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Holders of this award will be able to describe the characteristics of the principal wines & spirits of the world and give
information on the key factors influencing style, quality and value. Furthermore, they will be in a position to advise

management to answer customer queries authoritatively, suggesting selections of wines & spirits in a variety of situations
Course Outline

- Production of Wine (Viticulture, Vinification, Label regulations, Maturation & Bottling)
- Still Wines of the World
> France, ltaly, Spain, Portugal
> Germany, Central and South Eastern Europe
> Central and South Eastern Europe
> Australia, New Zealand & South Africa
> North, South and Central America
- Sparkling Wines of the World
- Fortified Wines of the World
- Spirits & Liqueurs

- Information and advice for customers and staff

Designed For Duration

Wine connoisseurs (18+ years old), who wish to learn about wines Total 30.1 hours (14 sessions)
and spirits in a rigorous and structured manner; employees in the

hospitality industries in a supervisory capacity, to advise management

and make informed selections of wines and spirits.

Tuition Fee (Wines, Study kit and WSET level 3 examination included) aade . . o
'l
HK$9,800

HKS$ 8,880 (Group of 2 or Early bird discount: 2 weeks before class commence)

Upcoming Schedule & Other Details

Course code | Language Medium Course Date Time Exam Venue

Mar 5 (Mon),
Mar 13,
*Cantonese/ Apr 3, 10, 17, (Sat) Sep 1
WA1203(A) 7:30pm — 9:45pm Wanchai
English May 8, 15, 29, 10am — 1pm
June 5,19,

July 3,10, 17 & 31 (Tue)

* The course will be delivered in English if we have any foreign candidates enrolled, otherwise it will be delivered in Cantonese
Venue: Wanchai: Unit A, 18/F, One Capital Place, 18 Luard Road.
Registration/Enquiry: 3102 3926 or info@mapschool.hk
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