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A te Zio TOTO 

"Far della mia anima uno scrigno 

per la tua anima, 

del mio cuore una dimora 

per la tua bellezza, 

del mio petto un sepolcro 

per le tue pene.  

Ti amerò come le praterie amano la 

primavera, 

e vivrò in te la vita di un fiore 

sotto i raggi del sole. 

Canterò il tuo nome come la valle 

canta l'eco delle campane; 

ascolterò il linguaggio della tua anima 

come la spiaggia ascolta 

la storia delle onde”. 

 

Kahlil Gibran 



Questo testo è stato stampato in proprio, in Times New Roman 

La data prevista per la discussione della tesi è il 21/12/ 2017 

Fisciano, 15/12/2017
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Abstract 

The Aglianico wine is characterized by grapes having a hight content 

of polyphenols and a good sugar content. 

This work aims to monitor the characteristics of grapes and must, 

from the sampling in the vineyard to the fermentation and vinification 

process, in order to obtain the best product possible.  

The maturation process of the different types of grapes consisted 

mainly on the monitoring of the polyphenolic and sugar content, based 

on which it was possible to make the harvest.  

The sampling provided for the collection of racemoles coming from 

different parts of the bunch and of the grapevine for a total of 200 

grape berries for sample. The monitoring of the grapes and 

subsequently of the must during the fermentation and vinification 

process took place on a weekly basis, which allowed to determine the 

relationship between sugars and acids, which is fundamental in order 

to establish the organoleptic characteristics of the product. In 

particular, the MT (Technological Maturity) was determined, for 

which parameters such as sugars (°Brix), determined by refractometry 

and total acidity, were taken into consideration. Furthermore, MF 

(Phenolic Maturity) was determined. This parameter expresses the 

concentration of the phenolic substances of the grapes, more 

concetrated in the skins and in the grape seeds. This type of 

maturation takes into consideration the accumulation of anthocyanins 

and tannins and their solubility. In general in can be concluded that 

maturity is reached when the peel is able to release the largest number 

of phenolic substances.  

The differences found in this work among the different wine samples 

analyzed are not attributable neither to the vinification technique nor 

to the maturation process, but certainly attributable to the difference in 
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production of grapes for hectare, to different climatic and soil 

conditions. 
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