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1.5 %R EEE R ESTEAFESERE , While serving wine serve as team work
is necessery -, 1 #EEEE
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Bea able to descript wine label properly , training students as a sales and a
promoter - , 3 FEIFEF#E

3 IRIEAE 1% Al g Lo A P BV AV O EE IR, , Enforce knowledge of
wine and food matching - , 9 ELEEE R

4 RF24E TR 1B e LA =B EE AT 1T |, Skillful in wine opening service -, 10
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& | pk e EERY =T |, Viticulture connected with high society activity etc.
art, music , golf , opera, evev wine label designing - Make it possiblea a intrest
Object to talk with our guest , and a good story teller | , 11 Z&{iy A SCZE&E
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JEOPFE o Be able to read & speak in French (Old world wine), English ,

1




Spanish(new world wine) of wine label - , 13 #[EIZERE ST

TR R4 FHEEIT:
A AR
T S AT
RN A pE
H A i 4
T
) S
B/ HCEERE AT | Chapter 01 Introduction to wines
Chapter 02 Around the world of wines
Chapter 03 Wine tasting methods
Chapter 04 Introduction to grape varieties
Chapter 05 Viticulture
Chapter 06 Vinification
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