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Resumo

No presente relatério apresenta-se a caracterizacdo da Companhia Agricola do
Sanguinhal, que esta dividida em 3 Quintas: i) Quinta de Sao Francisco, onde sediada a
adega; ii) Quinta das Cerejeiras, onde estdo situados os escritérios, vinhas e alguns
edificios histéricos da empresa; e iii) Quinta do Sanguinhal, onde se centra toda a parte
do enoturismo.

As atividades desenvolvidas na Companhia Agricola do Sanguinhal durante o
periodo do estagio corresponderam ao acompanhamento de diversas operacdes
culturais inerentes a manuten¢do da vinha, durante o ciclo vegetativo da videira,
operagdes na adega e enoturismo através do acompanhamento de provas.

As operacdes culturais que foram acompanhadas no presente estagio coincidiram
com as intervencdes no solo, as intervenc¢des em verde e com o controlo fitossanitario
na area da viticultura. Na adega foi possivel acompanhar a preparacdo de lotes,
tratamentos, processos de estabilizacdo e engarrafamento.

Durante o tempo de estagio foi possivel acompanhar quase todas as operacdes
culturais necessarias para chegar ao produto final, o vinho, exceto o periodo de
colheita, a vindima, que se iniciou no fim de agosto, de acordo com as condicbes
climaticas.

Palavras-chave

Vinha, Adega, Enologia, Vinho, Enoturismo.
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Abstract

In this report we present the characterization of “Sanguinhal” Agricultural
Company that is subdivided into 3 farms: “Sdo Francisco" farm where the vineyards
and the winery are located; “Cerejeiras” farm where the offices, vineyards, and some of
the company’s historical buildings are located; and “Sanguinhal” farm where vineyards
and wine tourism are located.

The activities developed at Sanguinhal Agricultural Company corresponded to the
follow-up of different cultural operations inherent to the vineyard maintenance during
the vine growing cycle, wine house operations and wine tourism by accompanying
wine tastings.

The cultural operations that were supervised in the present internship coincided
with soil maintenance, green operations, and phytosanitary control in the vineyards.
In the winery it was possible monitoring batch preparation, treatments, stabilization,
and bottling processes.

Throughout the internship it was possible to follow up almost all the cultural
operations required to get to the final product - wine. Apart from the harvest period -
vintage - that have take place in end of August, according to the climatic conditions.

Keywords

Vine, winery, Oenology, Wine, Wine tourism.
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