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Academic Year 2014-2015 
 
 
 
 
 
 

MODULE CONTENT YEAR TERM CREDITS TYPE 

Tourism and 
Leisure 

Gastronomy and 
Oenology Fourth Second 6 Optional 

LECTURER(S) Postal address, telephone no,  e-mail address 
 

• José Javier Quesada Granados 
• María Luisa Lorenzo Tovar 

Dpto. Nutrición y Bromatología,  3ª floor, 
Facultad de Farmacia. Universidad de Granada 
Campus cartuja s/n. 18071 Granada, Spain. 
 
Correo electrónico: quesadag@ugr.es, 
mluisa@ugr.es 

DEGREE WITHIN WHICH THE SUBJECT IS TAUGHT  

Degree in Human Nutrition and Dietetics  

PREREQUISITES and/or RECOMMENDATIONS (if necessary) 

Degree themselves 

BRIEF ACCOUNT OF THE SUBJECT PROGRAMME (ACCORDING TO THE DEGREE ) 

Basics on food, gastronomy and oenology. Factors influencing the concept of food quality. Food 
Groups. Features current gastronomy and oenology. National and international food cultures. National 
and international oenological Cultures. 

GENERAL AND PARTICULAR ABILITIES 

GENERAL 
• Capacity for analysis and synthesis. 
• Capacity for organization and planning. 
• Skills related to field of study. 
• Ability to manage information. 
• Troubleshooting. 
• Decision Making 
• Being able to apply theoretical knowledge to practice. 
• Teamwork. 

Gastronomy and Oenology 
SUBJECT GUIDE                                                                                                  
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• Interpersonal relationship skills. 
• Recognition of diversity and multiculturalism. 
• Critical Thinking. 
• Ethical compromise. 
• Autonomous learning. 
• Knowledge of other cultures and customs. 
• Initiative and entrepreneurial spirit. 
• Motivation for quality. 

 
PARTICULAR 

• Understanding the dynamic and evolving nature of tourism and the new leisure society. 
• Convert an empirical research on an object and draw conclusions. 
• Working in different sociocultural. 
• Learning the characteristics of the food and wine of the societies. 

OBJECTIVES (EXPRESSED IN TERMS OF EXPECTED RESULTS OF THE TEACHING PROGRAMME) 
 

• Understand the basic concepts necessary for the study of gastronomy and oenology. 
• Study the main characteristics influencing the quality of food. 
• Know the main current streams food and wine. 
• List the main characteristics of contemporary cuisine. 
• Know the characteristics of Andalusian cuisine. 
• To study the characteristics of the wines produced in the major wine regions worldwide. 
• Know the characteristics of the wines of Andalusia. 
• Develop the basic principles in sensory analysis of food. 
• Know the characteristics of sensory analysis of wine. 
• To study the peculiarities of different foods sensory analysis. 

 

DETAILED SUBJECT SYLLABUS 

THEME 1. Concept and definition of Enology and wine. History of Winemaking. The vocabulary of Enology. 
Bibliography. 
THEME 2. The vineyard and driving systems. Characteristics of wine-grape varieties. Main wine grape 
varieties in the world. 
THEME 3. Harvest. Types harvest. Harvest transport to the winery. 
THEME 4. Alcoholic fermentation. Yeasts. Fermentation conditions. Malolactic fermentation. Lactic bacteria. 
Terms of malolactic fermentation. 
THEME 5. Definition of red winemaking. Vintage mechanical Treatment ink. Definition of white winemaking. 
Vintage mechanical treatment white. Racking. Winemaking in pink. 
THEME 6. Maturation and aging of wines. Qualifying wine aging. 
THEME 7. Wine Appellations in Andalusia. The OD Jerez-Xeres-Sherry. The OD Malaga. The OD Montilla-
Moriles. The OD Condado de Huelva. Other wines from Andalusia. 
THEME 8. Wine Appellations in Spain. Major wine appellations of origin Spain. Current overview of the 
Spanish wine industry. 
THEME 9. Main wines. Europe, America, Asia. 
THEM 10. Basic principles of sensory analysis. Concept and objectives. The senses. Perception thresholds. 
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Memory and education of the senses. Sensory attributes. Sensory evaluation of color, odor and taste. 
Terminology of sensory analysis. The tasting room. The sensory analysis panel. The profile sheet. 
THEHE 11. Sensory analysis in wine. Foundation. Importance in oenology. Wine sensory attributes. Specific 
vocabulary. Methodology. Tasting sheets. 
THEME 12. Introduction. Basics: food and nutrition. Food and nutrient. 
THEME 13. Nutritional needs. Characteristics of the different food groups. Food protein, lipid and 
hydrocarbon. Concept of balanced diet. Dietary Guidelines. 
THEME 14. Dimensions biocultural for Food. Sociocultural functions of food. 
THEME 15. Gastronomy: History of gastronomy. Terminology cuisine. Cuisines and cultural diversity. 
Behaviors food and culinary traditions. 
THEME 16. The Mediterranean diet: The Mediterranean diet and lifestyle. Relationship to health. 
THEME 17. Andalusian cuisine. Main contributions. 
THEME 18. Characteristics of gastronomy in different Spanish regions. Main contributions. 
THEME 19. International Gastronomy. Characteristics and main contributions. 

READING 

• BELLO GUTIERREZ J. Ciencia y tecnología culinaria. Diaz de Santos, Madrid, 1998 
• CONTRERAS J. Alimentación y Cultura. Necesidades, gustos y costumbres. Universidad de Barcelona. 1995. 
• CRUZ, J. Alimentación y Cultura. Antropología de la conducta alimentaria. Eunsa, Pamplona. 1991. 
• GODOY J. Cocina, cuisine y clase. Estudio de sociología comparada. Gedisa, 1995. 
• FISCHLER C. El (h)omnivoro. El gusto, la cocina y el cuerpo. Anagrama, Barcelona, 1995. 
• NESTOR LUJAN. Historia de la gastronomia. Ed. Folio SA, 1997.KANAREK RB, MARKS-KAUFMAN. Nutrición y 

comportamiento. Bellaserra, 1994. 
• SASSON A. La alimentación del hombre del mañana. Unesco/Reverté. 1993. 
• TOUSSAINT-SAMAT M. Historie Naturelle & Morale de la Norriture. Bordas Culture, 1987. VAZQUEZ C, DE COS 

AJ, LOPEZ-NOMDEDEU C eds. Alimentación y nutrición. Manual teórico práctico. Diaz de Santos, Madrid, 1998. 
• ANZALDUA-MORALES, A. La evaluación sensorial de los alimentos en la teoría y la práctica. Ed.Acribia. 

Zaragoza, 1994.  
• BUJAN J, ARTAJONA J. La cata. Cuadernos del vino. Producción editorial Wilco comunicaciones S.L.  1994. 
• BUJAN J, ARTAJONA J. Enología. Cuadernos del vino. Ed. Freixenet, Barcelona. 1996 
• La Cata De Los Vinos. Varios autores. Ed.Agrícola Española, S.A. 4ª edición, Madrid. 1983. 
• GARCÍA DE LUJÁN A. Variedades de vid en Andalucía. Ed. Dirección General de Investigación y Extensión 

Agraria, Sevilla. 1990. 
• JEFFS J. El vino de Jerez. Ed. Universidad de Cádiz. Cádiz. 1994. 
• JOBE J. El nuevo gran libro del vino. Ed. Blume, Barcelona. 1987. 
• JOHNSON H. El vino: Atlas mundial de vinos y licores. Ed. Blume, Barcelona. 1986 
• LLAGUNO C. Enología: temas actuales. Fondo Editorial Anque. Asoc. Nac. de Químicos de España. Madrid.  

1982. 
• MADRID A. Modernas Técnicas Enológicas. Ed. Mundi-Prensa. Madrid.  1985. 
• MADRID A. Manual de Enología práctica. Ed. Mundi-Prensa. Madrid.  1987. 
• MADRID A. Tecnología del vino y bebidas derivadas. Ed. Mundi-Prensa, Madrid. 1991. 
• MARECA CORTES I. Origen, composición y evolución del vino. Ed. Alhambra. S.A.  1983 
• MARRO M. Principios de viticultura. Ed. CEAC, Barcelona. 1989. 
• MIJARES Mª I, SÁEZ ILLOBRE JA. El vino, de la cepa a la copa. Ed. Mundi-Prensa. Madrid. 1998. 
• PEYNAUD, E. El gusto del vino: el gran libro de la degustación. Ed. Mundi-Prensa. Madrid, 1987. 
• RUIZ HERNANDEZ M. Vinificación en tinto. Ed. A. Madrid Vicente, Madrid. 1991. 
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RUIZ HERNANDEZ M. Crianza y envejecimiento del vino tinto. Ed. A. Madrid Vicente, Madrid. 1994. 

RECOMMENDED INTERNET LINKS 
http://www.magrama.gob.es/es/alimentacion/temas/default.aspx 

 


