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Module 1: LEARNING OUTCOMES:

e Tasting and describing wines using
the Systematic Approach to Tasting

e Wine and food pairing

e Serving & storing wine

Module 2:
e The Growing Environment

e Winemaking Practices

e Labeling Terms

Module 3:

e Principal White Grape Varieties,
Styles & Regions

Module 4:

e Principal Red Grape Varieties,
Styles & Regions

Module 5:
e Sparkling & Fortified Wines

Module 6:
e Practice Exam & Feedback

At the end of the course you will:

e Display an understanding of the influences on
the style, quality, and price of wines.

e Understand wine label terminology

e Name the important grape varieties and
describe their character and the style of wine
produced

e Produce basic descriptions of wines using the
Level 2 Systematic Approach to Tasting

e Give basic advice on storage, service of wine,
and food and wine matching

Study Guide

Within 48 hours of registration, you will be sent a
link to access your online study guide. Access is
valid for 1 year from time of registration.

Exam

The examination is restricted to information
contained within the Study Guide.

Students take the exam through Remote
Invigilation. They must register no later than 18
business days before the exam date. A fee of
US$125 is charged if a student changes their date
after they are registered or need to retake the exam.

Students have 60 minutes to answer 50 multiple-
choice questions.

Results are released approximately 4 weeks after
the exam. The certificate will be sent to successful
students within 6 to 8 weeks.

Students are required to achieve a grade of 55% to
pass the Level 2 certification.
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