COURSE OUTLINE

1. GENERAL
SCHOOL | AGRICULTURAL SCIENCES
DEPARTMENT | FOOD SCIENCE AND TECHNOLOGY
LEVEL OF COURSE | Undergraduate
COURSE CODE | FST_EO1 | SEMESTER OF STUDIES | Spring Semester
COURSE TITLE | VITICULTURE

INDEPENDENT TEACHING ACTIVITIES
0€ MEPIMTWON TOU OL TILOTWTLKEG LOVASES
QUTOVEHOVTOL O SLOKPLTA LEPN TOU HAORATOC

A £ e Aok - TEACHING
LY. Al EE?LQ, deGTanaKfiq OKAOELG K . AV HOURS ECTS CREDITS
OL TILOTWTLKEG LOVASEC aovEpovTal viaia yia to PER WEEK
oUVOAO TOU paBrpatog avaypate Tig
eBSopadlaies wpeg StdaokaAiag koL To cUVOAO
TWV TLOTWTLKWVY LOVASWV
Lectures
Seminars 1
Total 4 5

MpoocVéate oelpéc av ypelaotel. H opyavwan
Stdaokaliog kat ot StéaktikeG ueédodol mou
XPNOLUOTTOLOUVTAL TIEPLYPAPOVTAL AVAAUTIKA OTO
4.

COURSE TYPE
YrnoBadpou , levikwv
vwoewv, EMLOTNUOVIKNG
Meptoxrig, Avantuéng

Elective

Field of Science (Viticulture) and Skills Development (case study)

Aglotritwy
PREREQUISITE | There are not any prerequisite courses.

COURSES:

TEACHING AND | Greek
ASSESSMENT
LANGUAGE:

THE COURSE IS | No
OFFERED TO
ERASMUS
STUDENTS
COURSE WEBPAGE | Website of plant Lab
(URL) | http://foodscitech.upatras.gr/?page id=5798
2. LEARNING OUTCOMES

Learning outcomes
Meptypagpovral to LodNOoLaKd AITOTEAECUATA TOU UAOUATOG OL CUYKEKPLUEVEG YVWOELG, SEELOTNTEG KAL LKAVOTNTEG
KkataAArAou emutéSou mou Ya aTTOKTHOOUV OL (POLTNTEG UETA TNV ENLTUXN OAOKANpwan Tou LadnuaTog.
JuuBouAeurteite to lMapdptnua A (Eexwploto apyeio ato e-mail)

o [leptypacri Tou Enunédou twv Madnaotakwv ATTOTEAEOUATWY yla KAOE Eva KUKAO ormoudwv ouupwva Ue MAaiolo

lMpoadvtwv tou Eupwnaikou Xwpou Avwtatng Ekmaidevang

o [leptypapikoi Acikteg Emutédwv 6, 7 & 8 tou Eupwriaikou MAatoiou lMNpoadvtwv Awd Biou Madnong
xout Ilopaptnuo B

o [lepiAnmtikdg O6nyo6g ouyypapric Madnaolakwv AoTEAEOUATWY

The course aims at providing fundamental knowledge concerning grapevine
cultivation. The course mainly focusses on grapevine biology and physiology as well as
on the effects of current viticultural techniques on grape and wine quality. It also
proposes ways and methodologies for protecting and preserving the agro-ecosystem

by adopting innovative and environmentally friendly techniques during the



http://foodscitech.upatras.gr/?page_id=3138&lang=en
http://www.deapt.upatras.gr/en/course/siteview/73
http://www.deapt.upatras.gr/en/course/siteview/57
http://foodscitech.upatras.gr/?page_id=5798

production process. Additionally, it prepares the future scientist to be able to apply
innovative and environmentally friendly techniques in the production process and to
develop strategies for achieving sustainable low-input farming.

The course covers a wide range of knowledge and practices related to Viticulture, in
particular:

e Geographical Distribution of Grape Growing
e (Climate and Soils for viticulture
e  Structure of the Vine
e The Physiology of the Vine
e Development and Composition of Grapes
e Propagation
e Establishing the Vineyard
e Training Young Vines
Pruning
Irrigation
Fertilizer Elements Required by the Vine
Grape Diseases and Disorders
e Grape Pests
e Harvesting
e Grape Varieties
Upon successful completion of the course, students will be able to:

¢ Have knowledge that involves understanding of principles of Viticulture.

¢ Cognitive understanding of advanced scientific manuals, including views arising from
modern developments at the cutting edge of viticulture knowledge.

e Gather and interpret relevant data in field of Viticulture.

e Develop Knowledge-based skills needed to continue further studying with a degree
of autonomy.

e Communicate information, ideas, problems and solutions to both qualified and non-
specialized audiences, and to work with their fellow students to organize and present

a sustainable rural development plan.

General Abilities
AauBavovtag urton TIG YEVIKEG LKAVOTNTEG TTOU TIPETIEL VAL EXEL QTTOKTHOEL O TTTUXLOUXOG (OTWG QUTES aVaypapovTaL
oto lMapaptnuo AmAWUATog kat mapatidevral akoAoUdw ) oe mota / OLEG a0 AUTEG ATTOCKOTEL TO padnua;.

Avadritnan, avaAuon kat oovdeon Sedouévwv Sxeblaoucg kot Staxeiplan Epywv

KalL TTANPOQOPLWY, UE TN XPIION KoL TwV 2eBa0o0G 0TN SLOPOPETIKOTNTA Kol OTNV TTOAUTTOALTIOULKOTNTAL
anapaitnTtwv TEYVoAoyLwv 2eBaouog ato puatko neptBailov

lpocapuoyr o€ VEEG KATAOTAOELG Entibelén kowwvikrig, emayyeAUaTIKAG Kat NBIKIG umteuBuvoTNTaG
Anygn arnopaocewv Kat evalodnoiog oe Véuara uAou

Autoévoun epyaoio A0KNON KPLTIKNG KL UTOKPLTIKIG

Ouadikn epyacia Mpoaywyn tn¢ EAeUTepNG, SNULOUPYIKIG KAl ETAYWYLKNG OKEWYNG

Epyaoia oe 6iedvég meptBaiiov
Epyaoia oe temiotnuoviko meptBailov
TMapaywyn VEwV EPEVVNTIKWVY LOEWV

e Independent Work

e Decision making

e Teamwork

e Respect for the natural environment

3. COURSE CONTENT




¢ Detailed analysis of the Geographical Distribution of Grape Growing, Climate and

Soils for viticulture, Structure of the Vine, The Physiology of the Vine, grape varieties,

Development and Composition of Grapes, Establishing the Vineyard, Irrigation

strategy, Harvesting.

4. TEACHING AND LEARNING METHODS - ASSESSMENT

TEACHING METHOD
lMpoéowro e npoowrno, EE
QMOOTACE WG EKMAISEUON K.ATL.

Teaching methodology include both lectures and seminar

sessions. However, students encouraged to also attend and

participate in Lectures.

USE OF INFORMATION AND
COMMUNICATION

TECHNOLOGIES

Xprion T.[1.E. otn Alsaokadia, otnv
Epyaotnpiakn Exkmaibevon, otnv
ETtikowvwvia A€ TOUG POLTNTES

Teaching encompasses the usage of modern learning tools

(ppt presentations, videos etc.)

Website (http://foodscitech.upatras.gr/?page id=5798)

with course-related updates and information is also available

TEACHING ORGANIZATION
Meptypagovtal avaAutika o TPOmog
kot pédodbol Stbaokaliag.

AaAééelg, Zeuwvapla, Epyaotnplakn
Aoknon, Acknon [lebiou, MeAétn &

avdaiuvan BiBAoypapiag,
@povriotrplo, Mpaktikn
(ToroY9€tnon),  KAwvwkn  Acknon,
KaAAtteyviko Epyacotiipto,
Aadpaotikn SLdaokalia,

EKTTaLSEUTIKEG ETTLOKEWELG, Ektovnan
ueAétng (project), Juyypaen
epyaoiac / epyaciwv, KaAlitexvikn
Snutoupyia, K.A.

Avaypd@ovtal oL WPeG UEAETNG TOU
outnt) i kade  uadnoiakn
SpaotnpLoTnTa KAdWe Kot oL WPEG [N
kadobnyoUuevne UEAETNG WOTE O
OUVOAIKOG  OpTO¢  epyaciac o€
eninedo eéaurjvou va avtiotolxei ota
standards tou ECTS

credit)

Activity Workload per
semester

Lectures (3 conduct hours per 39
week x 13 weeks)
Seminars (1 conduct hour per 13
week x 13 weeks)
Developing a project on the 25
establishing and management a
Vineyard
Final examination (3 conduct 3
hours)
Hours for private study 45
Total Course
(25 hours of work load per unit of 125

STUDENT ASSESSEMINT
NMepypapn me Sadikaoiog
aéloAdynong

Mwooa  A&oAdynong,  Médobot
aloAdynong,  Aauopewtikn n
JUUTTEPAOUATIKN, Aokiuaoio
MoAdartAric  Emtdoyric,  Epwrtrjoelg
Juvroung Amavtnong, Epwrtriosig
Avarntuéng Aokiuiwv, Entiduon
MpoBAnudatwy, [panty Epyaoia,
Ex9eon / Avagopd, [lpowopikn
Eéétaon, Anudoiax  [Mapouaoiaon,
Epyaoctnpiaky  Epyacia,  KAwikn
Eéétaon AoUevoUg,  KaAAwteyvikn
Epunveia, AAAn / AMeg

Avapépovtal  pntd mpoodLoplouEVa
Kkputripta aéloAdynong kot €av kat
nou  glvat mpooBaowua amd TOUg
POLTNTEG;

Written examination after the end of the semester (100%)

including:
e Multiple-choice questions
e Benchmarking theory elements

| . Written final exam (70%) comprising:

- Short answer questions or multiple-choice questions

- Solving problems related to viticulture
- Comparative evaluation of the theory
Il . Presentation of teamwork (30%)

- Delivering written works and public presentation by

Working Groups

Grading scale: 1 to 10.
Minimum passing grade: 5.
Examination time: 3 hours.

5. RECOMMENDED LITERATURE

Aprtehoupyia - MavoAng Stavpakdkng EKAOSEIZ EuBpuo ISBN:: 9786185252151



http://foodscitech.upatras.gr/?page_id=5798

