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Resumo

Este trabalho foi realizado em 2013 na Adega Cooperativa da Covilh3, produtora de
vinhos DOC (denominagdo de origem controlada) e também de vinhos de mesa. Inicialmente
foi feito o acompanhamento do teor de agdcar e acidez total em uvas das castas Siria, Ferndo
Pires, Fonte Cal, Touriga Nacional, Rufete, Tinta Roriz, Trincadeira, Jaen, com o intuito de
prever as condicdes quimicas em que as uvas chegariam a Adega, aquando da vindima.
Posteriormente fez-se o acompanhamento da vinificacdo de vinhos DOC tinto e branco,
englobando as operagdes antes, durante e apds fermentacdo. Durante a fermentacdo alco6lica
fez-se o controlo de temperatura e densidade, até atingir um valor estavel de cerca de 995
g/L, ditando o fim da fermentacdo. O processo de vinificacdo foi acompanhado de anélises
fisico-quimicas com a finalidade de proceder a correcdes e/ou tratamentos necessarios.
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Abstract

This work was developed at the Covilha Cooperative Winery, Portugal, which is a DOC
(controlled denomination of origin) and tables wine producer. At first, was done the
monitoring of sugar content and total acidity of grapes from Portuguese varieties Siria,
Ferndo Pires, Fonte Cal, Touriga Nacional, Rufete, Tinta Roriz, Trincadeira and Jaen, in order
to predict the chemical characteristics of the grapes upon arrival at the winery. After that, the
winemaking of DOC red and white wines was monitored, including the processes before,
during and after the fermentation. During the alcoholic fermentation the temperature and
density were controlled, taking place the continuously decreasing of density until reaching a
stable value of approximately 0,995 g/L, setting the end of fermentation. The vinification
process was accompanied by physical and chemical analysis in order to make corrections
and/or treatments that might be needed.
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