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Bachelor Degree:  OENOLOGY  703G 

Course title:  AUXILIARY MATERIAL IN THE ENOLOGICAL INDUSTRY 552 

Year/Semester:  4Y / 1S ECTS Credits: 4,5 

 

DEPARTMENT 

AGRICULTURE AND FOOD DEPARTMENT 

Address: C/Madre de Dios, 51 

City: LOGROÑO Province: LA RIOJA Postal code: 26006 

Phone number:  34 941 299720 Email address: dpto.agricultura@unirioja.es 
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Name: SUSANA A. SANZ CERVERA 

Phone number:  34 941299729 Email address: susana.sanz@unirioja.es 

Office:  2110 Building: CCT 

 

Name: ANA ROSA GUTIÉRREZ VIGUERA 

Phone number:  34 941299727 Email address: ana-rosa.gutierrez@unirioja.es 

Office:  2110 Building: CCT 

 

CONTENTS 

Theoretical Program: 

Unit 1.-Storage rooms and wine containers 

Unit 2- Oenological additives and auxiliaries: doses and methods of use 

Unit 3- Wood in the elaboration and aging of wines 

Unit 4- Bottling in the wine industry  

Unit 5- The capping of the bottles  

Unit 6- Detergents and disinfectants in the oenological industry 

 

Practical Program: Visits to specialized companies 
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EVALUATION SYSTEM 

Presence and participation in visits to companies (30%) 

Written exams and probes (70%) 

 


