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Objetivos de aprendizagem (conhecimentos, aphidoes ¢ competénetas a desenvolver pelos estudantes) (1000
caracieres)

Referencia ao processo de vinificagdo de vinhos. Na enologia modema o vinho é esbogado do

copo até a uva ("from glass to grape"). Pretende-se que os estudantes conhegam e saibam utiliza

as ferramentas tecnolégicas que hoje estao ao dispor dos endlogos para elaborar vinhos de

diferentes estilos de acordo com os consumidores a que se destinam.

Intended learning outcomes of the currtcular unit (1000 characters)

Theoretical and practical knowledge about enology. In modern winemaking, the wine is drawn from
the glass to the grape. It is intended that students know and know how to use the technological
tools that are now available to winemakers to produce wines of different styles according to
_consumers as intended.
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Contefidos programaticos (1000 caracteres)

1.-Introdugéo. 2. - Vinificagdo de vinhos. 3- Seguranga na adega. 4.- Composi¢do do vinho e sua
ligagao com a andlise sensorial. 5 - Estabilizagdo do vinho. 6- Colagem. 7. - Filtragdo. 8- O uso da
madeira (barricas ou alternativos) no vinho. 9- Doengas e contaminagdes. 10.- Higienizagdo da
adega. 11. Resolugao de exercicios. 12. Ensaios laboratoriais. 13. Avaliagio de Boletins de analise
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de vinhos. 14. Introdugao a prova de vinhos.
Syliabus (1000 characters)

1. Introduction. 2. Winemaking. 3. Security in winery. 4. Wine composition and sensory evaluation
5. Stabilization treatments. 6. Fining. 7. Filtration. 8. Oak use in wine. 9. Wine Diseases and
contaminations. 10. Winery Sanitation 11. Problems resolution concerning winemaking. 12.
Laboratory analysis. 13. Assessment analysis report 14. Initiation to wine tasting.

_quality control of wine, and communicate, effectively, with marketers.

Demonsiragio da cocréncia dos conteddos programidticos com os objectivos da unidade curricular (1000
carscieres)

A aprendizagem das matérias acima referidas tem por objectivo dotar o aluno de uma base
técnico-cientifica para compreender e integrar os conceitos, por forma a ficarem aptos a poderem
trabalhar em adega, na produgéo de vinhos, no controlo da qualidade de vinhos, &8 comunicar, de
forma eficaz, com profissionais de marketing e do ramo comercial.

Demonstration of the syllabus coherence with the curricular uniCs intended learning outcomes (3000
characlees)

The learning material above is intended to provide a technical-scientific basis to the student, in way
to understand and integrate the concepts, so he can be able to work in the winery, produce wine,

Metodologias de ensino (avaliagiio incluida) (1000 caracteres)

Sessfes tedrico-praticas. As sessDes tedricas, expositivas, serdo complementadas com as
sessOes praticas.

Todos os estudantes legalmente inscritos estao admitidos a exame.
Avaliacio continua: realizagio de duas provas escritas (PE} e um trabalho de pesquisa (TP),

nenhum dos elementos de avaliagéo pode ter classificagdo minima inferior a 8 {oito) valores.

- Classificagao final de dispensa de exame =

(—PE1+PE2]‘O,7+TP’ 0,3

O exame consta de uma prova escrita (PE) e uma prova laboratorial (PP}.

- Classificagéo de exame = PE * 0,7 + PP * 0,3; nenhum das provas pode ter classificagao
minima inferior a 8 (oito) valores

Teaching methodologies {including evaluation) (1000 characters)

Classroom sessions: Tutorials (theoretical and practical sessions). The lectures, exhibition, will be
supplemented with practical.

Condition for admission to the final exam: being enrolled in the curricular unit.

Continuous Assessment: 2 written tests (PE) and work with individual and group oral
examination (TP)

Formula waiver of total dismissal from final examination:

FC = [{PE1+PE2)/2] *0,7 + TP* 0,3 {60% report + 40% oral examination)
average waiver must be 2 10 on 20, no assessment can be <8.
The exam consists of a written test (PE) and a laboratory examination (PP).

Exam Classification=PE * 0,7 + PP * 0,3




Bemonstragio du coeréncia das metodologias de ensino com os objecuvos de aprendizagem da unidade
curricutar (3000 caracteres)
Nas sessOes expositivas serdo apresentados os conceitos e metodologias fundamentais a

compreensao dos contelidos programaticos, complementados nas aulas praticas laboratoriais e
na adega.

Demonsiration of the teaching methodologies coherence with the cummicular uni’s intended  learning
outcomes (3000 characters)

In theoretical sessions we will present the concepts and methodologies, which are fundamental to
understand the syllabus, complemented by practice sessions and work in winery.

Bibliografia principal: {1000 caracteres) / Maun bibliography (1000 characters)
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Technigues and Concept

Jackson, R.S. {2002). Wine Tasting: a professional handbook. U.F.S.C. (editora).

Ribéreau-Gayon, P.; Dubourdieu, D., Donéche, B.; Lonvaud, A. {(2006). Handbook of Enology.
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Robinson, J. (2001). Guia de castas. Cotovia

Robinson, J. (200X). Curso de vinhos. Cotovia

Linzua de ensino: Portugués (principal), Inglés (secundaria
Teaching language: Portuguese (main), English (secondary)
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