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Can smoke exposure markers predict ‘smoke’ flavour in wine?
Volatile phenols and phenolic glycosides can be used to identify smoke exposure in grapes and wine.
But which of these markers best predicts ‘smoke’ flavour in wine?
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A koala joins a CFS volunteer who was fighting the bushfire at a Lobethal vineyard. Picture by Dale Adams from Eden Hills CFS used with permission

Predicting smoke flavour from grape markers
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A subset of the current smoke exposure markers can predict ‘smoke’ flavour in wine
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