
Identification 

The degree of superior technician in viticulture and viniculture is identified by the following 
elements: 

-Denomination: Viticulture and winemaking. 

-Level: Higher professional training. 

-Duration: 2,000 hours. 

-Professional family: food industries. 

-Reference European: CINE – 5b (International Standard Classification of Education). 

 

General competence 

The general competence of this degree consists of organizing, programing and supervising the 
production in the wine industry by controlling the wine production and operations of 
production, stabilization and packaging of wines and derivatives, applying production plans, 
quality, food safety, prevention of occupational hazards and environmental protection, 
according to the legislation. 

 

List of qualifications and competency units of the National Catalogue of Professional 
Qualifications included in the degree 

Complete professional qualifications included in the degree: 

 

a) Wine making, INA 016_3 (RD 295/2004, of February 20), which includes the following units 
of competence:  

 UC0037_3: supervising the wine-growing production and program the vinification 
processes. 

 UC0038_3: controlling the production of wine through organoleptic, microbiological 
and physicochemical analysis.  

 UC0039_3: coordinating and supervising wine stabilization and aging methods.  

 UC0040_3: programing the setup of installations and winemaking machinery.  

 

b) Industries derived from grapes and wine, INA 240_3 (Royal Decree 729/2007, of June 8), 
which includes the following units of competition: 

 UC0556_3: managing provisioning, storage, and expeditions in the food industry and 
carry out marketing support activities. 

 UC0557_3: programing and manage production in the food industry. 

 UC0558_3: cooperating in the implementation and development of the quality and 
environmental management plan in the food industry.  

 UC0768_3: developing the processes and control the elaboration of distillates, 
concentrated musts, vinegar and other derived products. 

 UC0314_2: controlling the process of bottling and conditioning of beverages. 

 UC0769_3: applying the legislation on wine products and their derivatives and manage 
the registry books. 



Professional modules 

 

Professional modules Equivalency in 
ECTS credits 

Code Duration 
(hours) 

Viticulture 9 MP0077 160 

Vinification 13 MP0078 187 

Biochemical processes 11 MP0079 213 

Stabilization, aging and bottling 9 MP0080 140 

Oenological analysis 11 MP0081 213 

Derivative industries 8 MP0082 87 

Tasting and wine culture 5 MP0083 80 

Marketing and logistics in the food industry 6 MP0084 123 

Wine and food safety legislation 5 MP0085 140 

Quality and environmental management 

 in the food industry 

7 MP0086 87 

Project in the wine industry 5 MP0087 26 

Training and guidance professional 5 MP0088 107 

Company and entrepreneurial initiative 4 MP0089 53 

Formation in workplaces 22 MP0090 384 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


