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Title: Iceberg Ahead, Microbiome Map, Non-Alcoholic Wine 
 
Description:  
 
Icebergs are natural behemoths, littered across the ocean. They are both subjects of awe and 
fear among sailors so today, Dr. Samantha Yammine discusses the ins and outs of these 
ginormous monoliths with an experienced sailor and iceberg admirer, producer Teresa Carey. 
Then, Sam speaks to Dr. Beth Culp, a lead author on a recent study that maps out your gut’s 
microbiome. After that, Sam asks the question we’ve all been thinking about: what’s the science 
behind non-alcoholic wine? 
 
If you're curious about a new theory on what happened to the Titanic, tune into Expedition Files 
on Wednesday, April 16 at 9pm Eastern on Discovery. 
 
Iceberg Ahead 

●​ N/A 
 
Microbiome Map  

●​ “Microbial transformation of dietary xenobiotics shapes gut microbiome composition.” by 
Elizabeth J. Culp, Nora T. Nelson, et al. 2024.  

●​ Source 2 
 
Non-Alcoholic Wine 

●​ “Five Turning Points in the Evolution of Wine.” by Christopher Howard. 2022.  
●​ Source 2 
●​ Source 3  
●​ Source 4 
●​ Source 5 
●​ Source 6 
●​ Source 7 

 
Follow Curiosity Weekly on your favorite podcast app to get smarter with Dr. Samantha 
Yammine — for free! Still curious? Get science shows, nature documentaries, and more real-life 
entertainment on discovery+! Go to https://discoveryplus.com/curiosity to start your 7-day free 
trial. discovery+ is currently only available for US subscribers. 

https://www.sciencedirect.com/science/article/abs/pii/S009286742400967X
https://www.sciencedirect.com/science/article/abs/pii/S009286742400967X
https://westcampus.yale.edu/news/2024-10-04-molecular-map-shows-the-way-towards-better-food-choices
https://www.sapiens.org/archaeology/evolution-wine/
https://www.who.int/europe/news/item/04-01-2023-no-level-of-alcohol-consumption-is-safe-for-our-health
https://www.cnbc.com/2025/03/05/wine-consumption-is-changing-the-industry-hopes-new-trends-will-help-it-survive.html
https://www.smithsonianmag.com/innovation/the-science-behind-nonalcoholic-wine-180980805/
https://drydrinker.com/blogs/blog/how-is-non-alcoholic-wine-made#:~:text=Reverse%20osmosis%20involves%20passing%20the,the%20original%20flavours%20and%20aromas.
https://www.lechlerusa.com/en/blog/what-is-vacuum-distillation-how-does-it-work#:~:text=A%20vacuum%20distillation%20system%20consists,heat%20up%20the%20liquid%20mixture.
https://ve-refinery.ch/blogs/blog-ve-refinery-alcohol-free/how-do-you-remove-alcohol-from-wine#:~:text=Vacuum%20distillation%20is%20a%20process,the%20taste%20of%20the%20wine.
https://twitter.com/producercody
https://www.instagram.com/science.sam/
https://www.instagram.com/science.sam/
https://discoveryplus.com/curiosity

