Level IV Sommelier Certificate
Advanced Professional Mastery in Wine, Service, and Leadership
15-Week Semester Format (Capstone Level)
Program Type: Certificate Course – Continuing & Professional Education
Format: Hybrid (seminar, guided tastings, service labs, independent research)
Duration: 15 weeks
Prerequisite: Level III Certificate or equivalent advanced professional credential
Role in Program: Terminal capstone for the four-level Sommelier Certificate

Course Overview
Level IV represents the highest level of professional development within the Sommelier Certificate. It is designed for experienced wine professionals seeking mastery in advanced sensory analysis, viticulture and winemaking science, global wine economics, leadership, and education.
The course emphasizes judgment, synthesis, and professional authority, not exam rehearsal. Students integrate theory, tasting, service, and research into applied, defensible conclusions suitable for senior industry roles or advanced certification pathways.

Program Learning Outcomes
Graduates of Level IV will be able to:
· Perform advanced deductive blind tasting under timed, professional conditions
· Analyze wine through viticultural, enological, geological, and climatic frameworks
· Execute high-level tableside service and program design decisions
· Evaluate global wine markets, pricing, and sustainability strategies
· Design, manage, and audit advanced wine programs
· Communicate and teach wine knowledge at a professional level
· Research, write, and defend an original capstone project using academic standards

Weekly Course Structure (15 Weeks)
Week 1 – Professional Orientation and Calibration
Transition from advanced competency to professional mastery.
Advanced tasting framework review and calibration.
Tasting: Diagnostic blind tasting (3 wines)

Week 2 – Advanced Viticulture and Climate Science
Soil chemistry, canopy management, phenolic development.
Climate change, water stress, and regional adaptation strategies.

Week 3 – Advanced Winemaking and Sensory Chemistry
Oxygen management, reductive vs oxidative styles.
Chemical markers of aroma, texture, and aging.

Week 4 – Old World Mastery I: Site, Law, and History
Burgundy, Barolo, Mosel.
Legal frameworks and historical evolution.

Week 5 – Old World Mastery II: Power, Structure, and Longevity
Ribera del Duero, Bordeaux, Port.
Longevity, maturity assessment, and service implications.

Week 6 – Emerging Regions and Innovation
South America, South Africa, Australia, New Zealand, Asia.
Minimal-intervention wines and modern enology.

Week 7 – Sparkling and Fortified Wine Mastery
Traditional and alternative sparkling methods.
Advanced fortified wine production and service judgment.

Week 8 – Advanced Blind Tasting and Calibration
Timed blind tasting (4–5 wines).
Verbal defense, error analysis, and calibration refinement.

Week 9 – Wine and Cuisine Integration
Advanced food-and-wine interaction.
Progressive pairing design and written justification.

Week 10 – Global Wine Economics and Sustainability
Market dynamics, pricing strategy, ESG frameworks.
Portfolio management and responsible sourcing.

Week 11 – Wine Program Leadership and Education
Wine list architecture, cellar strategy, and staff training.
Guest engagement and education delivery models.

Week 12 – Capstone Research Development
Research methodology, source evaluation, and argument structure.
Faculty review of capstone drafts.

Week 13 – Professional Integration and Applied Judgment
Advanced service scenarios.
Program decision-making exercises and case studies.

Week 14 – Capstone Defense Preparation
Blind tasting coaching.
Mock examinations and capstone presentation rehearsal.

Week 15 – Final Assessments
· Comprehensive blind tasting
· Advanced service practicum
· Written theory examination
· Capstone presentation and oral defense

Capstone Research Project
Students complete a 2,000-word research paper and oral defense on an approved topic connecting wine science, business, sustainability, or education.
Projects must demonstrate:
· Original analysis
· Professional relevance
· Clear methodology
· Defensible conclusions

Assessment Overview
· Blind Tasting Examination (6 wines)
· Written Theory Examination
· Advanced Service Practicum
· Capstone Paper and Oral Defense
· Participation and Peer Review
Passing Standard: Advanced professional competency across all assessed areas

Certification Outcome
Graduates receive the Level IV Sommelier Certificate, signifying advanced professional mastery in:
· Sensory evaluation and blind tasting
· Global wine theory and economics
· High-level service and hospitality leadership
· Research, education, and program design
This level positions graduates for senior industry roles and continued advancement toward credentials such as CMS Advanced Sommelier, WSET Diploma, or wine education leadership pathways.

