
Code: 1572       Stabilization and Wine Aging 
Degree: 2nd cycle – Viticulture and Oenology         
Curricular Year: 2nd               Semester Course: 1st   
Credits: 6 ECTS                                 Compulsory  
Language: Portuguese/English 
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Other lecture(s): Cristina Clímaco (INRB-EVN) 
Web Site: http://www.isa.utl.pt/home/node/3910 

1. Contact hours: 
    Lectures 28 Praticals/Laboratory 42 Total 84 
 
2. Objectives: 
To understand the different phenomena which take place during the storing and stabilization of wines; to 
develop judgement abilities on wine treatments, according to the type of wine intended.  
To promote team work and critical analysis skills. 
 
3. Programme:  
1 - Wines, quality and quality control: quality characteristics (legal and commercial specifications); types of 
Portuguese wines; quality management; critical points of control. 
2 - Physiochemical characterisation of wines 
3 - Evolution and physiochemical modification of wines: colloidal phenomenon and main mechanisms 
involved; colouring matter composition and influence of the winemaking technology; evolution of the 
phenolic compounds during wine ageing (influence of pH, oxygen, dioxide of sulphur and temperature); 
characteristics and evolution of aroma compounds; wine aging in barrels.  
4 – Wines stabilization: metallic, protein and tartaric precipitations; stabilization processes; other 
treatments; stability tests.  
5 - Clarification of wines: fining agents, .fining mechanisms; filtration – mechanisms of filtration; products 
used in filtration, types of filters.  
6 - Other oenological practices: international code of oenological practices. 
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5. Assessment:  
Assessment based on a written exam and on the discussion of a report concerning the characterization, 
evolution and treatments of a wine, attributed to the responsibility of a group of three students, in the 
beginning of the classes’ period. 
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