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Resumo

Este trabalho, realizado na Adega Mayor em Campo Maior, consistiu no controlo
de maturacao das uvas da casta tinta Petit Verdot e da casta branca Verdelho, e no
controlo dos processos de vinificagdo das mesmas.

Durante a fase de maturacdao efetuou-se a recolha de amostras e respetivas
analises fisico-quimicas de controlo de maturac¢do, de modo a definir corretamente a
data de vindima. Seguiu-se o acompanhamento da vindima, bem como do, processo
de vinificacdo de ambas as castas, ou seja, as operacdes que foram realizadas antes,
durante e apds a fermentagdo alcoolica, até a data de fim de estagio.
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Abstract

This work, performed in the Adega Mayor in Campo Maior, consisted in
monitoring of maturation of grapes of tinta Petit Verdot and white caste Verdelho,
and control of the processes of vinification.

During the maturation phase conducted the sampling and physico-chemical
analyses of respective control of maturation in order to correctly set the date of
harvest. This was followed by the accompaniment of the vintage, as well as,
winemaking process of both varieties, i.e. operations that were carried out before,
during and after the alcoholic fermentation, as of end of training course.

Keywords
Adega Mayor; Petit Verdot; Verdelho; Control maturation; winemaking.
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