AVQ4106185 - ADVANCES IN SPARKLING WINE PRODUCTION

Course Schedule: March 9 — March 27, 2026

Faculty & Specializations
e Guerrini, Lorenzo (GU): Engineering & Winemaking Machinery (Course Holder)
e Corich, Viviana (VC): Microbiology & Yeast Kinetics
e Marangon, Matteo (MM): Enology & Practical Winemaking
e Meggio, Franco (FM): Viticulture & Vineyard Management
e Stiletto, Alice & Trestini (TS): Economics & Management

Morning

12-13

Afternoon

Monday 9

TREST/STIL (TS)

TREST/STIL (TS)

TREST/STIL (TS)

TREST/STIL (TS)

Tuesday 10

MARANGON (MM)

MARANGON (MM)

MARANGON (MM)

MEGGIO

MEGGIO

Wednesday 11

CORICH

CORICH

NADAI

MEGGIO

MEGGIO

Thursday 12

TREST/STIL (TS)

TREST/STIL (TS)

TREST/STIL (TS)

TREST/STIL (TS)

MARANGON (MM)

MARANGON (MM)

MARANGON (MM)

Friday 13
Week 2
Monday 16

Tuesday 17

Wednesday 18

GUERRINI (GU)
9-10

GUERRINI (GU)
10-11
MARANGON (MM)

GUERRINI (GU)
11-12
MARANGON (MM)

GUERRINI (GU)
12-13
TREST/STIL (TS)

GUERRINI (GU)

GUERRINI (GU)

GUERRINI (GU)

MARANGON (MM)

MARANGON (MM)

MARANGON (MM)

CORICH
14-15
TREST/STIL (TS)

NADAI
15-16
TREST/STIL (TS)

NADAI
16-17
TREST/STIL (TS)

GUERRINI — Visits sparkling wine producers in FRANCIACORTA

Thursday 19

MEGGIO

MEGGIO

MEGGIO

GUERRINI (GU)

GUERRINI (GU)

MARANGON (MM) - Visits sparkling wine producers in FRANCIACORTA

LAB strumenti enologia (GU)

Friday 20 GUERRINI (GU) GUERRINI (GU) GUERRINI (GU) GUERRINI (GU) CORICH | CORICH
Saturday 21 MEGGIO/GUERRINI - Visits sparkling wine producers in PROSECCO Visits sparkling wine producers in PROSECCO
Week 3 9-10 10- 11 11-12 12-13 14-15 15-16 16-17
Monday 23 MEGGIO MEGGIO MEGGIO
Tuesday 24 | TREST/STIL(TS) | TREST/STIL(TS) | TREST/STIL(TS) | TREST/STIL(TS) MEGGIO MEGGIO
Wednesday 25| GUERRINI (GU) GUERRINI (GU) GUERRINI (GU) GUERRINI (GU) MARANGON (MM) MARANGON (MM) | MARANGON (MM)
Thursday 26
Friday 27 |MARANGON (MM) [ MARANGON (MM) [ MARANGON (MM) | MARANGON (MM) |

Please note: This schedule is intended as a guide and is subject to minor changes based on speaker availability and technical requirements in the cellar.




