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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. Other wines from Andalusia. 
THEME 8. Wine Appellations in Spain. 
THEME 9. International Main wines.  
THEME 10. Basic principles of sensory analysis. Concept and objectives. The senses. Perception thresholds. 
Memory and education of the senses. Sensory attributes. Sensory evaluation of color, odor and taste. 
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Terminology of sensory analysis. The tasting room. The sensory analysis panel. The profile sheet. 
THEME 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. 
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