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1. Contact hours: 
  Lectures 14 Lecture/Practicals 14 Others 7 Total 35 
 
2. Objectives: 
The intention of this course:  
1) to address the historical underpinnings of Viticulture and Enology in Europe and consumption of 
wine and wine as a medicine,  
2) distinguish between the concept of wine from "Old Europe" and "New World" and  
3) know the basics of viticulture, oenology and the development of wine,  
4) know the basics of European law designations of origin, the main wine producing regions and the 
European style of its wines,  
5) analyze the main growing regions and Portuguese style of wine,  
6) know the basics of wine service,  
7) to master the basics of harmony of the wine with food. 
 
Students should acquire the main skills:  
1) critical sense in the assessment and description of wine,  
2) critical sense in the harmony of wine with food,  
3) solid general history of wine in Europe 
 
 
3. Programme:  
1. Wine, a symbol of the Mediterranean culture. Historical bases of Viticulture and Enology in Europe: 
Antiquity - Georgia, Mesopotamia, Egypt, Greece, Roman Empire, Middle Ages: Cistercian and wine of 
Christianity.  
2. Wine consumption: according to the Jews and Greeks. Wine as a beverage and as a medicine.  
3. Wine of "Old Europe" and the "New World".  
4. Fundamental principles of design and production of wine.  
5. Major European wine regions.  
6. Portuguese wine history.  
7. Designations of Portuguese origin.  
8. The wine service.  
9. The harmony of the wine with the food: principles, perfect and inadequate combinations. 
 
Teaching method  
The teaching methods will focus on oral presentation using audio-visual information, practical wine 
tasting, seminars prepared by students working in groups and, if possible, study trips. 
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5. Assessment:  
The assessment will be the presentation of papers and / or final test. 

6. Estimated Workload: 70 Hours 
7.  Last Update: 3/1/2011 
 


