COURSE OUTLINE
1. GENERAL

SCHOOL | AGRICULTURAL SCIENCES

DEPARTMENT | FOOD SCIENCE & TECHNOLOGY

LEVEL OF COURSE | UNDERGRADUATE

COURSE CODE | FST_X15 | SEMESTER OF STUDIES | Winter

COURSE TITLE | OENOLOGY Il

INDEPENDENT TEACHING ACTIVITIES

0€ MEPIMTWON TOU OL TILOTWTLKEG LOVASES
QUTOVELOVTOL OE SLOKPLTA LEPN TOU OO LOTOC TLX. TEACHING
Aladéelg, Epyaotnplakég AoKNOELS K.ATL. Av oL

; ] , , HOURS ECTS CREDITS
TILOTWTLKEG LOVASEG OTIOVELOVTAL EVLALA VLA TO
] ; ] PER WEEK
OUVOAO TOU HOoBAUATOC avaypaTE TLG
eBSopadLlaies wpeg StdaokaAiag kot To cUVOAO
TWV TILOTWTLKWY LOVASwV
Lectures 3
Laboratory exercises 2
Total 5 5

lpoo¥<ate oclpEg av xpeLaotei. H opyavwaon
Stbaokadiag kat ot St6akTIKEC uédodot mou
XPNOLUOTTOLOUVTAL TIEPLYPAPOVTAL AVOAUTIKA OTO
4.

COURSE TYPE | Elective
YrnoBddpou, levikwv | Scientific Area / Special Background / Skills Development
vwoewv, EMLOTNUOVIKIG
Meptoxrig, Avamtuéng
Agélotntwv

PREREQUISITE | OENOLOGY |
COURSES:

TEACHING AND | Greek. Teaching may be however performed in English in case
ASSESSMENT | foreign students attend the course.
LANGUAGE:

THE COURSE IS | Yes.
OFFERED TO
ERASMUS
STUDENTS

COURSE WEBPAGE | https://eclass.upatras.gr
(URL)

2. LEARNING OUTCOMES

Leraning outcomes
Meptypapovral ta LadnolaKd AITOTEAETUAT TOU UATNUATOG OL CUYKEKPULEVEG YVWOELS, SEELOTNTEG KAL LKAVOTNTEG
kataAArAou enunedou mou o AITOKTICOUV OL POLTNTEG UETA TNV ETULTUXN 0AOKANPWON Tou UAGHUATOC.
SuuBouleuteite to Mapaptnua A (Eexwploto apxeio oto e-mail)

o [leptypaupri Tou Enunédou twv Madnotakwv AntoteAsopudtwy yla kade Eva kUkAo omoudwv cuupwva ue Miaioto

Mpoodvtwy tou Eupwniaikou Xwpou Avwtatng Eknaidevong

o [leptypapikoi Aeikteg Emumédwv 6, 7 & 8 tou Eupwrnaikou MAatoiou Mpogoviwy A Biou Madnong
kat Mapaptnuo B

o [lgpiAnmtikog O6nyoc ouyypapric Madnaolakwv AnoteAeouatwy

e The aim of the "OENOLOGY II" course is to acquire basic
technological knowledge of the wine production process.

o After the completion of the teaching of the course, the student is
expected to consolidate the knowledge of the Technologies
applied in the production process of wines and the individual




Technological applications, specific in each case.

General Abilities
AauBavovtag urmoyn TiG YEVIKES LKAVOTNTES TTOU TIPETIEL VA EXEL QTTOKTHOEL O TITUXLOUXOG (OTTWG QUTES avaypapovTal
oto Mapdptnua ArmtAwuatog kat napatidevrar akoAov9we) o€ mola / TOLEG ATO AUTEC ATTOTKOTEL TO UAONUa;.

Avaintnaon, avaduon kat ouvdeon SeSouévwy  ZXeSLAOUOG KaL SLayeipton Epywv

KoL TANPOWOPLWY, UE TN XPrON KoL TwWV 28006 aTN SLAPOPETIKOTNTA KatL OTNV TTOAUTIOALTIOMIKOTNTAL
anapaitnTwy teExVoAoylwv 2eBaodg oto puolko neptBaAlov

lMpooapoyn O€ VEEG KATAOTAOELG Enibeién kotvwvikrg, emayyeAUatiknic kat nUikrn¢ umeuduvotntag
Angn anopdaocswv kat evatodnoliog o Véuara UuAou

Autovoun epyaoia A0KNOoN KPLTIKAG KL UTOKPLTIKIG

Ouadikr epyaoia Mpoaywyn TG EAeUIEPNG, SNULOUPYIKNG KOl ETOYWYLKIG OKEYNG

Epyaoia os 6tedveg meptBaAlov
Epyaocia oe Siemiotnuoviko neptBaAiov
Mapaywyr) VEWV EPEUVNTIKWV LOEWV

The general skills that the students of the Department of Food Science and Technology should
have acquired and that the course is aimed at are:

¢ Ability to apply knowledge gained from the specific course and other related courses of the
Food Science and Technology Department curriculum in the Work environment and in
particular in wineries.

¢ Ability to search, analyze and synthesize scientific information and data from the
international literature and use the necessary tools related to the presentation of research
results.

e Acquisition of the appropriate theoretical and practical knowledge background to enable
further education at the level of postgraduate specialization studies and preparation of a
doctoral thesis.

e Work in an international and interdisciplinary environment.
e Acquiring the ability to perform group work

3. COURSE CONTENT

e Vinification — turning the grape into wine.

* Grape processing machines (presses, dewaterers, strainers, etc.).

¢ Winemaking and wort extraction containers. Winemaking tanks.

e Grape products and by-products.

¢ White, Rosé, Red and Sparkling wines and their production technology.

o Special red vinification techniques (vinification with extraction in a CO2
atmosphere, thermal vinification, continuous vinification).

¢ Production technology of special categories of wines (sweet, semi-sweet, dried,
flavored wines, etc.).

* Production technology of grape products and by-products (vinegar, grape oil,
tartaric acid, etc.).

eAlcoholic fermentation. Products of alcoholic fermentation. Factors affecting
alcoholic fermentation.

o Sulfuric acid application technology in winemaking. Reasons for stopping alcoholic
fermentation. Technological interventions in case of interruption of fermentation in
white and red winemaking.

¢ Main methods of must protection. Desilting. Clarification-gluing of wines.

¢ Bottling of wines. Waste and winery waste management.

4. TEACHING AND LEARNING METHODS - ASSESSMENT

TEACHING METHOD
Mpoowro ue npoowmno, E§
QAMOOTAOEWG EKTTAISEVON K.ATL.

Lectures, seminars and laboratory work face to face.

USE OF INFORMATION | - Electronic communication with students.
AND COMMUNICATION | - Support of learning teaching using slides.
TECHNOLOGIES

Xpnjon T.I.E. otn AlbaokaAia,
otnv Epyaotnpiakr Eknaibevon,
otnv Emkowwvia e Toug
POoLTNTES

TEACHING ORGANIZATION Apaotnpiotnta | ®doprog Epyaaiag




Meptypagpovtar  avaAutikd o
TPOmog kat puedodot Stbaockaliag.
AlaAé€elg, Jeywapla,
Epyaotnpiakry Aocknon, Acknan
Mebiou, MeAétn & avdaduan
BiBAloypapiag, @povriatrplo,
Mpaktikny (Tomo9étnon), KAwikn
Aoknon, KaAAwteyviko Epyaotripto,
Awadpaotikn Sbaokalia,
EKTTQUOEUTIKES EMOKEYELG,
Exkmovnon  ueAétng  (project),
Suyypapn epyaciac / epyactwy,
KaAAwteyvikn dnuioupyia, K.A.

Avaypd@ovtal oL WpeG UEAETNG
TOU QoutnT yla kade padnolakn
SpaotnpLotnta Kadwe Kot oL WPEG
un kadodnyovuevng UEAETNG WOTE
0 OUVOAIKOG (pOPTOG Epyaciac oe
eninedo eéaurvou va avtiotoei
ota standards tou ECTS

(25 hours of work-load per ECTS
credit)

Eaunvou
Lectures (2 hours per week x 13 26
weeks)
Individual work on a case 34
study/Topics related to Oenology
Hours for private study of the 65
student
Total number of hours for the
Course 125 hours (total

student work-load)

STUDENT ASSESSEMNT
Meptypapn ¢  Sabikaoiag
aétoAdynong

MNwaooa A&loAdynong, MéBobdot
aéloAdynong, Awauoppwtiky N
SUUTIEPACHUATLKT], Aokuaoia
MoAdartAric Emidoyrig, Epwtroetg
Suvtoung Amavtnong, Epwtrioeig
Avantuéng  Aokwiwv,  Emiduon
MpoBAnuatwy, [lpanti Epyaoia,
Exdeon / Avagopd, [Mpo@opikn
E&€taon, Anudoia [apouaiaon,
Epyaotnpiakn Epyaoia, KAwikn
Eéetaon Aodevoug, KaAAwteyvikn

Epunveia, AAAn / AMeg
Avaépovrat pnta
TIPOCSLOPLOUEVL KpLtripla

aloAdynong kat eav kat mou givat
POaBACIUA ATTO TOUG (POLTNTEG,

The evaluation of the students is done with a written final
exam (evaluation) in Greek which includes:

i) theme development,
ii) short answer questions,
iii) answers to critical questions.

5. RECOMMENDED LITERATURE

e OENOLOGY, SCIENCE AND TECHNOLOGY EVANGELOS HI.

SOUFLEROS Publications, 2015.

SOUFLEROS, EVANGELOS

e Oenology: From the grape to the wine. Tsakiris Argyris. PSYCHALOU Publications, Athens,

1998.

Related Scientific journals:

e Australian Journal of Grape and Wine Research, Journal of Wine Research, Food

Chemistry, Food Research International, European Food Research and

Technology







