
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Tentative Programme 

 

Monday 30th May 2022 
 

Symposium “Resilience in the grape and wine industry” 

Session 1: Japanese approaches on vines and wine production  

11:00 to 13:00 (Paris time) 
 

11:00 – Opening of the Symposium by Pierre-Louis Teissedre, Torhu Okuda and Shigeaki Oda 

11:10 - Japanese Wine Industry: resilience towards humid climate, T. OKUDA, University of Yamanashi (Japan) 

11:20 - Genetic characteristics of Japanese indigenous grape 'Koshu' for high-end white wines, S. ENOKI, University of 

Yamanashi (Japan) 

11:35 - Global Warming and land suitability for vineyard in Yamanashi, H. ISHIDAIRA, University of Yamanashi (Japan) 

11:50 – Discussion and questions 

 

Session 2: Viticultural approaches and solutions  

14:00 to 16:00 (Paris time) 
 

14:00 – Introduction by session moderator 



 

 

14:05 - Spice up your life: studies on peppery aroma compound, rotundone, in Japanese Syrah, H. TAKASE, Château 

Mercian, Mercian Cooperation (Japan) 

14:20 - Soils and ecological balances, V. NOVELLO, University of Torino (Italy) 

14:35 - New breeding technologies (NBTs): a step forward towards the genetic engineering of the grapevine, L. 

TORREGROSA (Institut Agro Montpellier, France), D. LECOURIEUX (University of Bordeaux, France), I. DRY (CSIRO, 

Australia). 

14:50 - Climate change and vineyards evolution – MED GOLD, A. GRAÇA, Sogrape Vinhos (Portugal) 

15:05 – Discussion and questions 

 

Tuesday 31st May 2022 
 

Session 3: Oenological approaches and solutions 

11:00 to 13:00 (Paris time) 
 

11:00 – Introduction by session moderator 

11:05 - New potential organic acids use for wine equilibrium: the case of fumaric acid, P-L TEISSEDRE, University of 

Bordeaux (France) 

11:20 - Aromas differentiation, how to maintain key qualitative aromas?, G. KOTSERIDIS, Agricultural University of 

Athens (Greece) 

11:35 - Wines production itineraries adaptation, F. SIZZANO, Agroscope (Switzerland) 

11:50 – Discussion and questions 

 

Session 4:  Economic approaches and innovations  

14:00-16:00 (Paris time) 
 

14:00 – Introduction by session moderator 

14:05 – Title and speaker to be confirmed – Universidad Nacional de Cuyo (Argentina) 

14:20 – Circular economy : eco-conception – G. BRIANCEAU, Inno’vin (France) 

14:35 - Wine Labelling innovation, I. SANCHEZ RECARTE, CEEV Comité Européen des Entreprises Vins (Belgium) 

14:50 – Discussion and questions 

 

Wednesday 1st June 2022 
 

09 :00-12 :00 – OENOVITI International General Assembly 

Programme to be confirmed 

 

14:00 – 17:00 – OENOVITI Work Group Meetings 


