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Resumo

Com o objetivo de desenvolver competéncias praticas para complementar as
aprendizagens em contexto académico, nas areas da viticultura e da enologia, foram
realizadas diversas atividades ao longo do periodo de estagio, em contexto de trabalho,
na exploragdo Quinta da Alorna, localizada em Almeirim, com especial foco no
acompanhamento da maturagdo da uva.

0 acompanhamento da maturacao, através de amostragens semanais de bagos,
serviu para caracterizar a evolucdo dos teores em agucar, de acidez e do progresso do
grau alcool provavel da casta, com vista a melhor determinar o momento mais
oportuno para realizar a vindima. Os valores analiticos obtidos para a casta Alvarinho
evoluiram de acordo com esperado durante o decorrer do periodo de maturacgao, ou
seja, enquanto o nivel de agucares, o pH e o peso do bago aumentaram, a acidez total
diminuiu.

Desta forma, a formacdao em contexto de trabalho na exploracao Quinta da Alorna
excedeu todas as expectativas e foi fundamental para consolidar os conhecimentos
adquiridos ao longo do curso. De salientar ainda que durante esta experiéncia foram
adquiridos também novos conhecimentos tedricos e praticos, resultantes do
testemunho de cada um dos colaboradores da exploracao, decorrentes nao s6 dos
conhecimentos técnicos, mas também, fruto da experiéncia pessoal, de cada um.

Palavras-chave
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Abstract

The main goals were to get in touch with the various activities carried out during the
internship period, in a work context, at the Quinta da Alorna farm, located in Almeirim,
with a special focus on monitoring the maturation of the grape, as well as on the
development of practices competences in the area of viticulture and enology.

The monitoring of maturation, through weekly sampling of berries, enable
characterizing the evolution of the sugar content, total acidity and the progress of the
probable alcohol level of the variety, in order to better determine the opportune timing
to carry out the harvest. The analytical values obtained for the Alvarinho variety
progressed as expected during the maturation period, meaning that the sugar level, the
pH and the berry weight increased, while the total acidity decreased.

In this way, on-the-job training at the Quinta da Alorna farm exceeded all expectations
and was essential to consolidate the knowledge acquired during the course. It should
also be noted that during this experience, new theoretical and practical knowledge
were also acquired, resulting from the testimony of each of the exploration employees,
resulting not only from their technical knowledge, but also, as a result of each one's
personal experience.

Keywords

Viticulture; enology; grape ripening; harvesting timing
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