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Objectives / Competences 

- Apply knowledge associated with the evaluation of the quality of the grapes and all raw materials used in the production of 

wines and related products; 

- Understand the key technologies involved in winemaking and its derivatives and their impact on the quality characteristics of 

the products produced. 

- Identify the most common problems that occur during winemaking and derivatives and their impact on product quality. 

- Understand and apply the most important methodologies for the qualitative analysis of wine products. 

 

Syllabus 

Theoretical: Characterization of the wine sector. Components bunch of grapes. Evolution of grape berry during maturation. The 

harvest of grapes and qualitative assessment. The alcoholic fermentation (implications for the quality of the wines produced). 

The use of oenological products in the production of quality wines. Malolactic fermentation. Major technological and 

mechanical operations involved in the winemaking process (red and white wines). New methods of vinification. Stabilization and 

conservation of wines and their influence on the characteristics of the wines. Production of liqueur wines, sparkling generous. 

Vinegar production. New products made from wine products. 

Practical component: Analysis of the processes of maturation process. Control fermentations. Realization of the main 

technological steps of the winemaking process. Physico-chemical and sensory wine and related products. Analysis and 

commentary from wine analysis reports. Visits to companies in the wine sector. 

 

Teaching methodologies and evaluation criteria 

This course will be taught in e-learning system mixed with classroom and online support. The classes include classroom lectures 

and laboratory practice. The theoretical instruction is based on the exposure of the material in lectures. The practical 



component will be conducted in situations that will aim to make the production of wines and related products at pilot scale. The 

evaluation of the course consists of a written exam final, encompassing the acquired knowledge in both theoretical and 

theoretical-practical and written work done in group and stating the work in practical laboratory component. 
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