


13h30 WELCOME GREATINGS Maurizio Ugliano, Gianni Trioli

14h00 
Keynote speaker 
Giulia SOFIA – Ce.Sp.I.I. - Centre for Experimentation in Irrigation Innovation
Vines, vintages, and variables: navigating climate, irrigation, and wine in a changing world

14h30
Giovanni Battista TORNIELLI – University of Padua
Effect of auxin treatment on delaying maturation of grape cultivars in the Valpolicella viticultural area
G.B. Tornielli*, R. Shmuleviz, L. Cattaneo, O. Bellon, A. Amato, S. Zenoni, M. Fasoli

14h45 
Angelita Gambuti – University of Naples ″Federico II″
Factors affecting flavonols instability of red wines due to climate change
A. Luciano, L. Picariello, L. Moio, A. Gambuti* 

15h00
Arianna BIANCALANI – Istitute of BioEconomy – National Research Centre
Enhancing viticulture sustainability with biochar: results of field experiments in Italy
A. Biancalani*, F. Ungaro, F. Squillace, S. F. Di Gennaro, A. Pozzi, S. Baronti

15h15 
Gabriella VINCI – University of Udine
Unraveling grapevine resilience to water and nutrient limitations
G. Vinci, A. Calderan, F. Flagiello, A. Lodovici, M. Canciani, S. Kiaeianmoosavi, K. Vogel-Mikus, P. Sivilotti, L. Zanin

15h30

Giovanni MIAN - University of Udine
Investigation on the potentiality of a biostimulant by Fabaceae tissues and rich in triacontanol to enhance grapevine
resilience under drought stress
G. Mian, F. Golinelli, E. Celotti

15h45

Luca PALLOTTI - Polytechnic University of Marche
Enhancing vine resilience and protecting grape production in Mediterranean vineyards: the role of anti-hail shading nets
and kaolin applications
L. Pallotti*, E. Dottori, T. Lattanzi, V. Lanari, L. Brillante, O. Silvestroni

16H00 COFFEE BREAK

16h45 
Keynote Speaker 
Luis GONZAGA SANTESTEBAN – Public University of Navarra 
Rootstocks and climate change: adding up means learning faster

17h15
Claudio ZACCONE – University of Verona
Investigating the carbon sequestration potential in vineyard soils – The SUSTAIN project
Giorgio Galluzzi, Claudio Zaccone*

17h30
Chiara TEZZA – CREA Viticulture and Oenology Research Centre
Innovation in pre- and post-harvest biocontrol: novel strategies against Botrytis cinerea for grape preservation
G. Bertazzoli, C. Tezza, F. Fracchetti, R. Bellini, A.Slaviero, T. Nardi

17h45
Francesco MIRONE – University of Padua
Short-term canopy strategies to enhance grapevine adaptation to climate change
F. Mirone*, M. Canton, S. Liu, S. Vincenzi, M. Marangon, G. B. Tornielli, M. Putti, A. Pitacco, F. Meggio

18h00
Roberto Salvatore DI FEDE – University of Naples ″Federico II″
Release and perception of γ-nonalactone and massoia lactone in the red wine matrix: impact of ethanol and acidity
R. S. Di Fede, E. Pittari, L. Moio, P. Piombino*

18h15
Davide BIANCHI – University of Milan
Water use efficiency of Chardonnay under different grafting combinations in the viticultural area of Franciacorta
D. Bianchi, D. Modina, M. Bolognini, F. Schiavoni, G. Eccheli, G. Cola, L. Brancadoro

18h30
Ron Shmuleviz – University of Verona
Application of remote and proximal sensors for precision vineyard management in Valpolicella
R. Shmuleviz, M. Fasoli, G. B. Tornielli

18h45

Tiziana NARDI – CREA Viticulture and Oenology Research Centre
Impact of copper residues in grape must on alcoholic fermentation: effects on yeast performance, acetaldehyde and SO2
production
T. Nardi, S. Liu, A. Romano, R. Romor, S. Vincenzi
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8h30 
Keynote speaker
Sergi ASTALS – University of Barcelona
Resource recovery technologies and circular economy opportunities in the winery sector

9h00

Ulrich PEDRI – Laimburg Research Centre
The impact of postharvest cooling of Sauvignon Blanc grapes on the sensory profile and the chemical composition of the
wines
U. Pedri*, D. Chiotti, D. A. Hey, A. Putti, E. Überegger, P. Robatscher

9h15
Antonia MANTONAKIS – Brock University Ontario
Predicting consumers’ organic wine consumption behavior
S. Amin, T. Green, A. Mantonakis

9h30
Andrea PITACCO – University of Padua
Laying footprints on a new path: proper accounting of biogenic fluxes makes viticulture carbon neutral 
A. Pitacco, L.Tezza, I. Ghiglieno, M. Tonni, N.Vendrame

9h45
Sonia MORANDI – University of Verona
What strategies do wine firms adopt to integrate CSR into their activities? An analysis among Italian wineries
E. C. Ricci, S. Morandi

10h00
Dominik DURNER – Weincampus Neustadt
Function, barriers, and the environmental benefits of reuse bottle system for wine
D. Durner, M. Dressler, J. Doebler, K. Kleiner

10h15
Sara MOGGI – University of Verona
Sustainability in the winery sector. A European study
S. Moggi, S. Forbes

10H30 COFFEE BREAK

11h15 
Keynote speaker
Simone LOOSE – Geisenheim University
Towards holistic sustainability: managing economic and environmental sustainability in the wine industry

11h45

Leonardo CEI – University of Padua
Microbial consortia as a tool for sustainable vineyard management: a study on their acceptance among Veneto region’s
grape-growers
Elena Maggio*, L. Cei, B. Bedin, L. Rossetto, L. Nerva, W. Chitarra, E. Pomaric

12h00

Federico BATTISTA - University of Verona
Valorization of grape marc in a biorefinery loop for producing short- and medium-chain fatty acids, hydrogen, and
methane, with polyphenol recovery
F. Battista *, E. Salvetti, R. Tolve, D. Slaghenaufi, M. Ugliano

12h15
Maria NIKOLANTONAKI – University of Burgundy
Valorization of winemaking by-products through circular economy approaches
G. Hayrapetyan, L. Chaabane, F. Bouyer, R. Gougeon, A. Assifaoui, M. Nikolantonaki, C. Loupiac

12h30
Sara MIGLIORINI – University of Verona
Supporting wine production from vineyard to glass through secure IoT devices and blockchain
M. Ceccato, D. Corradini, A. Lovato, S. Migliorini*, M. Pasqua

12H45 LUNCH
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14h00
Keynote speaker
Liz WATERS – Wine Australia
Innovating together for the future – Australia’s approach to sustainable grape and wine production

14h30
Clarissa Ciffolillo – University of Verona
Application of new genomic technologies to improve the pathogen resistance of two local cultivars from Veneto region:
Corvina and Garganega
C. Ciffolillo, E. Bertini, A. Polverari, S. Zenoni, G. B. Tornielli

14h45
Jacopo SICA – University of Padua
Potential use of the yeast Starmerella bacillaris as a sustainable biocontrol agent against gray mold disease in viticulture
J. Sica, C. Nadai, V. Da Silva Duarte, A. Giacomini, V. Corich

15h00
Silvia MOTTA – Council for Agricultural Research and Agricultural Economy Analysis (CREA)
Efficacy of tannins of different botanical origin as partial or total substitute of SO2 to preserve a Cortese white wine during
storage in cellar
S. Motta, J. Vigiani, M. Guaita, M. Ravera, M. C. Cravero

15h15 Fabio Chinnici – University of Bologna
Can fungoid chitosan help to produce sulfite-free wines? Ten years of investigation on its antioxidant properties

15h30
Leonardo VANZO – University of Verona
SO2 consumption in white wine oxidation: approaches to low input vinifications based on rapid electrochemical analyses
and predictive enology
L. Vanzo*, M. Migliorini, G. Luzzini, D. Slaghenaufi, R. Chignola, M. Ugliano

15h45
Maria Tiziana LISANTI – University of Naples ″Federico II″
Membrane contactor: a sustainable technology to remove dissolved oxygen from wine and preserve wine aroma
M. T. Lisanti, L Picariello, L. Moio, A. Gambuti

16h00 COFFEE BREAK 

16h45
Keynote Speaker 
Raul MORAIS – CITAB /UTAD University of Trás-os-Montes e Alto Douro 
From Sensors to Smart Decisions: the data-driven revolution in precision viticulture

17h15
Angela Capece – University of Basilicata
Chitosan from sustainable source: antimicrobial activity against undesirable yeasts for production of low-sulphite wine
A. Capece, F. Tedesco, P. Falabella, I. Pisano, A. Biundo, H. Alexandre, R. Pietrafesa, G. Siesto

17h30
Giorgio CHECOLA – Edmund Mach Foundation
A deep learning object detection approach for smart pest identification in vineyards
G. Checola, P. Sonego, R. Zorer, V. Mazzoni, F. Ghidoni, A. Gelmetti, P. Franceschi

17h45
Andrea NATOLINO – University of Udine
Novel biorefinery step for grape marc valorisation: polysaccharides extraction by subcritical water
A. Natolino*, L. Manfè, S. Voce, L Barp, P. Comuzzo

18h00
Laura Moretti – Polytechnic University of Marche
Non-Saccharomyces yeasts in the biocontrol of grape molds in vineyards to reduce the use of pesticides 
L. Moretti, L. Canonico, S. Gattucci, A. Agarbati, F. Comitini, M. Ciani

18h15
Gellio CIOTTI – University of Udine
Innovative approach to energy efficiency benchmarking in the wine sector
G. Ciotti, A. Zironi, M. Bietresato, R. Gubiani, R. Zironi

18h30

Edoardo Longo – University of Bolzano
Chemical and sensory quality, environmental sustainability, and consumer acceptance of South Tyrolean wines produced
from hybrid grape varieties
E. Longo*, F. Viganó, G. Duley, A. Piccoli, A. T. Ceci, P. Sacco, G. Orzes, S. Cesco, E. Boselli

18h45
Daniela FRACASSETTI – University of Milan
Monitoring of alcoholic fermentation: development of an applicable in-line system 
A. Pampuri, A. Tugnolo, A. Altomare, G. Staffieri, D. Fracassetti*, A. Tirelli, V. Giovenzana, R. Beghi
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