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Acompanhamento da maturac¢ao e vinificacao na Adega Cooperativa De Redondo

Palavras chave

Resumo

‘Syrah’; ‘Fernao Pires’; Adega Cooperativa de Redondo; maturacao; vinificacao

Este trabalho consistiu no acompanhamento de todo o processo de maturacao e
vinificacao das castas ‘Syrah’ e ‘Fernao Pires’. O controlo da maturacao realizou-se
através de analises ao teor de aclcares, a acidez total e ao pH. O acompanhamento da
vinificacdo incluiu todas as operacdes pré-fermentativas, fermentativas e pos-
fermentativas. Apos o desencube foram feitas analises ao vinho “lagrima” quanto ao
teor de SO, livre e total, acidez total e volatil, pH, densidade/temperatura, cor, teor
alcodlico e fermentacao malolactica, no caso dos tintos. Durante todo o processo foram
tidos em atencao todos os aspectos que podem influenciar a qualidade final do vinho,
como por exemplo temperaturas demasiado altas ou demasiado baixas.
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Monitoring grape ripening and winemaking process at the “Adega Cooperativa de Redondo”
(Portugal)

Keywords

Abstract

‘Syrah’; ‘Fernao Pires’; Adega Cooperativa de Redondo (Portugal); grape ripening;
winemaking

In this work, the winemaking process of ‘Syrah’ and ‘Fernao Pires’ was monitored. The
ripening control was made through the analyses of the sugar content, the total acidity
and pH. The winemaking process monitoring was made by following pre-fermentation,
fermentation and post-fermentation operations. After the end of fermentation process
the new wine was analysed to free and total SO, level, total and volatile acidity, pH,
density/temperature, colour, alcoholic content and malolactic fermentation.
During the whole process aspects that may influence the final quality of wine as very
high or very low temperature, were taken into consideration.
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