Level II Sommelier Certificate
Intermediate Wine Studies
15-Week Semester Format (CMS-Aligned)
Program Type: Certificate Course – Continuing & Professional Education
Duration: 15 weeks
Format: Weekly class session (≈3 hours)
Prerequisite: Successful completion of Level I or equivalent foundational wine knowledge

Course Overview
Level II builds on foundational tasting and theory skills by introducing structured blind tasting, deeper regional analysis, and professional service standards. Students refine sensory accuracy, expand global wine knowledge, and develop confidence in structured evaluation, guest interaction, and wine recommendation.
This course aligns with internationally recognized intermediate sommelier competencies while maintaining an academic, evidence-based approach appropriate for a university setting.

Learning Outcomes
By the end of Level II, students will be able to:
· Perform structured blind tastings using standardized professional grids
· Identify classic wine styles, regions, and grape varieties through sensory analysis
· Explain how climate, soil, and winemaking decisions influence wine style
· Demonstrate professional wine service techniques and etiquette
· Communicate wine knowledge clearly in hospitality and consumer contexts
· Prepare for intermediate-level professional examinations or advanced study

Weekly Course Structure (15 Weeks)
Week 1 – Calibration and Review of Level I Foundations
Review of tasting structure, aroma families, balance, and fault recognition.
Tasting: Benchmark white and red calibration wines

Week 2 – France I: Bordeaux and Burgundy (Intermediate Focus)
Left Bank vs Right Bank Bordeaux. Burgundy hierarchy and site expression.
Tasting: Bordeaux blend comparison and Burgundy Pinot Noir

Week 3 – France II: Rhône Valley and Loire Valley
Northern vs Southern Rhône. Chenin Blanc and Sauvignon Blanc expression.
Tasting: Rhône Syrah vs Grenache blend, Loire white

Week 4 – Italy I: Northern and Central Italy
Piedmont, Veneto, and Tuscany in depth.
Tasting: Barolo or Barbaresco (benchmark), Chianti Classico Riserva

Week 5 – Italy II: Southern Italy and Islands
Volcanic soils, indigenous varieties, and Mediterranean influence.
Tasting: Etna Rosso or Aglianico, Sicilian white

Week 6 – Spain and Portugal
Rioja aging classifications, Ribera del Duero, and fortified wine fundamentals.
Tasting: Rioja Reserva, Douro red, Tawny or Ruby Port

Week 7 – Germany and Austria
Sweetness perception, ripeness, and precision.
Tasting: Riesling Kabinett, Riesling Trocken, Grüner Veltliner

Week 8 – Midterm Assessment and Review
Formal midterm assessment
· Written theory examination
· Structured two-wine blind tasting
Focus on accuracy, terminology, and analytical clarity rather than speed.

Week 9 – United States I: California
Regional distinctions and oak integration.
Tasting: Napa Valley Cabernet Sauvignon, Sonoma Coast Pinot Noir

Week 10 – United States II: Oregon and Washington
Cool-climate expression and structural contrast.
Tasting: Willamette Valley Pinot Noir, Columbia Valley Syrah

Week 11 – Eastern Europe and Mediterranean Classics
Selective exposure to historically significant and emerging styles.
Tasting: Tokaji (dry or sweet), Assyrtiko (Santorini), Georgian qvevri wine

Week 12 – Southern Hemisphere I: Australia and New Zealand
Climate extremes and varietal identity.
Tasting: Barossa Shiraz, Margaret River Chardonnay, Marlborough Sauvignon Blanc

Week 13 – Southern Hemisphere II: South America and South Africa
Altitude, ripeness, and structure.
Tasting: Mendoza Malbec, Maipo Valley Carmenère, Stellenbosch Chenin Blanc

Week 14 – Professional Communication and Review
Student-led regional or style presentations (short, focused, group-based).
Blind tasting practice and exam preparation.

Week 15 – Final Examination
· Comprehensive written theory exam
· Six-wine blind tasting
· Practical service assessment

Assessment Breakdown
· Written Theory Exams (Midterm + Final): 40%
· Blind Tasting (Midterm + Final): 30%
· Service Assessment: 20%
· Participation and Professional Engagement: 10%
Passing Grade: 70% overall and in each category

Service Skills Emphasis (Level II)
· Proper opening and pouring techniques
· Decanting fundamentals
· Wine temperature and glassware selection
· Professional guest interaction
· Basic wine recommendation scenarios
Service instruction is practical and evaluative, without theatrical or ceremonial focus.

Educational Rationale
Level II deepens sensory precision, expands regional literacy, and introduces formal blind tasting under controlled conditions. The course bridges foundational wine knowledge and advanced professional study, preparing students for Level III, advanced certifications, or professional application.
