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(*) “Changes in Wine as a Consequence of Nitrogen Supplementation in Grape
Must” (Agostino Cavazza, Istituto Agrario di San Michele / Italy, M. Caputo, E.
Bocca, R. Ferrarini, P. Giudici)

(**) “Acetaldeide? Limitarla si puo” (E. Bocca, R. Ferrarini, Universita di Verona/l-
taly, E. D'Andrea e E. Dai Pre)
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