Level III Sommelier Certificate
Recommended Weekly Tasting List
15-Week Semester Format (Advanced / Capstone Level)
Tasting Format: Typically, 3 wines per class
Total Wines: Approximately 45–48 for the semester
Pedagogical Aim: Develop advanced analytical precision, regional inference, and professional judgment without reliance on prestige recognition.
Advanced wines are selected to illustrate typicity, structure, maturity, and decision-making. Prestige or rare examples may be substituted with representative benchmarks to maintain pedagogical focus and budget discipline.

Week 1 – Advanced Calibration (Diagnostic)
· Chablis (unoaked, benchmark)
· Willamette Valley Pinot Noir
· Napa Valley Cabernet Sauvignon
Focus: Structure, balance, and analytical calibration.

Week 2 – France I: Bordeaux (Advanced)
· Left Bank Bordeaux (Cabernet-dominant)
· Right Bank Bordeaux (Merlot-dominant)
· Aged Bordeaux (comparative, modest maturity)
Focus: Structure, blending, and development.

Week 3 – France II: Burgundy and Rhône
· Burgundy Pinot Noir (village or Premier Cru benchmark)
· Northern Rhône Syrah
· Southern Rhône GSM blend
Focus: Site expression and stylistic contrast.

Week 4 – Italy I: Piedmont and Tuscany
· Barolo or Barbaresco (benchmark)
· Brunello di Montalcino or Chianti Classico Gran Selezione
· Comparative Italian red (Nebbiolo or Sangiovese based)
Focus: Tannin, acidity, and longevity.

Week 5 – Italy II: Veneto and Alpine Influence
· Valpolicella Ripasso
· Amarone della Valpolicella (comparative reference, optional)
· Alto Adige white or red
Focus: Ripeness, alcohol, and stylistic intent.

Week 6 – Spain and Portugal (Advanced)
· Rioja Reserva
· Ribera del Duero
· Fortified wine (Port or Sherry, rotating)
Focus: Oak integration and structural depth.

Week 7 – Champagne and Sparkling Wines (Advanced)
· NV Brut Champagne (benchmark)
· Vintage Champagne or grower Blanc de Blancs
· High-quality traditional-method sparkling (non-Champagne)
Focus: Method, aging, and service judgment.

Week 8 – Midterm Assessment Wines
· Three blind wines selected from Weeks 1–7
Focus: Precision, inference, and professional articulation.

Week 9 – Germany and Austria: Sweetness and Precision
· Dry or off-dry Riesling
· Sweet wine benchmark (Late Harvest or equivalent)
· Grüner Veltliner or comparative aromatic white
Focus: Acidity, balance, and sweetness perception.

Week 10 – Eastern Europe and Ancient Traditions
· Tokaji Late Harvest or Szamorodni
· Georgian qvevri wine
· Mediterranean benchmark (e.g., Assyrtiko, Santorini)
Focus: Historical context and modern interpretation.

Week 11 – United States I: California (Advanced)
· Napa Valley Cabernet Sauvignon
· Sonoma Coast Pinot Noir
· California Chardonnay (oak-integrated)
Focus: Ripeness, oak, and site expression.

Week 12 – United States II: Oregon and Washington
· Willamette Valley Pinot Noir
· Columbia Valley Syrah
· Optional comparative U.S. wine (rotating)
Focus: Climate contrast and stylistic restraint.

Week 13 – Southern Hemisphere Fine Wine
· Mendoza Malbec
· Stellenbosch Chenin Blanc
· Southern Hemisphere benchmark (rotating region)
Focus: Altitude, structure, and global positioning.

Week 14 – Professional Integration and Review
· Two blind wines selected from across the semester
· One service-focused comparative wine (used in practicum)
Focus: Synthesis, judgment, and readiness for final assessment.

Week 15 – Final Examination Wines
· Four-wine blind tasting selected from the full course list
Focus: Varietal recognition, regional inference, maturity assessment, and professional articulation.

Instructional Notes for Level III
· Benchmark typicity is prioritized over label prestige.
· Optional comparative wines may be included through donation or special access.
· Blind tastings emphasize structure, balance, origin, and intent, not memorization.
· Service evaluation focuses on judgment, discretion, and communication.
· Students are expected to justify conclusions clearly and defensibly.

Educational Rationale
This Level III tasting list supports advanced sommelier development through disciplined exposure, controlled tasting volume, and high-level comparative analysis. By reducing excess density and reframing prestige wines as illustrative rather than required, the list aligns fully with a semester-length academic capstone while preserving professional credibility.
