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Wine Appreclation/Wine Making Workshop
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Wine has been around since the beginning of time and has played an important role throughout history. Wine exists in every
culture and civilization, and is largely consumed by the world on a daily basis. While wine is typically made of fermented
grape juice, the variations may be infinite as wine can also be made with just about anything that can be grown. This program
will give you a basic understanding of the types of wine from around the world, how to match different food with appropriate
wines, and an insight into the wine making process. The workshop includes a demonstration of how we can make quality wine
in a local winery, a visit into the winery and demonstration of bottling, corking and labeling of wines we made, etc.
Participants are free to purchase their own wine kits and make their own wines hands-on in the winery.

Course Objective 7525 F 145

After the session, participants should:

Be able to unlock the secret of wine

Have a basic understanding of wine characteristics around the world
Understand the basic knowledge of food & wine matching
Understand the process of making wines and why it is possible to make quality wines just as easy in this part of tjg world
Learn how to select grape and customize the end resultant wine to their own tastes
Produce a world class wine and custom bottle under your own private labels
Know better how to enjoy wine

Course Outline 5

ZehnoLot

Wine Appreciation Wine Making
®  Basic knowledge of ®  Where do grapes come from

< Styles of Wine ®  What influences grapes’ taste

<~ Main Grape Varietals ®  Selecting your grape to make your wine

< Types of Wine ®  Customizing the grape with natural ingredients to
®  Professional wine tasting skills make a wine that is truly yours
®  Expert’s wine languages for social gathering ®  Understanding the fermentation process
®  Develop your own wine portfolio ®  Custom bottling and personalized labeling of your
®  Food & Wine Matching wine

Target Audience Eﬁ‘f%l Any adults who drink wine, or wish to know how good wines can be made in a local winery
I S R IR % P Sl S s -
Instructor i /i Mr. Steve Ng / Mr. Garland Benny ~ Medium of Instruction ?&%l?ﬁ?[ Chinese /  English

ALt [ Garland Benny % iy
Mr. Steve Ng
) College of Enology, Northwest A&F University, Xian, ChinaAs Visiting Lecturer
®  F&B EducationAs Principal
° PEAK, Vocational Training Council, HK as Training Consultant
] HITDC, Vocational Training Council, HK as Senior Instructor of English for the Hospitality program
) Fontaine Bleau Hotel Management & Training Consultant, HK as Training Program Advisor
] Sun Spring Limited, Newton Hotel Kowloon, HK as Food and Beverage Director

Course date & time _F3¢F 18]

7, Sept 2013 (Venue at Macau) Sat 14:00 to 17:00
14, Sept 2013 (Hong Kong) Sat 10:00 to 17:00

Total hrs: 9 hrs

Venue J‘%fﬁ%&— Alameda Dr. Carlos D’ Assumpgio 335-341, Hotline Centre, 10/F, Macau
VRITHETL VA = % T 1335-341 508 4 7] 1~ 106

Tuition Fee FAEHHYH | MoOP 1,800 Class Size &% €& 30 People

All fees are non-refundable and non-transferable. (The school has full right to withdraw any course anytime).
Therefore, student is advised to consider carefully about the course time and personal situations before application
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Enquiries g‘{ 7 Tel: 8796 1999 / 8796 1998 Email: scs@must.edu.mo

Website: http://www.must.edu.mo/scs-tw/admission/diploma-certificate-programs/news

The School of Continuing Studies develops life-long learning opportunities. Should you wish to receive information on our programs / courses,
please send us an email (to s cs@must.edu.m 0) stating your email address in your email and “Join the mailing list” in the Subject line. ?E.}”ﬁﬁ =
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We also offer in-house training for corporations/Government Departments/schools, tailor-made with respect to your choices of topics, time, place,
and group of attendees Please contact us for more information. =3 {7 hiﬁe‘m#g/ﬁr{]‘ MililE=xi *‘“j@ﬂ[ HIBEF j%ﬁf&&%j {ﬁjj/ kG E‘E_I/Eﬁ
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