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2. MAOHZIAKA ANOTEAEZMATA

MaBnotakd AntoteAeoparta
Mepypagpovral Ta UadnoLaKd ATOTEAECUATA TOU UATNUATOG OL CUYKEKPUUEVEG YVWOELS, SEELOTNTEG KAl LKAVOTNTEG KATaAAfAou emutéSou
710U J0t ATTOKTI)OOUV OL (POLTNTEG UETA TNV ETULTUXH OAOKANPWON TOU UadUaTOG.
JuuBouleuteite to lMapaptnua A (Eexwptoto apyeio ato e-mail)
o [leptypaupri Ttou Emungdou twv Madnotakwy AloteAeoudtwy yLa kade éva kUkAo omoudwv oUupwva ue MAaioto Mpoodviwy tou
Eupwnaikou Xwpou Avwtatng Eknaibeuonc
o [lepypapikoi Agikteg Emunédwy 6, 7 & 8 tou Eupwnaikou MAataiou Mpoodviwy Aia Biou Madnang
kat Mapaptnuoa B
o [lepiAnmtikog O6nyog auyypaprc Madnolakwy AlOTEAEOUATWY

e To padbnua SlaodaAilel TNV ATOKTNON YVWOEWV OTO OVTIKELUEVO TNG Aumeloupyiag. H UAn tou
HOONUATOC OTOXEUEL OTNV KATAVONON OO UEPOUC TWV PoltnTwy BEWPLWY KAl TIPAKTIKWY avopopLka
pe tn Blodoyia tnv avamtuéloky pucloloyia Kat TI¢ BACLKEC apXEG TNG KOAALEPYNTIKAG TEXVIKNG TNG
oprélou. Yrodelkviovtal oL mpoUToBEaelg eykataotaong KOBwC Kal ol KAAALEPYNTIKEG OPEUPACELG
yla TNV amoTeAecpATLKN Slaxelplon Tou aumeAwva, UE TNV ULOOETNON KALWVOTOUWY Kal EpLBarovVTIKA
OIMKWV TEXVIKWY. To HaBnua kaAUTTel Eva eupl dAoua BewPLWV Kot TIPAKTIKWY avadopkd UE TNV
Aumeloupyia, el6ikoteEpaA avaluovral




o lewypadLkn KATAVOUN TNG AUTTEAOKAAALEPYELOG

o ESOdOKALUATIKEG CUVONKEG TNG AUTEAOKAAALEPYELOG

e Aoun g Aumélou

e Quololoyia Tng apmélou

e TAOELC OTNV MOPAYWYH KOL TIOLOTNTA TWV AUMEAOKOULKWY TIPOLOVIWV

e [oMamAacLacpuog

e Eykatdotaon apnelwva

o KAddepa Slapdpdwaong

e KAddepa koaprodopiag

e Apdeuon aumeAwvVwWY

o OpéYn kat Almavon Tng apmeélou

e Qutonpootaocia tng apnéAou

e Juykopdn

e [lowiAieg TNG aumélou

310 pabnuo autd meplypadovral Kol avoluovtal ol BaclkEG apXEC TNG KAANLEPYNTLKAG TEXVLKAG TNC
opmélou. Alvovtal otolyela tng Bloloyiag tng apmélou Kat avallovtol ol mpoUnoBEcelg yla tnv
ETUTUXN EYKATAOTAON EVOG 0UYXPOVOU — BLwatpou apneAwva. Avantiocovtol Béuata tou adopolv tov
TIOAAQITAQGLOG O TNC OUITEAOU Kol avOAUOVTAL OL KAAANLEPYNTLKEG TTAPEUBACELS YLA TNV OITOTEAECUATLKA
Slaxelplon Tou aumeAwva.

Me tnv erutuyr) oAokAfpwon tou padripatog o powtntrs / tpla Ba eival oe Bgon va:

AlaBETEL YWWOELG OL OTMOLEC OUVEMAyOVTOL KPLTIKA KATavonon Oswplwv Kol apywv Ttng
Aumeloupylag.

AlaBETEL YVWOELC KoL VO TIC EUMAOUTI(EL YXPNOLUOTIOLWVTAG ETMLOTNHUOVIKA  eyXELpibla
npoxwpnuévou emmedou, meplhapufavovtag amoPeLg mou MPOKUTTOUV Ao cUYXPOoVeG €eALEeLg
OTNV ALXU TOU YVWOTIKOU QVTIKELEVOU TNG apmeloupylag.

M'vwpilel Tnv popdoloyia TG AUMEAOU KAl TWE QUTH EMLEPA OTNV UTTEAOKOLKN TEXVLK).
ALoloyel Thv enidpaon Tou ePIBAANOVTOG 0TV KAAALEPYEL TNG AUTIEAOU.

M'Vwpllel TIC apxEG Kal TNV MPOKTLKA edbapuoyr Twv MEBOSWV Kol KOAALEPYNTIKWY TEXVIKWY TNG
OUTTEAOKOAALEPYELOG

M'Vwpilel mwg yivetal o MOAAATAACLAOUOG TNG AUMEAOU Kol TO TOAAQTAQCLACTLIKO UALKO TTOU
XPnotpomnoleital otnv apmeAokaAAEPYELA (UTTOKELMEVA KaL TTOLKIALEG TTapay WYAG)

M'Vwpilel TIg TPoUTIOBETELG yLA TNV ETUTUXN EYKOATAOTOON EVOG AUMEAWVA

M'vwpilel Toug kupLOTEPOUC EXBPOUC KOl AOBEVELEG TNG AUTTEAOU.

Katavoel tnv 8laitepn onuacio kat tv enidpacn Twv KAAAEPYNTIKWY EMEUBACEWY OTNV
TOCOTNTA KOL TNV TTOLOTNTA TWV MOPAYOUEVWY OUTTEAOKOULKWV TIPOTOVTWV.

‘EXEL TNV IKAVOTNTA VA CUYKEVIPWVEL KaL VO EPUNVEVEL cuvadr] OTOLXELQ, KOTA KAVOVO EVIOC TOU
yvwotikol mnedlou tng aumelouvpyiag, ywa va Slapopdwvel Kpioelg mou meplhappdavouv
TPOPANUOTIOUO O cuvadn KOWWVIKA, EMLOTAMOVLKA 1 NOKA {NTALOTA OXETKA E TN YEWPYLKN
napaywyn.

‘Exel avamtugel ekeiveg TG S£€lOTNTEG QMOKTNONG YVWOEWVY, TOU E€lval amopaitnteg yla va
ouvexioelL o€ epALTEPW OMOUSEC e peyalo Babuo autovopiog.

Na kowvomolel mAnpodopieg, 16€eg, mpoBAUaTA Kal AUCEL; TOGO OE ELSLKEVEVO OGO KOl O€ pn-
€EELOIKEUEVO KOLVO KABWCE KoL VO CUVEPYOOTEL UE TOUG CUGOLTNTEG TOU YL VAL OPYAVWCOUV KOl
Va TOPOUGCLACOUV €va 0XESLO EYKATAOTOONC EVOG BLWGOLUOU KOL TIOPAyWYLKOU aUTTEAWVA

FevikEG IKaVOTNTEG
AauBavovtag umoyn Tig YEVIKES LKAVOTNTEG TTOU TIPETIEL VI EXEL ATTOKTIOEL O TTUXLOUXOG (OMwG¢ QUTES avaypdpovtal ato Mapdptnua
AutAwparog kot mapatidevral akoAoUBwe) o€ moLa / TOLEG AT QUTEG AITOCKOTTEL TO UATNUQ,.

Avadlnitnon, avaAuon kot ouvdeon Se60UEVWVY Kot JxebLaouog kot Slayeiplan Epywv

TIANPOWOPLWY, UE TN XPrON KAL TWV aIapaiTNTWV 2eBaou0G aTN SLAPOPETIKOTNTA KAl TNV TTOAUTTOALTIOULKOTNTAL
TexvoloyLtwv 2eBaodg ato pualko neptBaAlov

lpocapuoyn o€ VEEG KATAOTAOELG Emtibelén KoWwVIKIG, EMaYYEAUQTIKNG Kot Bk uTteUTUVOTNTAG Kot
AnYn anopdoewv evatodnoiag oe Jéuata UAou

Autovoun epyaoia A0KNGON KPLTIKIG KAl LUTOKPLTLKIG

Ouadikn epyaoia Mpoaywyn TG EAeUTEPNS, SNULOUPYIKIG KOl ETTAYWYLIKNG OKEYNG

Epyaocia oe 6iedvég meptBaAlov




Epyaoia oe Stemiotnuoviko neptBaAlov
TMapaywyn VEwV EPEVVNTIKWV LEEWV

e  Autbvoun Epyaocia

. AAn anodpdaocewv

e  Opadkn Epyacia

e  JeBaoudg oto puatkd meplBailov

3. MEPIEXOMENO MAOHMATOZ

. Frewypadikn KATavoun Tng apmeAOKOAALEPYELAG

. ESadOoKALLATIKEG GUVONKEG TNG AUTTEAOKOAALEPYELAG
e Aopn tng Apmélou

e  (Duololoyia tng apmélou

e TAOELC OTNV TOPOYWYN KL TTOLOTNTO TWV OUTTEAOKO LKWV TIPOIOVTWY
. MoA\amAaclaopog

. Eykatdotoon apnehwva

. KAadepa Slapopdpwong

. KAadepa kaprodopiag

e  Apbeuoh apumeAwvwyY

e OpéYPn kat Almavon Tng apmélou

e  Qurtonpootaocia tng apmélou

e Juykoudn

° MotkiAleG TNG apmtéAou

4. AIAAKTIKEZ kow MAOHZIAKEZ MEOOAOI - AZIONOIHZH

TPOMOZ MNAPAAOZHZ | Emiotnpovikng Meploxng (Bewpla), Avamtuéng deflotritwy

Mpdowno pe npéowro, E§ anootdoews | (gpyooTtnpLlOKEC AOKNOELG)
ekmaideuan KA.

XPHZH TEXNOAOTFIQN | E€elSikeupévo epyaotnplakd eEomALoUo. Yoot plén Mabnolakng
NAHPO®OPIAZ KAI EMIKOINQNIQN | Stabikaciag pécw ouyxpovwy Bonbnudatwy (mMapouoldoels, K.a.)
Xprion T.1.E. ot Abaokadia, oty | \gTooeAido epyaoctnpiou
Epyaotnpiakn Eknaibevan, otnv Enmkowwvia http://foodscitech.upatras.gr/?page_id=5798
UE TOUG QOLTNTEC o T oe o Emem— i ,
Yrootrplen pabnotakng dltadikaciog LEow tNE NAEKTPOVLKAG
rmAatdoppag e-class
Emukowvwvia pe toug pottntég pe e-mail péow tng mAatdopuag e-class

OPFANQZH AIAAZKANIAZ , doprog Epyaciog

lMeplypdpovral  avaAutike o0 TPOmMOG Kat Apaotnpiotnra E 3
éaunvou

uédobol Sibaokaliag. AtaAE€eLC 39
AaAéewg, Seuwvapla, Epyaotnplakn Acknon,
Aocknon  Mebiou, MeAétn &  avdAuon Ekmévnon peAETng (project) oxXeTikA pe 24
BBAoypagiag,  @povriotiplo,  [paktikn TN HeTdBacn anod tn CUUBATIKY OTN
(Tormto¥€tnon), KAwikn Aoknon, KoAditeyviko BLohoyikr) KAAMEPYELXL
Epyaotrpto, Aadpaotikn Sibaokalia, —
EKauSeUTIKEG eTTLOKEWELS, EKmOvnon UEAETNG Epyaotnplakn Acknon 13
(project), Suyypan epyaciac / epyactiv, Aoknoelg Nediou 22
KaAAwteyvikry 6nutovpyia, KA. Autotehrc MeAétn 24
Avaypd@ovtal oL WPeS UEAETNG ToU @olTnTh - -
yior kdSe padnotakn SpactnplotnTa Kadwe Kot Tehwkn e€etaon 3
oL wpeg pn kadobnyoUuevns peAétng wote o | | TUovoAo Madnuartog
OUVOALKOG  Optog  epyaociag o€  emimedo (25 a')peq <p6prou epyaoiac avd 125
eéaunvou va avtiotolyel ota standards tou , ,
ECTS noTWTIKA povada)

AZIONOrHZH ®OITHTQN e [part teAwkn) eg€taon (70%) mou meplthapBavet:
Mepwypagr ¢ diadikasias agioAdynong - Epwthioslg ZUvTopng Aldvtnong rj Epwtroelg moANATAnC
Mwooa AfoAdynong, MéGobot akioAdynonc, emAoyng
Atapoppwrikr} 1 Jupnepaocatikr, Aokiuaola - EniAuon mpoBANUATWY OXETIKWV pe Bépata Apmeloupyiac
MoAXartAric  Emtdoyng, Epwtroelg Zuvroung , i , ,
Andvtnone, Epwtriosic Avantuéne Aokiiwv, - Zuykputikr agloAoynon otoxeiwv Bewplag
Enilvon  MpoBAnudtwv, [pamty Epyaoia, Il. Napouoioon Opadikig Epyaociag (30%)

Exkdeon / Avagopd, [lpopopiky Eétaon,




Anuéoia Mapouoiaan, Epyactnpiakn Epyaocia,
KaAAwteyvikn

KAk E&taon  Aodevoug,
Epunveia, AAAn / AAdeg

Avapépovtal pntd mpoobLloplouéva KpLTipLa
aéloAdynong kat eav kat mou eivat mpooBaotua

Q70 TOUG QOLTNTES,

- Napadoon Mpantwv Epyactwy kat Anpdota Napouaciaon
TOUC aTo TG OPASES epyaaciag

5. ZYNIZTQMENH BIBAIOTPADIA

--Npotewvouevn BipAoypadia :

-Zuvadn EMLOTNUOVLKA TTEPLOSIKA:
e Aumeloupyia - MavoAng Ztavpakdkng EKAOZEIZ ‘EpBpuo ISBN::97861852521515
e NIKOAAOY N. A. Aumeloupyia. 2008. ZYTXPONH MAIAEIA. ISBN 960-357-081-8.

e A

Winkler (Author), James  A.
Lider (Author), Laura Cerruti (Editor). December 1974Second Edition

Cook (Author), William  Mark

Kliewer (Author), Lloyd A.

COURSE OUTLINE

1. GENERAL
SCHOOL | AGRICULTURAL SCIENCES
DEPARTMENT | FOOD SCIENCE AND TECHNOLOGY
LEVEL OF COURSE | UNDERGRADUATE
COURSE CODE | FST_E15 ‘ SEMESTER OF STUDIES | Spring Semester
COURSE TITLE | VITICULTURE
INDEPENDENT TEACHING ACTIVITIES
if credits are awarded for separate components of the WEEKLY
course, e.g. lectures, laboratory exercises, etc. If the credits TEACHING ECTS CREDITS
are awarded for the whole of the course, give the weekly HOURS
teaching hours and the total credits
Lectures 3
Exercises 2
Total 5 5
1-2 daily
Educational field-work 'excur5|ons
vineyards ans
wine industry
Add rows if necessary. The organisation of teaching and
the teaching methods used are described in detail at (d).

COURSE TYPE

general background,

special background, specialised
general knowledge, skills
development

Elective

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

PREREQUISITE COURSES: | No
LANGUAGE OF | Greek.
INSTRUCTION and
EXAMINATIONS:
IS THE COURSE OFFERED TO | No.



https://www.ucpress.edu/search.php?q=A.+J.+Winkler
https://www.ucpress.edu/search.php?q=James+A.+Cook
https://www.ucpress.edu/search.php?q=William+Mark+Kliewer
https://www.ucpress.edu/search.php?q=Lloyd+A.+Lider
https://www.ucpress.edu/search.php?q=Lloyd+A.+Lider
https://www.ucpress.edu/search.php?q=Laura+Cerruti

ERASMUS STUDENTS

COURSE WEBPAGE (URL) | Website of plant Lab
http://foodscitech.upatras.gr/?page_id=5798

https://eclass.upatras.gr/

2.LEARNING OUTCOMES

Learning outcomes

The course learning outcomes, specific knowledge, skills and competences of an appropriate level, which the students will acquire with
the successful completion of the course are described.

Consult Appendix A

e Description of the level of learning outcomes for each qualifications cycle, according to the Qualifications Framework of the
European Higher Education Area

e Descriptors for Levels 6, 7 & 8 of the European Qualifications Framework for Lifelong Learning and Appendix B

e Guidelines for writing Learning Outcomes

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 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 & Structure of the Vine

e The Physiology of the Vine [ Development and Composition of Grapes

e  Propagation

e  Establishing the Vineyard

e Training Young Vines

e  Pruning

e rrigation

e  Fertilizer

e Elements

e Required by the Vine

e 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.

e 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.

¢ 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 nonspecialized

audiences, and to work with their fellow students to organize and present a sustainable rural development

plan.

General Competences

Taking into consideration the general competences that the degree-holder must acquire (as these appear in the Diploma Supplement
and appear below), at which of the following does the course aim?

Search for, analysis and synthesis of data and Search for, analysis and synthesis of data and information, with the use of the
information, with the use of the necessary technology necessary technology

Adapting to new situations Adapting to new situations

Decision-making Decision-making

Working independently Working independently

Team work Team work

Working in an international environment Working in an international environment

Working in an interdisciplinary environment Working in an interdisciplinary environment




Production of new research ideas

Production of new research ideas

¢ Independent Work

¢ Decision making

* Teamwork

¢ 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 - EVALUATION

TEACHING METHOD

Face-to-face, Distance learning, etc.

Teaching methodology include both lectures and seminar sessions.
However, students encouraged to also attend and participate in
Lectures.

Educational field-work

USE OF INFORMATION AND
COMMUNICATIONS

TECHNOLOGY

Use of ICT in teaching, laboratory education,
communication with students

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

Communication with students: through e-mail, department’s website
and platform e-class.

TEACHING METHODS

The manner and methods of teaching are
described in detail.

Lectures, seminars, laboratory practice,
fieldwork,  study and analysis  of
bibliography, tutorials, placements, clinical
practice, art workshop, interactive teaching,
educational visits, project, essay writing,
artistic creativity, etc.

The student's study hours for each learning
activity are given as well as the hours of
non-directed study according to the
principles of the ECTS

Activities Work Load per semester
Lectures (3 hours per week x 39
13 weeks)
Seminars (1 conduct hour 24
per week x 13 weeks)
Developing a project on the 13

establishing and
management a Vineyard

Educational field-work 22
Final examination (3 conduct 24
hours)

Hours for private study 3

Total Course (25 hours of

work load per unit of credit) 125

STUDENT PERFORMANCE
EVALUATION

Description of the evaluation procedure

Language of evaluation, methods of
evaluation, summative or conclusive,
multiple choice questionnaires, short-
answer questions, open-ended questions,
problem solving, written work, essay/report,
oral examination, public presentation,
laboratory work, clinical examination of
patient, art interpretation, other

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

Multiple-choice questions

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%)




Specifically-defined evaluation criteria are | _ Deljyering written works and public presentation by
given, and if and where they are accessible

to students. Working Groups

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

5.RECOMMENDED LITERATURE

Aumeloupyia - MavoAng Itavpakdkng EKAOZEIZ ‘EpPpuo ISBN: : 97861852521515(in Greek).
e NIKOAAOY N. A. Aumteloupyia. 2008. YTXPONH MAIAEIA. ISBN 960-357-081-8. (in Greek).

e A J. Winkler (Author), James A. Cook (Author), William Mark Kliewer (Author), Lloyd A.
Lider (Author), Laura Cerruti (Editor). December 1974Second Edition
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