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Resumo 
O trabalho de estágio foi desenvolvido na Adega Cooperativa do Cartaxo na vindima de 

2010. Neste trabalho de estágio descreve-se o acompanhamento dos trabalhos de vinificação 

das diferentes castas nas diferentes vinhas dos associados. Fez-se um controlo de maturação, 

vindima, fermentação, desencuba e o controlo analítico de todas as fases envolvidas, 
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Abstract 
The training project work was developed during the 2010 vintage in the Adega Cooperativa do 

Cartaxo. In this work, it is described the process of the vinification works of the different 

sorts in the different associated vineyards. We have done a maturation control, grape 

gathering, fermentation, the taking out of the vats and analytic control of all the phases 

involved. Finally, we present the data about the maturation control concerning the red and 

rosé wine vinifications, observed in the 2010 vintage.
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