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Fpappateia
Npoypdappatog:

Ka Apteuig Mapkeaivn,
AvaminpwtpLa
Mpoiotapévn,
lpapparteia,

YxoAn Texvoloyiog
Tpodipwv kot Atatpodng,
T.E.l. ABrvag

Aylou Inupidwvocg,

122 43 Alydhew

tnA. 210-5385501-2,

fax: 210-5907897

e- mail: stetrod@teiath.gr

ZXOAH TEXNOAOTIAZ TPODOIMQN KAI AIATPOOHS
TMHMA OINOAOTIAZ KAI TEXNOAOTIAZ MNOTQN
MNpdypappa MetantuyLtokwyv Znovdwv:
«Emotun Oivou ko ZuBou
Master of Science
in Wine and Beer Science»

NMPOZKAHZH

‘EXOULE TNV TLUA VO 00G TIPOOKAAECOUE OTO

Ermiotnpoviko Aupepo
e titAo:
«Biotechnological Innovations in Modern Winemaking»

TIOU TpayaTOToLETaL
oTo mAaiolo tou MpoypApupatog METAMTUXLAKWY ZTOUSWV:
«Emotrun Oivou kat Z0Bou
Master of Science in Wine and Beer Science»
Tou Tunuatog Owoloyiag kat Texvoloyiag MNotwyv

Tou TEI ABrvag,
Vv Tpitn 10 kat tnv Tetaptn 11 OePfpouvapiov 2015
Kol wpeg 16:30 - 22:00

otnv AiBouoa K11.124, 1°° Opodog
™¢ 2XoAn¢ Texvoloyiag Tpodipwv kat Alatpodng
tou T.E.l. ABryvag, Aylou Inupidwvoc, Alyaew

O AteuBuvtig
TOU
Mpoypdupoatog Metamtuylakwy Znoudwv

KaBnyntig Navaywtng E. KaAdng

AvarAnpwtn¢ Mpoédpou tou TEI ABrvag

H mapakoAouBnon sival eAevBepn.
Oa xopnynOet BeBaiwon mapakolovBnonc.


http://www.teiath.gr/
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XPONIA
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TuApna Owoloyiag Ko
Texvoloyiag Motwv

website: www.teiath.gr

TUY
AUSTRIA
HELLAS

EN 150 9001:2008
Na. : 2005090

lpappateia
Npoypdappatog:
Ka ApTepLg
Mapkeaivn,
AvarmAnpwrtpla
Mpoiotapévn,
lpappateia,

YxoAn Texvoloyioag
Tpodipwy kat
Awatpodrig,

T.E.l. ABrvag
Aylou Inupidwvog,
122 43 AlyaAew
tnA. 210-5385501-2,
fax: 210-5907897
e- mail:
stetrod@teiath.gr

ZXOAH TEXNOAOTIAZ TPODIMQN KAI AIATPODHZ
TMHMA OINOAOTIAZ KAI TEXNOAOIAZ NOTQN
Npoypappa MeTAMTUXLAKWY IMOUSWV:
«Emiotiun Oivou kai Z0Oou
Master of Science
in Wine and Beer Science»

NMPOrPAMMA ENIZTHMONIKOY AIHMEPOY:
«Biotechnological Innovations in Modern Winemaking»

Tpitn 10 ko Terdptn 11 Pefpouvapiov 2015, wpeg 16:30 - 22:00
AiBouoa K11.124, 1°°'Opodog
YxoAn Texvoloyiag Tpodipwv kat Atatpodng
T.E.l. ABrvag, Ayiou Znupidwvog, AlyaAew

Elonyntpla (otnv AyyAkn):
Ka Sigrid Gertsen-Schibbye (B.Sc., McGill University), Technical
Support Manager in North America for Lallemand Inc., Canada

JUVTOVLOMOG- Atodoaon otnv EAAnvikA:
AvarmAnpwtn¢ Kabnyntng lwavvng Napaokeuomoulog,
Tunua Owoloyiag kat Texvoloyiag Notwy, T.E.I. ABARvag

Oepatoloyia:

Day One

Module 1

1. Rationalization in the use of selected yeast in Winemaking.
New approaches & tendencies.

2. Yeast protection and nutrition. What is the difference and
what are the benefits.

Module 2

1. New approaches in anti-Brettanomyces protection (the
development and use of Chitosan Derivates).

2. An effective cure for wines with Sulphur off-flavors using
inactivated mineral yeast

Day Two.

Module 3

Enzymes. The complete arsenal and the optimization in its use.

Module 4

Malolactic Bacteria. An unnecessary luxury or a necessity? The role

of timing of addition, and differences between strains for sensory

security.

Feb.10%™

Feb.11%™



