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The aim of the course is to give a basic introduction to wine followed by some basic food & wine pairing.
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® The main styles of wine
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® The characteristics of the common grape varieties used to produce wine
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® The pairing of food and wine
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Candidates who have 70% attendance or above will be awarded certificate of completion by our school. The
course has included one multiple choice examination (30 questions) to be completed in 45 minutes. A total
mark of 70% is required to achieve a pass. Candidates who fail the exam can apply for re-exam. Additional
examination fee of MOP550 will be charged for each re-exam. Candidates who pass the exam will be
awarded " WSET® Level 1 Award in Wines ; by Wine & Spirit Education Trust.

ZNEE LS Target Audience {1-{7]5 ELEk A+ Anyone who is interested in this course
kst = Medium of Instruction 5 iEEEFZER Lecture in Mandarin
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SCS, 2/F Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau
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The Seasons, G/F Block N, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau



28 H#H Course Date & Time

SFLLEYE Course code : 5 & 12 March 2019 Tue AEGRAT 6 /INEF
S181000095 &5 HHH Exam date: 26 March 2019 19:00-22:00 Total 6 hours
SRFZE ] Tuition Fee JE[FT# MOP 1,950 7T W4 44%H Class Size 18 A
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For those who enroll for our courses for the first time, please go to https://scs.must.edu.mo/oasc/Personallnfo.do or scan the

QR Code below, choose the category of <Hespitality & Catering Industry>, and input personal information (no need to
upload ID copy). After registration online successfully, please come to our school to make payment. You should bring along
with your ID card and copy.
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Tuition fee and materials fee (if any) should be paid by cash or by cheque/Cashier Order (Please make payable to “SCHOOL
OF CONTINUING STUDIES MACAU UNIV. OF SCIENCE AND TECHNOLOGY” ). Cash is accepted for payment of
not more than MOPS5,000.
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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.

726 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 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.



