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February 20, 2007
For Immediate Release

Brock Produces lIts First PhD Graduate Focussingd/ome Research

Gary Pigeau attained his PhD in Biotechnology (@gbra Inglis laboratory), passing with
distinction. He is the first PhD graduate speziagj in oenological research at CCOVI and the
third Ph.D. from Brock’s Biotechnology program.

A native of Webbwood, Ontario, Pigeau worked toenstand the fundamental reasons why
Icewine production is often problematic and what ithplications would be for the Canadian
wine industry. Pigeau determined, at the genomitoteomic levels, wine yeast metabolic
pathways responsible for acetic acid productionnduicewine fermentation. This project
ensures Canadian Icewines meet the stringent stésxdathe Vintner Quality Alliance. Pigeau
explained that Icewine juice and its fermentatiogspnt wine yeast with a stressful
environment, and wine yeasts adapt to these sgr@sseays that affect the ultimate quality of
Icewines.

Dr. Debra Inglis warmly stated, “'| am so proudeskrything Gary has accomplished during
his PhD studies. During his time here at CCOW, reisearch began unraveling the mystery
behind elevated volatile acidity production in leceg/fermentation at the yeast molecular
level, thus providing targets to select yeast beged for these fermentations. He has been an
integral part of my research team for the pasysaes, an important ambassador for research
at CCOVI and an excellent example of the type @hing graduate students receive through
the Centre for Biotechnology. Although he will deeply missed, | am thrilled he is choosing
to continue his research career with an acadenstgmrtoral fellowship. I look forward to
reading about his future accomplishments."

Pigeau plans to continue in academic researchis Ei@rently seeking a post-doctoral position
to further his career. Pigeau noted, “I am beegguited by an expert in diabetes research, as
well as one of the world’s preeminent yeast gersttic

Appropriately, at the congratulation ceremony, goae raised a glass of fine sparkling wine
to Gary’s success and bright future!

For any further inquiries please contact David EiliGrape and Wine Industry Liaison and
Communications, CCOVI, Brock University. 905-6885D ex. 5222 dhulley@brocku.ca



