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For individuals seeking to delve deeper into the world of wines, this qualification provides a detailed

understanding of grape growing and wine making. Upon completion students will be able to assess wines
accurately, and use your understanding to confidently explain wine style and quality.
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Unit 1: EDUCATION TRUST
»  The key factors in the production of wine: location, grape growing, winemaking, maturation and bottling
» How these key factors influence the key characteristics of the principal?
®  still wines of the world
B sparkling wines of the world
B fortified wines of the world
» How to apply your understanding to explain wine style and quality
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Unit 2:

How to taste wines, describe their characteristics and evaluate their quality, using the WSET Level 3
Systematic Approach to Tasting Wine® (SAT)
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Candidates who have 70% attendance or above will be awarded certificate of completion by our school.
Candidates will be required to pass a closed-book examination, comprising two units:
® Unit 1: A theory examination of two parts to be completed in two hours. The paper comprises:
> 50 multiple-choice questions
> 4 x 25 mark short written answer questions
A mark of 55 per cent in each part is required to achieve a pass in this unit of the qualification.

® Unit 2: A tasting examination in the form of a blind tasting of two wines to be completed in 30 minutes.
A mark of 55 per cent is required to achieve a pass in this unit of the qualification.

In order to be awarded the WSET® Level 3 Award in Wines, candidates must achieve a pass in both units of
the examination.
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People who got WSET® Level 2 Award in R/Vlnes & Spirits
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Lecture in Cantonese, teaching materials in English or Simplified Chinese. Learners should decide to choose English or

Simplified Chinese teaching materials and exam paper when they are enrolled. Either English or Simplified Chinese

needs to be used in the exam. English is highly recommended.
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SCS, 2/F Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau
3 Venue for Class
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The Seasons, G/F Block N, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

8 1H#5 Course Date & Time
L 1H# Course date : Nov 1, 8, 15, 21, 29
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‘ Jan 3, 10, 17, 23, 30, 31, 2019 _ _ Total 45 hours
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Operation hours: Monday to Friday (9:00 — 20:00) ; Saturday (9:00 - 13:00) [Close at Public Holidays]
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For those who enroll for our courses for the first time, please go to https://scs.must.edu.mo/oasc/Personalinfo.do or scan the QR
Code below, choose the category of <Hospitality & Catering Industry> , and input personal information (no need to upload 1D
copy). After registration online successfully, please come to our school to make payment. You should bring along with your ID card
and copy, and a passport size photo.
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Tuition fee and materials fee (if any) should be paid by cash or by cheque/Cashier Order (Please make lpJayab'Ie to “SCHOOL
OF CONTINUING STUDIES MACAU UNIV. OF SCIENCE AND TECHNOLOGY” ). Cash is accepted for payment of not
more than MOP5,000.
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All payment made is not refundable (except that the course is cancelled by the School) or transferable.
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The School reserves the right to cancel or postpone the courses if minimum class size is not reached.

g*,;?ﬁl Enquiries
Tel: 8796 1998 Email: scs@must.edu.mo

Website: http://www.must.edu.mo/scs/diploma-certificate-programs
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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 scs@must.edu.mo) stating your email address in your email and “Join the mailing list” in the Subject
line.
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We also offer in-house training for corporatlons/Government Departments/schools, tailor-made with re: ect to your ctqmces of topics, time,
place, and group of attendees. Please contact us for more information.
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