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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Wine Grape Cultivation and Development / Wine Grape Cultivation and Development

Ders Kodu / Course Code

9102015772024

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Second Cycle / Second Cycle

Ders Akts Kredi / ECTS 8.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Face to Face / Face to Face

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

YOK

NONE

Amaci / Purpose

Bu dersin amaci Diinya ve Tlrkiye sarapgiligi, bagcilik teknikleri ve saraplik tGzimler
hakkinda temel bilgiler vermektir.

The aim of this course is to give basic information about world and Turkey
winemaking, viticulture techniques and wine grapes.

igerigi / Content

Dunya ve Turkiye sarap uretimi, dinyada sarapgcilik hangi tlke ve bdlgelerde yapilir ve
yetistiricilik teknikleri, saraplik Gzum cesitleri, saraplik Gzimlerin hasadi, sarap tretim
asamalari, saraplarnn siniflandiriimasi ve sarabin anatomisi

World and Turkey wine production, in which countries and regions of the world
winemaking is done and cultivation techniques, wine grape varieties, harvesting of
wine grapes, wine production stages, classification of wines and anatomy of wine

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

YOK

NONE

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

1.Gokbayrak, Z., Keskin, N., isci, B., 2022. Asma Anatomisi ve Fizyolojisi. (Markus Keller,
“The Science of Grapevines”, 3. Baskidan Ceviri), Akademisyen Kitabevi A.S., 605 s.
ISBN: 978-625-8399-98-1

2.Celik, H., 2002. Uziim Cesit Katalogu. SunFidan A.S., Mesleki Kitaplar Serisi 2, 137 s.
3.Maul et al. (year): Vitis International Variety Catalogue - www.vivc.de - (accessed month
year).

4 WSET, Wine&Spirit Education Trust. 2023. WSET, 2. Seviye Sarap Yeterlilik Programi
Ders Kitabi, 120 s. ISBN: 978-1-913756-93-2

1.Gokbayrak, Z., Keskin, N., Isgi, B., 2022. Asma Anatomisi ve Fizyolojisi. (Markus
Keller, “The Science of Grapevines”, 3. Baskidan Ceviri), Akademisyen Kitabevi A.S.,
605 s. ISBN: 978-625-8399-98-1

2.Gelik, H., 2002. Uziim Cesit Katalogu. SunFidan A.S., Mesleki Kitaplar Serisi 2, 137
s

3.Maul et al. (year): Vitis International Variety Catalogue - www.vivc.de - (accessed
month year).

4 WSET, Wine&Spirit Education Trust. 2023. WSET, 2. Seviye Sarap Yeterlilik
Programi Ders Kitabi, 120 s. ISBN: 978-1-913756-93-2

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dog.Dr. Burgak ISCI




OGRENME GIKTILARI / LEARNING OUTCOMES

Uziimiin degerlendirme sekillerini bilir

Knows the evaluation methods of grapes

Saraplik tiziim gesitlerini ve kalite kriterlerini bilir

Knows wine grape varieties and quality criteria

Saraplik izimde hasat zamanlamasini bilir

Knows harvest timing in wine grapes

Sarap nedir bilir

He knows what wine is

Sarap cesitleri ve yapim tekniklerini bilir

Knows wine varieties and production techniques

Sarapta etiketleme terimlerini bilir

Knows labelling terms in wine

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 1.Kultlr asmasinin tanitiimasi
1.Introducing the vine
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 2.Dunya sarapgiligi en 6nemli diinya ulkeleri (Eski Diinya, Yeni
Diinya)
2.The most important countries in world winemaking (Old World, New
World)
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 3.Diinyada en 6nemli bélgeler ve yetistiricilik teknikleri
3.The most important regions and cultivation techniques in the world
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 4 Universal saraplik Gzim cesitleri
4.Universal wine grape varieties
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 5.Turkiye sarapciligi

5.Turkish winemaking
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 6.Turkiye’de en 6nemli bolgeler ve yetistiricilik teknikleri
6.The most important regions and cultivation techniques in Turkey
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 7.En 6nemli yerel saraplik Giziim gesitleri
7.The most important local wine grape varieties
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 8. Ara sinav
8.Midterm
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 9.
9.Harvesting wine grapes
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 10.
10.What is wine
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 11.

11.Wine production stages
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 12.
12.Classification of wines
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 13.
13.Labeling terms in wine related to location and regulation in the
world
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 14.
14.Anatomy of wine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 15.

15.Practice Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities ] Percentage of
Number - A
Contribution (%)

Ara Sinav / Midterm Examination 1 60
Rapor Hazirlama / Report Preparation 3 40
Toplam / Total: 4 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Savi/ Katki Yuzdesi /

Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nurr¥ber Percentage of

Contribution (%)

Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 60

Etkinliklerinin Basari Notuna Katki Ylizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

S e et eEes Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 5.00 5.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 15 1.00 15.00
Bireysel Calisma / Self Study 15 5.00 75.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 15 5.00 75.00
Makale Kritik Etme / Criticising Paper 10 5.00 50.00
Rapor Hazirlama / Report Preparation 1 15.00 15.00
Uygulama/Pratik / Practice 1 1.00 1.00
Toplam / Total: 59 39.00 238.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 238.00/30.00 = 7.93 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 238.00 / 30.00 = 7.93 ~

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Learning Outcomes 1111112 (113|114 (115|116 | 1.1.7

1.Uziimiin degerlendirme
sekillerini bilir / Knows the 5 5 5
evaluation methods of grapes

2.Saraplik tiziim gesitlerini ve
kalite kriterlerini bilir / Knows

- S 4 5 4
wine grape varieties and
quality criteria

3.Saraplik Gizimde hasat
zamanlamasini bilir / Knows 5 4 4
harvest timing in wine grapes

4.Sarap nedir bilir / He knows
what wine is

5.Sarap cesitleri ve yapim
tekniklerini bilir / Knows wine
varieties and production
techniques

6.Sarapta etiketleme terimlerini
bilir / Knows labelling terms in 4 4 4
wine

Katki Dizeyi / Contribution Level : 1-Cok Duistk / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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