
Welcome to the specializing 
one-year Master in: Viticulture 
and ENology: Innovation meets 

Tradition

Academic Year: 2018-2019



Items:
Goal of the master
Background and pre-courses
Courses (Regular, Lab and Field courses)
Seminars
Internship (topic, location, agreement, etc.).
Tutorship
Final exam
Involvement in Campus life
Website:http://piacenza.unicatt.it/master/
Invited lecturer for next year is……
 The BIG SURPRISE
Others?



Courses and other activities Credits Hours Semester

Vineyard variability: 
traditional and precision 
approaches

6 47 I

Topics in wine-marketing 6 47 I

Enhancing the wine quality: 
innovations in monitoring 
and controls.

6 47 II

Applied grapevine eco-
physiology 6 47 II

Advances in enology 9 73 I

Disease and pest 
management toward a 
sustainable viticulture

9 73 II

Seminars 0 30 I & II

Total teaching 42 364 I & II

Individual work 686 I & II

Internshiop 18 450 II

Total credits 60



Reference persons:

Myself () : for scientific «stuff»

 Ufficio Master: for administratative issues 
(uff.master-pc@unicatt.it)

 Your tutors: Ekaterina Kleshcheva 
(ekaterina.kleshcheva@unicatt.it) and 
irene.rodschinka (irene.rodschinka.unicatt.it)

mailto:ekaterina.kleshcheva@unicatt.it


YOUR TUTORS

Ekaterina Kleshcheva Irene Rodschinka

The ‘queen’ of internships…. Any other issue….

ekaterina.kleshcheva@unicatt.it irene.rodschinka@unicatt.it



Field course
Dr. Tommaso Frioni (call him «Tommy»)



Fernando Zamora Marín was born in Tarragona (Spain) on November 7, 1960. After 
studying the degree of chemistry, he obtained his PhD degree at the University of 
Barcelona in 1988. He has also obtained the Diplôme d’Etudes Approfondies en 
Viticulture et Œnologie and the Diplôme National d’Œnologe at the University of 
Bordeaux. He is now Full Professor of the Faculty of Oenology of the University 
Rovira i Virgili in Tarragona (Spain) in which has exerted as Dean during 4 years. He is 
currently the director Experimental Winery of the Rovira i Virgili University and president 
of the Technology Commission of the International Organisation of Vine and Wine (OIV).
He has directed 14 PhD theses; he has published 70 scientific articles (peer-reviewed), 
more than 100 articles in other revues, numerous book chapters and several congress 
communications.
His main research subjects are:
* Phenolic compounds, color and astringency of red wines
* Proteins and polysaccharides of wine; sensory and technological implications.
* Influence of climate change on wine composition and quality; Adaptation of winemaking 
techniques to global warming conditions.
He exerts as oenologist consulter in some wineries in AOC Priorat (Roquers de Porrera), 
Montsant (Cal Bessó) and Cava (Juvé y Camps). He is co-owner of the renowned wine 
“Espectacle del Montsant”.
Awards:
* 1985. Bachelor Special Award of the Faculty of Chemistry of Tarragona, University of 
Barcelona.
* 2006. Gold Medal for the "Research in Enology" Awarded by the Spanish Federation of 
Winemakers in Congress 2006 in Tenerife.

Prof. Fernando Zamora Marín







Last but not least……(especially in Italy…)

Welcome pizza 
when???



Basic Viticulture – Pre-course

3-19 September 2018

Final test: 21 September

Prof. Stefano Poni

e: mail: stefano.poni@unicatt.it

mailto:stefano.poni@unicatt.it




COURSE CONTENTS

 ECTS 1. Origin and taxonomy of Vitis spp. Botany and anatomy: 
root system and canopy structure with specific focus on shoot, leaf, 
bunch and berry. Phenology and growth cycle. Reproductive cycle: 
bud differentiation, blooming and fruit-set. The concept of bud 
fruitfulness.

 ECTS 2. Grapevine physiology: factors affecting plant growth, gas  
exchange, water relations and leaf-to-fruit balance. 

 ECTS 3. Berry development and ripening: physiological and 
biochemical patterns. General overview on vineyard management: 
training systems and pruning. Floor management and harvest. 



World Viticulture
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Per l'Italia il dato somma vino + mosti.



Wine consumption (L/head/year) -2015





Trends in wine consumption over last 15 years (volume basis)
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We also need……

We also need…

We also need…

‘Terroir’ ? (Not 
enough..)

“Remunerative”
yield

Cost 
reduction

Environmental 
sustainability

«Italy» Vineyard 2016: 
651.863 ha
(we were up to 1.000.000 
25 years ago)

Average farm size: from  
0.91 a 1,65 ha. Still 
very small!

Wine consumption per 
head is 35L/year (100 
L/head 30 years ago)



Local vs. International Cultivars

LOCAL INTERNATIONAL

ITALY 65% 35%

FRANCE 20% 80%

SPAIN 60% 40%

GREECE 70% 30%

PORTUGAL 95% 5%

GERMANY 40% 60%

AUSTRIA 50% 50%

EST-EUROPA 40% 60%

ARGENTINA/CILE 20% 80%

NORD AFRICA - 100%

NORD AMERICA 10% 90%

BRASILE - 100%

AUSTRALIA/N.Z. - 100%



Distributions vs altitude

High hill                    10%

Low hill                     59%

Flat land                    31%



Vineyards vs. size

Ha  
< 1
1-2
2-3
3-5
5-10
10-20
20-30
> 30

%  
84,3
9,2
3,0
2,0
1,0
0,3
0,1
0,1





Cutting sells: evolution over time in Italy: reds vs 
whites.

Reds

Whites

65

35

2010



ITALY: Main cultivated cultivars
(Total acreage about 651.863 Ha  - ISTAT 
2010)

SUP SUP

SANGIOVESE 70.289 1 (1) PROSECCO 16.145 11 (17)
TREBBIANO T. 38.356 2 (3) CABERNET S. 15.893 12 (18)
CATARRATTO 37.841 3 (2) MOSCATO BIANCO 11.729 13 (9)
MONTEPULCIANO 31.093 4 (4) GARGANEGA 11.310 14 (11)
MERLOT 24.141 5 (6) PRIMITIVO (Zinfandel) 11.133 15 (19)
BARBERA 21.275 6 (5) AGLIANICO 10.530 16 (13)
NERO D'AVOLA 18.445 7 (12) PINOT GRIGIO 10.053 17 (24)
NEGRO AMARO 16.598 8 (8) MALVASIA B. 8.637 18 (15)
CHARDONNAY 16.520 9 (10) SIRAH 7.138 19 (75)
TREBBIANO R. 16.285 10 (7) 330 more 266.755 266.755







ITALIA: distribuzione geografica della viticoltura (zone vinicole a D.O.C. (Denominazione di Origine Controllata, rispetto ai confini delle
Province – Vercesi 2006); in blu i principali vitigni bianchi, in nero quelli rossi.

Migliaia: i vitigni coltivati

Centinaia: le zone viticole
e i modi di allevare la vite

Decine: le tipologie 
enologiche prodotte. 

Compongono un’enorme 
variabilità di situazioni e 
problematiche colturali.



Vineyard surface: ≈ 5,800 Ha
Wine: 217,638 HL

Barbera Croatina

Malvasia Ortrugo








