
SCHEDA DI PROPOSTA TECNICO-OPERATIVA 

(da compilare a cura dell’aspirante esperto enologo) Procedura comparativa per il conferimento 

dell’incarico di Esperto Enologo Azienda Agraria – IIS “Mattei–Fortunato” di Eboli 

1. DATI DEL CANDIDATO 

 Cognome e nome: __________________________________________ 

 Luogo e data di nascita: ___________________________________ 

 Residenza: ________________________________________________ 

 Recapito telefonico: ________________________________________ 

 E-mail / PEC: ______________________________________________ 

 Codice fiscale: _____________________________________________ 

2. ESPERIENZA PROFESSIONALE RILEVANTE 

(Descrivere sinteticamente le esperienze più significative nel settore vitivinicolo, con riferimento a 

vinificazione, gestione cantina, analisi, controllo qualità, attività didattiche.) – max 1000 battute 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 

3.  PROPOSTA OPERATIVA PER LA GESTIONE DEL CICLO PRODUTTIVO 

VITIVINICOLO 

(Descrivere le attività che si intendono svolgere durante l’incarico.) 

3.1 Attività di campo e pre-vendemmia 

 Monitoraggio maturazione uve 

 Valutazione parametri tecnologici 

 Indicazioni operative per la raccolta 

Descrizione: (max 1000 battute) 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________



________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 

3.2 Attività di cantina 

 Pigiatura e diraspatura 

 Gestione fermentazioni 

 Controllo parametri chimico-fisici 

 Travaso, chiarifica, stabilizzazione 

Descrizione: (max 1000 battute) 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 

3.3 Attività di affinamento e imbottigliamento 

 Scelta contenitori 

 Monitoraggio evoluzione 

 Definizione protocolli di imbottigliamento 

Descrizione: (max 1000 battute) 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________



________________________________________________________________________________

________________________________________________________________________________ 

4. PROPOSTA DI ORGANIZZAZIONE DIDATTICA E LABORATORIALE 

(Indicare come si intende supportare gli studenti dell’indirizzo agrario.) 

 Attività laboratoriali: 

 Dimostrazioni tecniche: 

 Coinvolgimento degli studenti nelle fasi produttive: 

 Eventuali moduli formativi: 

Descrizione: (max 1000 battute) 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 

5. CONTROLLO QUALITÀ E SICUREZZA ALIMENTARE 

(Descrivere protocolli, strumenti e modalità di controllo.) 

 Analisi chimiche e sensoriali: 

 Registri di cantina e tracciabilità: 

 Norme igienico-sanitarie e sicurezza: 

Descrizione: (max 1000 battute) 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 



6. PROPOSTA DI MIGLIORAMENTO E SVILUPPO DELLA LINEA PRODUTTIVA 

(Suggerimenti tecnici, innovazioni, miglioramenti strutturali o procedurali.) – max 1000 battute 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 

7. DISPONIBILITÀ TEMPORALE E ORGANIZZATIVA 

(Indicare disponibilità oraria, periodi preferenziali, modalità di presenza.) 

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________ 

 

 

__________________, li ___/____/______ 

 

                                                                 Firma _________________________________________ 

 


