UC Davis Extended Education: Level I Sommelier Certificate
Program Overview
Duration: 10 weeks (2 classes per week, 2 hours each ≈ 40 contact hours)
Prerequisite: None — open to beginners, enthusiasts, and hospitality professionals seeking a foundation in wine knowledge.
Format: Classroom lectures with guided tastings and service demonstrations.
Final Assessment: Written exam (50 questions) + basic tasting and service evaluation.

Program Mission
Level I introduces students to the language, structure, and culture of wine. Through tastings, lectures, and discussion, participants develop the skills to describe wine accurately, understand its origins, and perform basic service with confidence. It serves as the launch point for advanced certifications such as WSET Level 1 and the Court of Master Sommeliers Introductory Course.

Learning Outcomes
By the end of Level I, students will be able to:
1. Describe wine appearance, aroma, and taste using professional terminology.
2. Identify major grape varieties and common wine styles.
3. Explain basic winemaking steps from vine to bottle.
4. Understand how climate and geography influence flavor.
5. Execute fundamental wine service for still and sparkling wines.
6. Pair wine and food using simple principles of balance and contrast.

Course Structure
Week 1 – Welcome to the World of Wine
· Course overview and introduction to sensory evaluation.
· How wine is made and why it matters.
· Tasting: Light vs. full-bodied white wines.
Week 2 – The Vineyard
· Grapevine growth cycle and seasonal viticulture.
· How soil, climate, and slope affect grape quality.
· Sustainable and organic viticulture concepts.
· Tasting: Sauvignon Blanc from different climates.
Week 3 – Winemaking Fundamentals
· Harvest, fermentation, maturation, and bottling.
· Role of yeast, oak, and stainless steel.
· Tasting: Unoaked vs. oaked Chardonnay.
Week 4 – Major Grape Varieties and Styles
· Key white and red varietals: Chardonnay, Sauvignon Blanc, Riesling, Pinot Grigio, Pinot Noir, Merlot, Cabernet Sauvignon, Syrah.
· New World vs. Old World expressions.
· Tasting: Eight classic varietals.
Week 5 – The Old World: Europe’s Wine Heritage
· Overview of France, Italy, Spain, and Germany.
· Understanding AOC/DOC/DOCG systems and labels.
· Tasting: Bordeaux blend and Chianti Classico.
Week 6 – The New World: Modern Regions and Innovation
· United States, South America, Australia, New Zealand, South Africa.
· Key styles and label terminology.
· Tasting: California Cabernet vs. Chile Cabernet.
Week 7 – Sparkling and Fortified Wines
· Introduction to Champagne, Prosecco, Port, and Sherry.
· Production basics and service techniques.
· Tasting: One sparkling and two fortified wines.
Week 8 – Wine and Food Pairing Basics
· Flavor interaction: sweet, acid, salt, fat, and heat.
· How to balance food texture and wine structure.
· Workshop: Mini pairing exercise with cheese and charcuterie.
Week 9 – Service Skills and Hospitality
· Presentation and opening of still and sparkling wine.
· Correct glassware and serving temperatures.
· Guest interaction and etiquette.
· Lab: Service simulation with peer feedback.
Week 10 – Review and Final Assessment
· Comprehensive review of theory and service.
· Written Exam: 50 multiple-choice questions.
· Practical Evaluation: Two-wine tasting and basic service.
· Closing discussion on career and Level II progression.

Instructional Methods
· Instructor-led lectures with interactive discussion.
· Guided tastings (4–6 wines per class).
· Demonstrations of service technique.
· Guest sessions with local producers and sommeliers.
· Optional field visit to a regional winery.

Assessment Breakdown
	Component
	Weight

	Written Exam
	40%

	Tasting Exercise
	30%

	Service Demonstration
	20%

	Participation
	10%


Passing Grade: 70% minimum overall and in each category.

Certification Outcome
Students who meet the assessment criteria receive the UC Davis Extended Education Level I Sommelier Certificate. Graduates will possess the sensory foundation and service skills to advance to Level II or industry-recognized programs like WSET Level 1 and CMS Introductory Sommelier.

Suggested Texts & Materials 
· UC Davis Sommelier Study Guide – Level I Edition by Marc Silver
· Wine Folly: The Essential Guide to Wine (Madeline Puckette & Justin Hammack)
· The Wine Bible (Karen MacNeil)
· UC Davis tasting kit and ISO glasses

Tuition & Enrollment
· Tuition: $1,495 (includes tasting materials and lab supplies)
· Class Size: Maximum 24 students
· Offered: Year-round (Fall, Winter, Spring, Summer cohorts)
· Faculty & Advisors
· Program Consultant: Marc Silver, Program Consultant
Academic Advisor: UC Davis Viticulture & Enology Department Faculty
Visiting Faculty: Certified Sommeliers, Wine Educators, and Industry Experts
· 
[image: ]Graduation Recognition
· Graduates receive the official UC Davis Extended Education Level I Sommelier Certificate and introductory UC Davis Sommelier pin (Yellow enamel). Students are encouraged to continue through Levels II–IV to earn the complete UC Davis Sommelier Professional Series credential.
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