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ALCHEMISTRY AND PHYSICS OF WINE
TASTING: A LOVE AND HATE ST’DRY

chemistry & Biology of Membranes & Nanoobjects
ENRS, Université de Bordeaux, Bordeaux INP)
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2" wine and cheese tasting -

; o _ W Wines selected by Valérie D'ﬁiﬁdrea,
Wine & lipids (Screening effect) = Chateau Luchey Halde

Lipids

Chateau Luchey Halde 2015
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Erick Dufourc CNRS.



Wagrafic Falds


































Almost ex-GERLI President Wine makes happy!
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