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Lesson D. Privitera Enotourism: Exploring the Liquid Legacy of Culture 22 April 2026 donatella.privitera@unict.it  





Afrikaans – Gesondheid (Geh-soond-hate) 
Albanian – Gëzuar (Geh-zoo-ah) 
Arabic – صحتك في – (Fi-sih-tik) 
Bosnian – Živjeli (Zee-veh-lee) 
Chinese (Mandarin) – 干杯 (Gan-bay) 
Croatian – Živjeli (Zee-veh-lee) 
Czech – Na zdravi (Naz-drah-vee) 
Dutch – Proost (Proost) 
Filipino – Mabuhay (Ma-boo-hay) 
Finnish – Kippis (Kipp-iss) 
French – Santé (Sahn-tay) 
German – Prost (Prost) 
Greek – ΥΓΕΙΑ (Yah-mahs) 
Hebrew – לחיים (Luh-kai-um) 

Hungarian – Egészségedre (Eg-esh ay-
ged-ruh) 
Icelandic – Skál (Skowl) 

Irish (Gaelic) – Sláinte (Slawn-chuh) 

Italian – Salute (Sah-loo-tay) Cin Cin  

Japanese – 乾杯 (Kan-pi) 

Korean – 건배 (Gun-bay) 

Norwegian – Skål (Skowl) 

Polish – Na zdrowie (Nahz-droh-vee-ay) 

Portuguese – Saúde (Sow-ood-uh) 

Romanian - Noroc 

Russian – Будем здоровы (Boo-dem Zdor-oh-

vee) 

Slovak – Na zdravie (Nahz-drah-vee-ay) 

Spanish – Salud (Sah-lood) 

Swedish – Skål (Skowl) 

Thai – ไชโย (Chon-gow) 

Turkish – Şerefe (Sher-if-fay) 

Vietnamese – Dô (Djo) 







Wine is a "cultural product": it can be interpreted and understood as a text, published (or produced) and read (or consumed)...., conveying hegemonic and ideological meanings that are communicated and reproduced It is linked to the notion of "terroir" and its identity as a product of a process that helps the repopulation of rural farms (and not only), the local economy and also becomes a driving force for the development and increase of tourism flows 

Wine is a "cultural product": it can be interpreted and understood as a text, published (or produced) and read (or consumed)...., conveying hegemonic and ideological meanings that are communicated and reproduced It is linked to the notion of "terroir" and its identity as a product of a process that helps the repopulation of rural farms (and not only), the local economy and also becomes a driving force for the development and increase of tourism flows 
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4100 B.C. 
The Oldest Winery Is Founded In Ancient Armenia 

What we know of to be the oldest winery is founded in ancient Armenia. The site was 

discovered in 2007 by UCLA researchers. 



























http://en.wikipedia.org/wiki/Tannat
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Pressing the grapes 
  

 The act of pressing the Must is 

to separate the juice or wine 

from grape and grape skin; the 

remaining solid (pomace) 

should be sent to pressing 

again to squeeze out remaining 

juice. 
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http://classicspirits.co.uk/wine/red-wine
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http://en.wikipedia.org/wiki/List_of_wine-producing_regions
http://en.wikipedia.org/wiki/List_of_wine-producing_regions
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-Education is a field characterized by continual 

transformation  

e.g. developments in artificial intelligence are 

significantly reshaping both teaching practices and 

learning processes.  

 

-In previous years, the adoption of online education 

reconfigured classrooms on a global scale.  

 

-Teaching and learning is  a dynamic phenomena 

subject to ongoing change 

 

        ALSO, IN THE WINE WORLD  
 

 

Food Tourism and Education 

 

 

 

Today’s travellers are no longer satisfied 

with tasting an “iconic dish” 

--Interest is growing in more intimate 

gastronomic formats: dedicated tables, 

direct encounters with chefs and 

producers, and small, personally curated 

tastings 

-New “taste communities” are also 

emerging: from wine clubs to shared 

gardens and participatory kitchens 

Spaces where food becomes a catalyst 

for social connection and a sense of 

belonging. 
  

A deeper relationship with places, people, 

and the stories that shape them 
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https://www.vinitaly.com/
https://wineparis.com/newfront
https://londonwinefair.com/
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European Wine Festivals 
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Who consumes what 







CASE STUDY – DOC WINES OF ETNA 
 LOCAL/GLOBAL DYNAMICS ON THE LANDSCAPE OF ETNA

tna viticulture has a very ancient tradition The invasion of phylloxera at the beginning of the 1900s marked the beginning of the decline, due to endogenous causes (unfavorable physical environment, reduced modernization of farms, pulverization of production units) and exogenous causes (infrastructural deficiencies, changes in production directions, alternative uses of the land, etc.) It goes from 28 thousand hectares of vineyards in the 60s to 15.6 thousand in the 70s, to 11 in the 80s to 5 thousand in 2009 (ISTAT data) to 98,000 in 2019 The product changes to adapt both to international markets (allochthonous blends are planted) and to European hygiene and safety regulations (millstones disappear) 

 

 



Mapping of the Etna DOC wine area



Explore these winery Etna Doc websites to evaluate their communication strategies  
 https://monterossowine.wordpress.com/qubosphera/ 

 https://www.icustodi.it/monte-etna/ 

 https://planeta.it/territories/etna/ 

 https://www.villagrande.it/vigna-etna/ 

 https://www.cantinerusso.eu/locationterroir 

 http://tenuteparatore.com/ 

 https://vinielisabettaabrami.it/sciaredellalba/territorio/ 

 https://www.palmentocarranco.com/etna/ 

 

 

 

 Stop to read carefully what you find written on the webpage territory or terroir or Etna or 
vineyards 

 Check that they have what a tourist requires: website in English, basic info, social networks, e-
commerce, proposal of experiences 

https://monterossowine.wordpress.com/qubosphera/
https://www.icustodi.it/monte-etna/
https://www.icustodi.it/monte-etna/
https://www.icustodi.it/monte-etna/
https://planeta.it/territories/etna/
https://www.villagrande.it/vigna-etna/
https://www.villagrande.it/vigna-etna/
https://www.villagrande.it/vigna-etna/
https://www.cantinerusso.eu/locationterroir
http://tenuteparatore.com/
https://vinielisabettaabrami.it/sciaredellalba/territorio/
https://www.palmentocarranco.com/etna/
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Virtual Exploration: Through multimedia resources, students undergo a virtual tour of the Etna 

region, observing its unique volcanic landscape, agricultural terraces, and historical viticulture

https://maps.app.goo.gl/WdQgtXa9bSwiCKz58
https://maps.app.goo.gl/qBmh3rFzgKSyRcwR9
https://maps.app.goo.gl/WeG3NqWgo93gzh837
https://maps.app.goo.gl/8muAmgrxd64N6jg7A
https://maps.app.goo.gl/mtV3Q7BFP4cdV7E68
https://maps.app.goo.gl/MbSrEE3XXX6zAwrt6
https://maps.app.goo.gl/K5T4XDS2HL9atmQ76






Types of tourism experience 

  

Typical places / activities of 

interest 

Food&wine tourism Tastings, Cooking classes; Pic-

nic services; Vine trekking 

Heritage rural tourism Visits to castles (e.g. Maniace) 

and lava caves 

Etna Museum in Nicolosi  

Religious site (Etna’s Sanctuary) 

Landscape observation points 

Creative tourism Photography; Painting 

Craftsmanship; Music  

Rural cultural tourism Rural villages; Trails 

Farms or farmhouses 

Eco-museum; Regional parks 

 Sustainable tourism Parks and naturalistic attractions 

Sporting, film… events 

Trekking; cycling..  
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 Spanish wines are often labeled according to the amount of aging the wine has received. 

When the label says vino joven ("young wine") or sin crianza, the wines will have 

undergone very little, if any, wood aging.Spanish Wine Label Information: 

 

 Crianza red wines are aged for 2 years with at least 6 months in oak. Crianza whites and 

rosés must be aged for at least 1 year with at least 6 months in oak. 

 Reserva red wines are aged for at least 3 years with at least 1 year in oak. Reserva whites 

and rosés must be aged for at least 2 years with at least 6 months in oak. 

 Gran Reserva wines typically appear in above average vintages with the red wines requiring 

at least 5 years aging, 18 months of which in oak and a minimum of 36 months in the bottle. 

Gran Reserva whites and rosés must be aged for at least 4 years with at least 6 months in 

oak. 



 The home of: Sherry, Ribera del Duero and Rioja. 

 All 17 of Spain's administrative regions (communidades autónomas), are home to wine-grape vines 

 Major Grapes: Tempranillo, Airén. 

 Terroir: 

 spans seven degrees of latitude (between 36N and 43N)  

 stretches from the warm Mediterranean in the south to the cool, moist, Atlantic-influenced north. 

 two coastlines and various mountain ranges,  

 Spanish Wine Label Information: 

 DOCa (Denominación de Origen Calificada): the highest level of Spanish wine classification. Only two regions currently hold DOCa 

status for their wines: Rioja and Priorat. 

 DO (Denominación de Origen: the geographical origin and the style of a wine. Wines must conform to various production conditions 

(vineyard management, winemaking techniques ) 

 VP (Vino de Pago):  single-estate classification for high-end wineries unable to claim a DO title. (This may occur  because the 

vineyard is outside a DO area, or because the wine style does not conform to the local DO production laws, but is nonetheless of 

high quality.) 

 VC (Vino de Calidad con Indicación Geográfica): menas 'wine of quality with a geographical indication'. These wines are theoretically 

a step up in quality from Vino de la Tierra, but are not yet considered to be of DO quality. 

 VT (Vino de la Tierra): means „wina of the land”. This is a very flexible category, focuses on the origins of the wine, rather than its 

quality or style. 



Enotourism in 

Slovenia 



• 216 square kilometers of Slovenia is covered by vineyards; 

• Slovenia has more than 28,000 wineries, that’s about one vineyard or winery for every 70 people with almost 

all the wine consumed domestically and only ~7% being exported.  White wines make up 75% of the 

production with the major wine regions being the Littoral, the Lower Sava Valley and the Drava Valley. 

• There are 7 native (indiginous) wine varieties; 

• Production is 90 million liters of wine per year. 







UK City-Tasting 

January, 2010 

 

 

 

By Sarah Ahmed, The Wine Detective 

Wine Writer 

Portugal and its  

wine regions   



Portuguese winescapes…. 



 

Portuguese Wines - History 
• Portugal has been producing wine for centuries, ever since the Phoenicians introduced vines in the 

seventh century BC, probably originally in the Sado estuary, near Lisbon.  

• Regular wine production in Portugal can be traced to when the country was a part of the Roman 

Empire. Prior its fall, Portugal (Lusitania), exported most of its wine to Rome. Lusitania’s wines were 

famous then, in fact the name Lusitania is believed to have its origin in Lusus, the son of Bacchus.  

• The ‘casta’ term (meaning the type of grape, variety) has it’s origin in the Roman, meaning pure, 

without mixture - Chaste. This relates to common characteristics of a set of grapevines, proceeding 

from one or several morphologically similar plants. 

• Specific ‘castas’ are authorized and recommended in each wine region, however, the same ‘castas’ 

in different soils and climates, originate different wines, although some of the aromatic components 

from the ‘castas’ will be maintained. 

• Commonly known ‘castas’ are, for instance, Chardonnay and Pinot Noir. In Portugal, although the 

above ‘castas’ also exist, there are specific local ‘castas’, for rosés (20+), whites (150+) and reds 

(160+) Portugal is famous for high number of still cultivated indiginous grape varieties. 



Terroir 

Wines of the Plains 
Ribatejo, Terras do Sado, Southern Alentejo, Algarve 

(South) warm and dry in the 

summer, mild winters 
  

. Short vegetative cycle 

. Medium to high alcohol 

. Low acidity 

. Drink young or age for a while 

Mountain Wines 

 
Douro, Dão, Beira Interior, Northern 

Alentejo 

(Interior North) 

warm summers, cold 

winters  
 

. Long vegetative cycle 

. Low to medium alcohol 

. Medium to high acidity 

. Full to medium wines 

. Ageing potential 

Atlantic  Wines 
Vinho Verde, Bairrada, Lisboa 

(Atlantic North)  

fresh winds and 

humidity  
 

. Long vegetative cycle 

. Low to medium alcohol  

. High acidity 

. Light to medium wines 

. Aromatic and floral 

wines 

. Drink young 



 
Indigenous White Grape Varieties (some examples)  

Encruzado Arinto      Alvarinho      Fernão Pires      

•Vinho Verde 

(Monção 

Melgaço); 

low-yield grape; 

•dry, crisp, 

aromatic wines;  

•notes of peach, 

citrus fruits, apple, 

and often with 

mineral character.  

 
•The most planted 

white variety in 

Portugal (Palmela, 

Tejo, Sado, Setúbal, 

Bairrada …); 

•very versatile grape  

•crisp, aromatic 

whites, sparklings, 

but also 

sweet dessert wines. 

 

•Pedernã in 

Vinho Verde; 

•balanced 

acidity; 

•hints of lemon 

and pineapple; 

•with aging 

potential. 

•Widely 

planted in 

Dão region; 

•floral and 

mineral 

aromas; 

•usually 

fermented 

in oak for 

more 

complexity. 

Loureiro 

Grown mainly in the upper Minho region along the 

River Lima valley, Loureiro is a very old grape 

variety yet is largely responsible for the success of 

white vinho verde in recent years. Aromatically 

exuberant, Loureiro (along with Moscatel) is 

considered the most perfumed of Portuguese 

grapes, evoking bay leaf, lime tree, acacia, orange 

and peach. As with Alvarinho, Loureiro is a grape of 

great typicity, producing varietal wines as well as in 

blends. In blends with other regional grapes, its 

exceptional aromatic qualities construct some of 

the best white wines in Portugal.  





Region  

- rolling hills and montains 

- small parcels  

 (below 0.8 ha)  

- very green landscape  

 (Vinho “Verde“)   

- Average  

28,000 ha planted 

 

VINHO VERDE 

Climate  

- influence from the Atlantic 

- frequent rain falls 

 

                                  Soil - granitic soil,  

   occasionaly schist 

 

 

 



ALENTEJO 

Region - vast and rural area of flat plains with occasional low hills; 

 - large sized properties;  

- other traditional cultures:  

   cereals, cork and olives. 

 

 

 

 

 

 

 

    Climate:  

    warm and dry 

 

    Soil: rich clay soil,  

    with granite and  

   schist 

 

 



ALENTEJO 
Varieties: Roupeiro, Antão Vaz, 

  Aragonês, Trincadeira. 

 

Wines: reds are full-bodied, 

fruity and have good ageing 

potential. 





U
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https://pinotage.co.za/heritage/ 
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https://pinotage.co.za/heritage/ 



USA  



W i n e i n   . . .  New 
Zealand 



• New Zealand wine is largely produced in ten major wine growing regions spanning latitudes 

36° to 45° South and extending 1,600 kilometres (990 mi). They are, from north to 

south: Northland, Auckland, Waikato/Bay of Plenty, Gisborne, Hawke's Bay, Wellington, 

Nelson, Marlborough, Canterbury/Waipara and Central Otago. 
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• Northland 13  

• Auckland 119  

• Waikato/Bay of Plenty 15  

• Gisborne 21  

• Hawkes Bay 79  

• Wairarapa 65  

• Nelson 38  

• Marlborough 145  

• Canterbury/Waipara 67  

• Central Otago 121  

• Other Areas 09  

• Total                  692 

Wineries by Region [2018] 



Statistics 



The value of New Zealand’s wine exports 



How cork is made 



Cork is the bark of the cork oak (Quercus suber L), that grows in Mediterranean regions 

such as Spain, Italy, France, Morocco, Algeria and, most particularly, in Portugal, where 

there are more than 720 thousand hectares of cork forests. 

It can live up to 200 years, despite its bark being stripped around 16 times during its 

lifetime, at nine-year intervals. So each time cork is harvested, the tree is not killed. 

Cork is: 

• Very light 

• Impermeable 

 to liquids and gases 

• Elastic and  

compressible 

• An excellent 

thermal and  

acoustic insulator 

• Fire retardant 

• Highly  

abrasion resistant 
 

 









































Cork taint 
 is a broad term referring to a wine fault 

characterized by a set of undesirable smells or 

tastes found in a bottle of wine, especially spoilage 

that can only be detected after bottling, aging and 

opening. 

Chemical structure of 

2,4,6-trichloroanisole 

(TCA), the compound 

primarily responsible for 

cork taint 

The chief cause of cork taint is the 

presence of the chemical compounds 

2,4,6-trichloroanisole (TCA) or 2,4,6-

tribromoanisole (TBA) in the wine, which in 

many cases will have been transferred 

from the cork. 
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https://blog.cheapism.com/us-wine-industry/  

https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://southamericawineguide.com/history-of-bolivian-wine/
https://www.vinos1750.com/wines
https://www.vinos1750.com/wines
http://kohlberg.com.bo/
http://www.bodegasausini.com/
http://www.bodegasausini.com/
http://www.bodegasausini.com/
http://www.bodegasausini.com/
http://www.wineaustralia.com/
http://www.australia.com/
http://www.wineaustralia.net.au/
http://www.freshworldinternational.ca/
http://www.wikipedia.org/
http://www.wosa.co.za/
http://www.winesofnz.com/
http://www.wine-marlborough.co.nz/
http://www.wine-marlborough.co.nz/
http://www.wine-marlborough.co.nz/
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