M.; Jiang, W.; Siebert, T.E.; Herderich, M.J. (2024). Smoky characters in wine: Distinctive flavor or taint? J. 
Agric. Food Chem. 72(17): 9581-9586. 

Parker, M.; Jiang, W.; Coulter, A.D.; Siebert, T.E.; Bilogrevic, E.; Francis, L.; Herderich, M.J. (2024). Prevalence of 
wildfire smoke exposure markers in oaked commercial wine. Am. J. Enol. Vitic. 75: 0750017. 
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Thème – « Articles de synthèse et vision globale » 

Brodison; K. (2013). Effect of smoke in grape and wine production. Department of Primary Industries and Regional 
Development, Western Australia, Perth. Bulletin 4847. 

Culbert, J.; Jiang, W.; Krstic, M.; Herderich, M. (2020). Final Report to Wine Australia for the project ‘Mitigation of climate 
change impacts on the national wine industry by reduction in losses from controlled burns and wildfires and improvement in 
public land management’. AWR 1603. 

Mirabelli-Montan, Y.A.; Marangon, M.; Graça, A.; Mayr Marangon C.M.; Wilkinson, K.L. (2021). Techniques for mitigating 
the effects of smoke taint while maintaining quality in wine production: a review. Molecules 26(6): 1672. 

Parker, M.; Robinson, E. (2023). Recent smoke research and what it means for industry. Aust. N.Z. Grapegrower Winemaker 
(719): 48-52. 

Ristic, R.; Fudge, A.L.; Pinchbeck, K.A.; De Bei, R.; Fuentes, S.; Hayasaka, Y.; Tyerman, S.D.; Wilkinson, K.L. (2016). Impact of 
grapevine exposure to smoke on vine physiology and the composition and sensory properties of wine. Theor. Exp. Plant 
Physiol. 28: 67-83. 

Summerson, V.; Gonzales Viejo, C.; Pang, A.; Torrico, D.D.; Fuentes, S. (2021). Review of the effects of grapevine smoke 
exposure and technologies to assess smoke contamination and taint in grapes and wine. Beverages 2021, 7, 7. 

Wilkinson, K.L.; Ristic, R. (2020). Comparing the chemical and sensory consequences of grapevine smoke exposure in grapes 
and wine from different cultivars and different wine regions in Australia. Communication scientifique à XIIIth International 
Terroir Congress, 17-18 november 2020, Adelaide, Australia.  

Zoom – « Mesures correctives au chai » 

Fudge, A.L.; Ristic, R.; Wollan, D.; Wilkinson, K.L. (2011) Amelioration of smoke taint in wine by reverse osmosis and solid 
phase adsorption. AJGWR 17, S41-48, 2011. 

Holds, H.; Wilkinson, K.; Jeffery, D.; Jack, F.; Bastian, S. (2025). Mitigating agricultural losses from wine grape exposure to 
wildfire smoke by distillation and barrel maturation: Sensory and chemical profiles of brandy spirit made from smoke tainted 
grapes. Food Chem. 483: 144153. 

Huo, Y.; Ristic, R.; Puglisi, C.; Wang, X.; Muhlack, R.; Baatrs, S.; Herderich, M.J.; Wilkinson, K.L. (2024). Amelioration of 
smoke taint in wine via addition of molecularly imprinted polymers during or after fermentation. J. Agric. Food Chem. 72(32): 
18121-18131. 

Huo, Y.; Ristic, R.; Wollan, D.; Angela, S.; Muhlack, R.; Herderich, M.; Wilkinson, K. (2025). Optimizing the use of membrane 
filtration for the amelioration of smoke tainted wine. Food Chem. 479: 143704. 

Mirabelli-Montan, Y.A.; Marangon, M.; Graça, A.; Mayr Marangon C.M.; Wilkinson, K.L. (2021). Techniques for mitigating 
the effects of smoke taint while maintaining quality in wine production: a review. Molecules 26(6): 1672. 

Puglisi, C.; Ristic, R.; Saint, J.; Wilkinson, K. (2022). Evaluation of spinning cone column distillation as a strategy for 
remediation of smoke taint in juice and wine. Molecules 27(22): 8096. 

Ristic, R.; Osidacz, P.; Pinchbeck, K.A.; Hayasaka, Y.; Fudge, A.L.; Wilkinson, K.L. (2011). The effect of winemaking 
techniques on the intensity of smoke taint in wine. Aust. J. Grape Wine Res. 17(2): 29-40. 

Summerson, V.; Gonzales Viejo, C.; Pang, A.; Torrico, D.D.; Fuentes, S. (2021). Review of the effects of grapevine smoke 
exposure and technologies to assess smoke contamination and taint in grapes and wine. Beverages 2021, 7, 7. 

Wilkinson, K.L.; Ristic, R.; Szeto, C.; Capone, D.L.; Yu, L.; Losic, D. (2022). Novel use of activated carbon fabric to mitigate 
smoke taint in grapes and wine. Aust. J. Grape Wine Res. 28(3): 12548. 
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Ressources bibliographiques « Goûts de fumée » 

 Accès libre sur internet et plaquettes techniques 

 

https://ives-technicalreviews.eu/article/view/4846 : Une revue des techniques d’atténuation des défauts liés à la 
fumée dans la production du vin 

https://www.researchgate.net/publication/277393091_Shortterm_physiological_effects_of_smoke_on_grapevine_l
eaves 

Bottle Aging of Smoke-Affected Wines: Changes in Smoke Flavor and Chemical Composition: 
https://pubmed.ncbi.nlm.nih.gov/39772565/ 

Exploring Variation in Grape and Wine Volatile Phenol Glycoconjugates to Improve Evaluation of Smoke Taint Risk: 
https://www.ajevonline.org/content/75/1/0750013 

Consumer response to wine made from smoke-affected grapes: https://oeno-one.eu/article/view/7261 

Compositional Changes in Grapes and Leaves as a Consequence of Smoke Exposure of Vineyards from Multiple 
Bushfires across a Ripening Season: https://pmc.ncbi.nlm.nih.gov/articles/PMC8197810/ 

https://www.vignevin-occitanie.com/effets-des-fumees-dincendies-sur-les-grappes-mouts-et-vins/ 

https://www.vignevin.com/wp-content/uploads/2022/09/Note-technique-sur-les-effets-des-fumees-d.pdf 

https://www.awri.com.au/industry_support/winemaking_resources/smoke-taint/ 

https://lamothe-abiet.com/wp-content/uploads/contenu-technique/livret-
technique/LP_FR_FOCUS_FUMEE_DANS_LES_VIGNOBLES.pdf 

https://agrovin.com/fr/comment-le-gout-de-fumee-affecte-la-qualite-du-vin/ 

https://laffort.com/wp-content/uploads/Protocols/PCOL_EN_Smoke_Taint.pdf 

Projet européen 2025 FIREWINE : 

https://agriculture.ec.europa.eu/media/stories/vineyards-wildfire-prevention_en 

 

 

 

 

 

 

 

 

 

 


