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Yeast interactions and wine flavour - ScienceDirecthttps://www.sciencedirect.com/science/article/abs/pii/S0168160503002459
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1. Wine flavour is the result of complex interactions between fungi, yeasts and bacteria that start in the vineyard and continue through fermentation.
2. Microorganisms, especially yeasts, have a significant impact on the flavour of wine.
3. Yeast-yeast, yeast-fungi and yeast-bacteria interactions are important to understand in order to create unique flavours in wine.
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Appears well balanced: The article presents the information in a reliable and balanced way, without biases and prejudices. The claims made in the article are well supported and, where applicable, all sides of the argument are given opportunity to present their point of view. The article appears trustworthy and reliable.
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The article “Yeast Interactions and Wine Flavour” is an informative piece that provides an overview of the various microbial interactions that occur during the production of wine. The article is well written and provides a comprehensive overview of the topic, including information on grape cultivar and cultivation, microorganism populations on grapes, alcoholic fermentation processes, and yeast-bacterial interactions.
The article does not appear to be biased or one-sided in its reporting; it presents both sides of the argument equally and does not make any unsupported claims or omit any points of consideration. The article also does not contain any promotional content or partiality towards any particular viewpoint.
The only potential issue with this article is that it does not discuss possible risks associated with these microbial interactions; however, this is likely due to the fact that this type of information would require more detailed research than what was presented in this article.
In conclusion, this article appears to be reliable and trustworthy; it provides a comprehensive overview of yeast interactions and wine flavour without making any unsupported claims or omitting any points of consideration.
[bookmark: _Toc5]Topics for further research:
· Yeast-bacterial interactions in wine production
· Impact of grape cultivar on wine flavour
· Microbial populations on grapes
· Alcoholic fermentation processes in winemaking
· Potential risks of microbial interactions in winemaking
· Impact of yeast on wine flavour and aroma
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