
Code: 1577       Tropical and Semi-arid Tropical Viticulture 
Degree: 2nd cycle – Master in Viticulture and Oenology        Curricular Year: 2nd                
Semester Course: 1st  
Credits: 3 ECTS                                              Optional  
Language: Portuguese/English 
Lecturer(s):  Rogério de Castro (ISA), Olga Laureano (ISA), Jorge Ricardo-da-Silva (ISA), Amândio 
Cruz (ISA) e Carlos Lucas (Vinibrasil - convidado) 
Web Site: http://www.isa.utl.pt/home/node/2593   
1. Contact hours: 
  Lectures 35 Others 7 Total 42 
 
2. Objectives: 
To understand the biological and ecophysiological behaviour of the grapevine in the conditions of 
tropical semi-arid climate. 
To know mechanisms and techniques of the acrotony and dormancy break. 
To know well adapted rootstocks and varieties to this terroir. 
To adapt the training systems to this climatic condition (temperature, radiation and water). 
 
3. Programme:  
I. The vine in tropical semi-arid climate – from perenifollium (natural) to caducifolium (imposition). 
From seasonal harvest to continuous harvest. 
II. Natural dormancy to imposition dormancy (artificial) – the dormancy and the bud burst. 
Dormex and dormancy break. 
Acrotony and fertility. 
Water managing and pruning opportunity. 
III. From the water resources restriction to drainage exigency. 
IV. Plant obtaining. Analogies and differences to the classic viticulture – the particular case of the 
grafting.  
The grafting in the nursery vs the grafting at the vineyard. 
V. The grapevine and rootstock varieties. 
Affinity and functional incompatibility. Idiosyncrasies in the classic viticulture context. 
VI. The training and pruning systems. 
From pergolas to “espaldeiras” 
Vertical shoot positioning vs Downward positioning. 
Downward positioning vs R5C. 
VII. Influence of the tropical and semi-arid conditions in the composition of the grapes and the wines  
Practical:  
Bioclimatic indexes calculation for tropical semi-arid climate. 
Temperature development stages requirement. 
Different vine varieties temperature requirement. 
Sensorial characterization of wines from tropical semi-arid climate: blended and varietal wines. Red, 
white and sparkling wines. 
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5. Assessment:  
Evaluation in final examination. Minimum of 75% of participation in practical courses, with a practical 
rapport that will present and discussed.  Final evaluation result of 2/3 from theory examination and 2/3 
from practical rapport. 
6. Estimated Workload: 84 Hours 
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