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Discipline objectives (cour se and practical works)

The oenology course aims to provide students with up-to-date information related to primary vinification,
authorized oenological practices, stabilization and conditioning of wines,wine legidation, basic and
specific analyzes of wines and derived products, other information that help train the future horticultural
engineer.

Specific objectives

- Knowledge, understanding and specialized use of innovative conceptsin the wine sector.

- The ability to organize and manage technological processesin the wine industry.

- The ability to understand and interpret the physico-chemical and biological phenomenain oenology.

- Acquiring knowledge on primary winemaking, choosing materials and solutions technology with a price
/ quality ratio as convenient as possible.

Contents (syllabus)

Cour se (chapter g/subchapter s)

INTRODUCTORY NOTES

Definitions. The purpose and content of Oenology. Statistics on wine production worldwide.

WINE CONSTRUCTIONS AND VESSELS

Wineries. Organization of the wine complex.

Wineries. Classification of wine vessels. Types of wineries.

THE GRAPESUSED ASRAW MATERIAL IN THE WINE INDUSTRY

The constituent parts of the grape and the correlation between them. Chemical composition of grapes.
The phases of grape ripening and the evolution of their composition.

Determining the optimal time for picking. Grape overmaturation. Grape nable rot. Evaluation of grape
production and programming of the harvest. Manual harvesting of grapes. The mechanized harvesting
of grapes.

TECHNOLOGY OF GRAPE PROCESSING AND OBTAINING MUST

Transportation of grapes reception and unloading for processing. The crushing and de-stemming of
grapes. Treatments applied to must. Separating the must from the solids. Grape yield in must.
CHEMICAL AND BIOLOGICAL COMPOSITION OF MUST

Chemical composition of must. Grape, must and wine sugars. The ozydes from grapes, must and wine.
Pectic substances, gums and mucil aginous substances from must. Must acids. Nitrogenous substances
from grapes, must and wine. Tannins from must and wine. Colour compounds from must and wine.
The odorants of must and wine. Mineral substances from must and wine.

Biocatalysts of must and wine. Vitamins from grapes, must and wine. The enzymes that come from
grapes. Enzymes produced by microorganisms. Enzymes from industrial enzyme preparations.

MUST PROCESSING TECHNOLOGY

Must processing technology. Assembly and blending of musts. Settling of must. Treatments applied to
the must before fermentation.




Corrections to the composition applied to must and wine. Correction of the sugar content of the must
by the addition of concentrated must. Correction of the sugar content of the must by the addition of
food sugar. Correction of the sugar content of the must by partial concentration. Increased acidity of
must and wine. Reduction of acidity of must and wine.

ANTISEPTIC AND ANTIOXIDANTSUSED IN THE WINE INDUSTRY

Antiseptics and antioxidants used in the wine industry. SO, states and changesin wines. SO, actionsin
must and wine. Advantages and disadvantages of using SO, in vinification. The forms under which
SO, is used. The time of sulphites, the doses and the technique of administration of SO,. Use of sorbic
acid in vinification. Use of ascorbic acid in vinification. Use of dialkyl pyrocarbonatesin vinification
FERMENTATION AND MACERATION IN WINE PRODUCTION TECHNOLOGY

Alcohalic fermentation of must. Filling the fermentation vessels with must and equipping them. Phases
of alcoholic fermentation. Spontaneous fermentation. Provoked fermentation. Technological variants of
fermentation of must. Fermentation supervision and management. Must fermentation in continuous
flow.

Fermentation and maceration in wine production technology. Maceration in the technology of
obtaining white wines. Maceration - fermentation in the technology of red wine production. Maceration
fermentation in static vessels. Maceration fermentation in dynamic vessels (rotating tanks) and in
continuous flow. Carbonic maceration. Winemaking by thermo-maceration.

MALOLACTIC FERMENTATION

Development of malolactic fermentation. The factors on which malol actic fermentation depends.

Practical works

Safety precautionsin the lab.

Establishing the optimal time for grape harvest.

The volumetric mass and the relative density of the must and the wine.
Evaluation of the relative sugar content of must

Analysis of the acoholic concentration of wine and distillates
Analysis of the total dry extract in must and wine.

Analysis of the total acidity of the must and wine.

Analysis of volatile acidity in wines.

Analysistherea acidity and the buffering effect in wine.
Analysis of tartaric acid from musts and wines.

Analysis of reductive sugars in musts and wines
Conditioning and stabilization of wine.

Analysis of chromatic characteristicsin red wines.

Test.
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Evaluation

Evaluation form Evaluation M ethods

Per centage of the

final grade
Oral Exam 50%
Course
. Evaluation during the semester 30%
Practical works
Final test 20%
Contact
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Aleea Mihail Sadoveanu nr. 3, lasi, 700490, Romania
Tel: 0040232407519, fax: 0040 232 219175

E-mail: vcotea@uaiasi.ro




