Level II Sommelier Certificate
Recommended Weekly Tasting List
15-Week Semester Format (Intermediate / CMS-Aligned)
Tasting Format: Typically 2–3 wines per class
Total Wines: Approximately 40–42 for the semester
Purpose: Strengthen structured blind tasting skills, deepen regional literacy, and reinforce classic benchmarks appropriate to intermediate professional study.
The tasting list emphasizes classic benchmarks. Higher-cost or prestige wines may be substituted with typicity-appropriate alternatives to maintain budget discipline without compromising instructional outcomes.

Week 1 – Calibration and Structural Review
· Classic dry Riesling
· Medium-bodied red benchmark (Merlot or Tempranillo)
Focus: Sensory calibration, balance, and tasting grid discipline.

Week 2 – France I: Bordeaux and Burgundy
· Bordeaux Supérieur (Cabernet-dominant, Left Bank style)
· Bordeaux Supérieur or Right Bank Merlot blend
· White Burgundy (Mâcon-Villages or Côte Chalonnaise)
Focus: Blending, structure, and regional contrast.

Week 3 – France II: Rhône Valley and Loire Valley
· Northern Rhône Syrah (Crozes-Hermitage or Saint-Joseph)
· Southern Rhône GSM blend
· Loire Valley Chenin Blanc (Vouvray Sec or Demi-Sec)
Focus: Climate influence, texture, and stylistic range.

Week 4 – Italy I: Northern and Central Italy
· Barolo or Barbaresco (entry-level benchmark)
· Chianti Classico Riserva
· Soave Classico
Focus: Acidity, tannin structure, and food compatibility.

Week 5 – Italy II: Southern Italy and Islands
· Etna Rosso or Aglianico del Vulture
· Nero d’Avola
· Fiano di Avellino or Greco di Tufo
Focus: Volcanic soils and Mediterranean expression.

Week 6 – Veneto and Ripeness Styles
· Valpolicella Ripasso
· Pinot Grigio (Alto Adige or Friuli)
· Amarone della Valpolicella (optional comparative benchmark)
Focus: Ripeness, alcohol, and winemaking choices.

Week 7 – Spain and Portugal
· Rioja Reserva
· Ribera del Duero
· Ruby or Tawny Port
Focus: Oak influence, structure, and fortified wine fundamentals.

Week 8 – Midterm Blind Tasting and Theory Review
· Two blind wines selected from Weeks 1–7
Focus: Accuracy, structure, and professional articulation.

Week 9 – Germany and Austria
· Riesling Kabinett (Mosel)
· Riesling Trocken (Rheingau or Pfalz)
· Grüner Veltliner (Kamptal or Wachau)
Focus: Sweetness perception, acidity, and precision.

Week 10 – Eastern Europe and Mediterranean Classics
· Tokaji Late Harvest or Szamorodni
· Assyrtiko (Santorini)
· Georgian qvevri wine
Focus: Historical significance and emerging regional literacy.

Week 11 – United States I: California
· Napa Valley Cabernet Sauvignon
· Sonoma Coast Pinot Noir
· California Chardonnay (moderately oaked)
Focus: New World structure and oak integration.

Week 12 – United States II: Oregon and Washington
· Willamette Valley Pinot Noir
· Columbia Valley Syrah
Focus: Climate contrast and stylistic differentiation.

Week 13 – Southern Hemisphere I: Australia and New Zealand
· Barossa Valley Shiraz
· Margaret River Chardonnay
· Marlborough Sauvignon Blanc
Focus: Power versus restraint in Southern Hemisphere styles.

Week 14 – Southern Hemisphere II: South America and South Africa
· Mendoza Malbec
· Maipo Valley Carmenère
· Stellenbosch Chenin Blanc
(Pinotage may be substituted or rotated as availability allows)
Focus: Altitude, ripeness, and structural balance.

Week 15 – Final Blind Tasting and Assessment Wines
· Three blind wines selected from the semester list
Focus: Varietal recognition, regional typicity, and professional articulation.

Instructional Notes (Level II)
· Tastings emphasize classic benchmarks over prestige labels.
· Wines should be sourced at responsible wholesale price points.
· Blind tastings follow a standardized professional grid.
· Service evaluation focuses on competence and professionalism, not ceremony.
· Students are expected to describe structure, origin, and style clearly and consistently.

Educational Rationale
This Level II tasting sequence reinforces structured blind tasting while expanding global and regional literacy. The list balances rigor with cost discipline and prepares students for Level III by emphasizing analytical consistency, professional language, and controlled escalation of difficulty.
