Certificate in Wine Studies and Global Viticulture
20 Week Program
Program Overview
The Certificate in Wine Studies and Global Viticulture is an immersive 20-week program designed to provide students with a comprehensive understanding of wine, covering global wine regions, winemaking techniques, and the cultural and economic significance of wine. This program is ideal for individuals seeking careers in the wine industry, hospitality, or viticulture, as well as for wine enthusiasts looking to deepen their knowledge.
Program Goals
1. Develop a Global Perspective on Wine — Equip students with knowledge of international wine regions, their terroirs, and the factors influencing wine production.
2. Enhance Wine Tasting and Sensory Analysis — Provide professional wine evaluation skills, including sensory analysis and structured tastings.
3. Understand Winemaking and Aging — Explore vinification techniques, fermentation, aging, and their effects on wine quality.
4. Analyze Economic and Cultural Impacts — Examine wine’s role in regional economies, global trade, tourism, and gastronomy.
5. Prepare for Careers in Wine and Hospitality — Provide practical experience and foundational knowledge for careers in wine education, retail, hospitality, and viticulture.
Learning Objectives
· Develop in-depth knowledge of major and emerging wine-producing regions, including France, Italy, Spain, Germany, the Americas, Australia, Asia, and Africa.
· Understand terroir, climate, and vinification techniques and their impact on wine structure, flavor, and aging potential.
· Build proficiency in wine tasting, sensory analysis, and food pairing.
· Explore the business of wine, including marketing, distribution, and legal considerations.
· Assess sustainable practices, organic/biodynamic viticulture, and technological innovations in global wine production.

Course Curriculum and Structure
Course Title: Global Wine Studies and Appreciation
This course introduces students to the world of wine through geographical, historical, and cultural lenses. Structured tastings, lectures, and discussions cover Old World vs. New World wine styles, regional characteristics, and emerging trends in viticulture.
Weekly Curriculum Breakdown
	Week
	Topic
	Description

	1.
	Introduction to Winemaking
	Overview of fermentation, grape varieties, and aging techniques.

	2..
	French Wine Regions I
	Bordeaux, Burgundy: Terroir, appellations, and iconic wines. Tastings included.

	3.
	French Wine Regions II
	Champagne, Rhône Valley: Sparkling and Rhône blends.

	4.
	Italian Wine Regions I
	Northern Italy: Piedmont (Barolo), Veneto (Amarone).

	5.
	Italian Wine Regions II
	Tuscany (Chianti), Southern Italy (Sicily, Campania).

	6.
	Spanish Wine Regions
	Rioja, Ribera del Duero: Tempranillo and aging classifications.

	7.
	Portuguese Wines
	Douro Valley (Port), Madeira: Fortified wines and traditions.

	8.
	German Wines & Terroir
	Riesling from Mosel and Rhine Valley. Climate challenges and sweetness levels.

	9.
	Greek Wines
	Ancient varieties (Assyrtiko, Agiorgitiko) and modern revival.

	10.
	Eastern European Wines
	Hungary (Tokaji), Georgia (amber wines and qvevri techniques).

	11.
	California Wines
	Napa Valley Cabernet, Sonoma Pinot Noir.

	12.
	Pacific Northwest Wines
	Oregon (Willamette Pinot Noir), Washington State (Syrah).

	13.
	Australian Wines
	Barossa Shiraz, Margaret River Chardonnay.

	14.
	New Zealand Wines
	Marlborough Sauvignon Blanc, Central Otago Pinot Noir.

	15.
	South American Wines
	Argentina (Malbec), Chile (Carmenère).

	16.
	South African Wines
	Stellenbosch (Pinotage), Swartland (Chenin Blanc).

	17.
	China’s Wine Market
	Ningxia region, key producers, and global ambitions.

	18.
	Emerging Markets: India & Japan
	Nashik Valley (India), Yamanashi (Japan).

	19.
	Sustainable Viticulture
	Organic/biodynamic practices, climate change adaptation, and wine tech trends.

	20.
	Review & Final Testing
	Comprehensive review, written exam, and final project presentations.


Assessment & Grading
· Participation (25%) — Engagement in discussions, tastings, and coursework.
· Tasting Journal (20%) — Structured record of sensory analysis and tasting notes.
· Midterm Research Paper (20%) — Analysis of a wine region’s cultural/economic impact (due Week 10).
· Final Project (25%) — Presentation on a selected region/winery, including tasting and pairing (Week 20).
· Final Exam (10%) — Written test covering theoretical knowledge (Week 20).
Program Outcome
Upon completion, students receive a Certificate in Wine Studies and Global Viticulture, equipping them with foundational knowledge and skills to pursue careers in the wine industry, hospitality, viticulture, or further education.
This expanded program offers a deeper exploration of global wine regions and advanced topics, balancing academic rigor with hands-on sensory learning. Students will graduate with a nuanced understanding of wine’s global significance.


Certificate in Wine Studies and Global Viticulture
15 Week Program
Program Overview
The Certificate in Wine Studies and Global Viticulture is an immersive 15-week program designed to provide students with a comprehensive understanding of wine, covering global wine regions, winemaking techniques, and the cultural and economic significance of wine. The extended format allows for deeper regional study, reinforced tasting skills, and stronger integration of theory and practice.

Weekly Curriculum Breakdown 
Week 1 – Introduction to Wine, Tasting, and Aging
Foundations of wine, basic sensory evaluation, fermentation, grape varieties, and aging techniques.
Week 2 – Viticulture and Terroir Fundamentals
Climate, soils, grapevine growth cycle, and how terroir shapes wine style and quality.
Week 3 – French Wine Regions I
Bordeaux and Burgundy. Appellations, terroir, classic styles, structured tastings.
Week 4 – French Wine Regions II
Champagne and the Rhône Valley. Sparkling production basics and Rhône blends.
Week 5 – Italian Wine Regions I
Northern Italy: Piedmont and Veneto. Barolo, Amarone, structure, and aging.
Week 6 – Italian Wine Regions II
Central and Southern Italy: Tuscany, Sicily, Campania. Indigenous varieties and regional identity.
Week 7 – Spanish and Portuguese Wines
Rioja, Ribera del Duero, Douro Valley, Port, and Madeira. Aging systems and fortified wines.
Week 8 – German Wines and Cool-Climate Europe
Riesling, sweetness levels, Mosel and Rhine Valley terroir, climate challenges.
Week 9 – Greece and Eastern Europe
Ancient varieties and modern revival. Assyrtiko, Agiorgitiko, Tokaji, Georgia and qvevri wines.
Week 10 – California Wines
Napa Valley Cabernet, Sonoma Pinot Noir. New World structure and regional comparison.
Week 11 – Pacific Northwest Wines
Oregon and Washington. Pinot Noir, Syrah, climate influence, and site expression.
Week 12 – Southern Hemisphere Wines
Australia, New Zealand, South America, and South Africa. Shiraz, Sauvignon Blanc, Malbec, Pinotage.
Week 13 – Emerging and Global Markets
China, India, and Japan. Market development, style adaptation, and global impact.
Week 14 – Sustainable Viticulture and the Business of Wine
Organic and biodynamic practices, climate change, wine economics, marketing, and distribution.
Week 15 – Review and Final Assessment
Comprehensive review, written exam, tasting evaluation, and final project presentations.

Assessment & Grading (Unchanged, Just Better Paced)
Participation – 25%
Tasting Journal – 20%
Midterm Research Paper – 20% (Due Week 10)
Final Project – 25% (Presented Week 15)
Final Exam – 10%

