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THE COMPLETE WINE TASTING COURSE 

A structured, historical, and sensory journey through the world of wine 

 

Course Overview 

This course is divided into eight modules, each focusing on a major wine region or 
theme. Every module includes: 

 Historical introduction 

 Key wine areas 

 Grape varieties 

 Taste profiles and sensory notes 

 Recommended producers and bottles 

 Guided tasting exercises 

 

MODULE 1 — Foundations of Wine Tasting 

1.1 The Origins of Wine 

 Archaeological evidence traces winemaking to 6000–7000 BC in Georgia and 
Armenia. 

 The Phoenicians spread viticulture across the Mediterranean. 

 The Romans standardized vineyard practices and classified early “cru” sites. 

 Medieval monasteries preserved viticulture and refined terroir understanding. 

1.2 Tasting Technique 

 Appearance: clarity, color, viscosity 

 Aroma: primary (fruit), secondary (fermentation), tertiary (aging) 

 Palate: sweetness, acidity, tannin, alcohol, body, finish 

 Structure: balance and complexity 

1.3 Practice Wines 

 A crisp Sauvignon Blanc 

 A medium-bodied Pinot Noir 

 A full-bodied Cabernet Sauvignon 
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MODULE 2 — France: The Classical Heart of Wine 

France is the cradle of modern wine classification. Each region has a distinct historical 
identity shaped by climate, soil, and centuries of tradition. 

 

2.1 Bordeaux 

Historical Introduction 

 Developed by Romans; expanded through medieval trade with England. 

 The 1855 Classification established the famous “First Growths.” 

Grapes 

 Red: Cabernet Sauvignon, Merlot, Cabernet Franc 

 White: Sauvignon Blanc, Sémillon 

Taste Profiles 

 Left Bank: structured, tannic, blackcurrant, cedar 

 Right Bank: softer, plummy, chocolatey 

Recommended Producers 

 Château Lynch-Bages 

 Château Pichon Baron 

 Château Canon 

 Château Suduiraut (Sauternes) 

 

2.2 Burgundy 

Historical Introduction 

 Monks of Cluny and Cîteaux mapped terroir meticulously. 

 The concept of “climats” originates here. 

Grapes 

 Pinot Noir 

 Chardonnay 
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Taste Profiles 

 Pinot Noir: red berries, earth, forest floor 

 Chardonnay: citrus, hazelnut, minerality 

Recommended Producers 

 Joseph Drouhin 

 Louis Jadot 

 Domaine Faiveley 

 Domaine William Fèvre (Chablis) 

 

2.3 Champagne 

Historical Introduction 

 Originally still wines; sparkling wine perfected in the 17th–18th centuries. 

 Became a symbol of royalty and celebration. 

Grapes 

 Chardonnay 

 Pinot Noir 

 Pinot Meunier 

Taste Profiles 

 Citrus, brioche, apple, chalky minerality 

Recommended Producers 

 Bollinger 

 Pol Roger 

 Louis Roederer 

 Taittinger 

 

MODULE 3 — Italy: Tradition and Diversity 

Italy’s wine culture is ancient, regional, and deeply tied to food. 
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3.1 Tuscany 

Historical Introduction 

 Etruscans cultivated vines before Roman expansion. 

 Chianti defined by strict regulations since the 18th century. 

Grapes 

 Sangiovese (dominant) 

Taste Profiles 

 Cherry, tomato leaf, herbs, leather 

Recommended Producers 

 Antinori 

 Castello di Ama 

 Felsina 

 Biondi-Santi (Brunello) 

 

3.2 Piedmont 

Historical Introduction 

 Noble wines favored by the House of Savoy. 

 Nebbiolo documented since the 13th century. 

Grapes 

 Nebbiolo 

 Barbera 

 Dolcetto 

Taste Profiles 

 Nebbiolo: roses, tar, red fruit, firm tannins 

Recommended Producers 

 Gaja 

 Vietti 

 Produttori del Barbaresco 



5 
 

 Pio Cesare 

 

MODULE 4 — Spain: Power and Heritage 

Historical Introduction 

 Viticulture predates Roman rule. 

 Sherry and Rioja gained global fame in the 19th century. 

Key Regions 

 Rioja 

 Ribera del Duero 

 Priorat 

 Jerez (Sherry) 

Grapes 

 Tempranillo 

 Garnacha 

 Palomino (Sherry) 

Recommended Producers 

 La Rioja Alta 

 Marqués de Murrieta 

 Vega Sicilia 

 Lustau (Sherry) 

 

MODULE 5 — Germany & Austria: Purity and Precision 

Historical Introduction 

 Monastic viticulture along the Rhine and Danube. 

 Riesling documented since 1435. 

Grapes 

 Riesling 

 Grüner Veltliner 
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 Spätburgunder (Pinot Noir) 

Taste Profiles 

 Riesling: lime, petrol, peach, high acidity 

 Grüner: white pepper, citrus, herbs 

Recommended Producers 

 Dr. Loosen 

 Egon Müller 

 Schloss Gobelsburg 

 Bründlmayer 

 

MODULE 6 — New World Wines 

Historical Introduction 

 European settlers brought vines; quality surged in the late 20th century. 

 Emphasis on fruit purity and innovation. 

 

6.1 United States (California) 

Grapes 

 Cabernet Sauvignon 

 Zinfandel 

 Chardonnay 

Recommended Producers 

 Robert Mondavi 

 Ridge 

 Stag’s Leap Wine Cellars 

 Duckhorn 

 

6.2 Australia 

Grapes 
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 Shiraz 

 Cabernet Sauvignon 

 Semillon 

Recommended Producers 

 Penfolds 

 Henschke 

 Torbreck 

 

6.3 New Zealand 

Grapes 

 Sauvignon Blanc 

 Pinot Noir 

Recommended Producers 

 Cloudy Bay 

 Greywacke 

 Felton Road 

 

MODULE 7 — The Art of Pairing Wine and Food 

Principles 

 Match intensity 

 Consider acidity 

 Contrast or complement 

 Regional pairings often work naturally 

Exercises 

 Pair a high-acid white with fatty fish 

 Pair a tannic red with grilled meat 

 Pair a sweet wine with salty cheese 
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MODULE 8 — Designing a Tasting Event 

Components 

 Theme (region, grape, vintage) 

 Glassware and serving temperature 

 Order of tasting 

 Note-taking templates 

 Discussion prompts 

Sample Tasting Flight 

1. Chablis (Chardonnay) 

2. Mosel Riesling 

3. Chianti Classico 

4. Rioja Reserva 

5. Napa Cabernet Sauvignon 
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LESSON PLANS 
 

MODULE 1 — FOUNDATIONS OF WINE TASTING 

Lesson Plan 1: The Origins and Nature of Wine 

Learning Objectives 

 Understand the earliest origins of wine production. 

 Recognize the cultural and historical significance of wine. 

 Learn the basic structure of wine tasting. 

 Identify primary, secondary, and tertiary aromas. 

Materials 

 Maps of ancient wine regions 

 Three introductory wines (Sauvignon Blanc, Pinot Noir, Cabernet Sauvignon) 

 Tasting glasses 

 Tasting sheets 

 Aroma wheel 

Lecture Outline 

1. The Birth of Wine (6000–7000 BCE)  

o Georgia, Armenia, and the Caucasus 

o Clay qvevri and early fermentation 

2. Wine in the Ancient World  

o Phoenician trade routes 

o Greek symposium culture 

o Roman viticultural expansion 

3. Monastic Preservation  

o Benedictines and Cistercians 

o Early terroir mapping 

4. Modern Wine Culture  

o Globalization 
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o Appellations and quality control 

Activities 

 Aroma Identification Drill: Students smell jars containing citrus, berries, herbs, 
spices. 

 Tasting Exercise: Compare the three introductory wines using the tasting sheet. 

 Structure Analysis: Identify acidity, tannin, sweetness, alcohol, body. 

Discussion Prompts 

 Why did wine become culturally dominant over other fermented beverages? 

 How does geography influence early wine styles? 

Optional Enrichment 

 Short reading on Roman viticulture 

 Watch a documentary excerpt on Georgian qvevri traditions 

Assessment 

 Students write a short reflection describing the diƯerences between the three 
wines tasted. 

 

MODULE 2 — FRANCE: THE CLASSICAL HEART OF WINE 

Lesson Plan 2.1: Bordeaux 

Learning Objectives 

 Understand Bordeaux’s historical development. 

 Distinguish Left Bank vs. Right Bank styles. 

 Identify major Bordeaux grapes. 

 Recognize hallmark flavor profiles. 

Materials 

 Bordeaux map 

 Two Left Bank wines, one Right Bank wine 

 Tasting sheets 

Lecture Outline 

1. History of Bordeaux  
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o Roman origins 

o Eleanor of Aquitaine and English trade 

o 1855 Classification 

2. Geography & Climate  

o Maritime influence 

o Gravel vs. clay soils 

3. Grape Varieties  

o Cabernet Sauvignon, Merlot, Cabernet Franc 

4. Styles  

o Left Bank: structured, tannic 

o Right Bank: softer, fruit-forward 

Activities 

 Comparative Tasting:  

o Château Lynch-Bages (Left Bank) 

o Château Pichon Baron (Left Bank) 

o Château Canon (Right Bank) 

 Students chart diƯerences in tannin, fruit, and structure. 

Discussion Prompts 

 How did English demand shape Bordeaux’s identity? 

 Why does soil type matter so much in Bordeaux? 

Assessment 

 Students create a short presentation on a Bordeaux château. 

 

Lesson Plan 2.2: Burgundy 

Learning Objectives 

 Understand Burgundy’s monastic heritage. 

 Learn the concept of “climats.” 

 Identify Pinot Noir and Chardonnay profiles. 
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Materials 

 Burgundy climat map 

 One red Burgundy, one white Burgundy 

Lecture Outline 

1. History  

o Monastic vineyard mapping 

o Napoleonic inheritance laws 

2. Terroir & Climats  

o Micro-parcels 

o Premier Cru vs. Grand Cru 

3. Grape Varieties  

o Pinot Noir 

o Chardonnay 

Activities 

 Tasting:  

o Joseph Drouhin Pinot Noir 

o William Fèvre Chablis 

 Students identify minerality vs. fruit expression. 

Discussion Prompts 

 Why is Burgundy so fragmented? 

 What makes Pinot Noir so expressive of terroir? 

 

Lesson Plan 2.3: Champagne 

Learning Objectives 

 Understand the evolution of sparkling wine. 

 Learn the méthode traditionnelle. 

 Identify Champagne grapes and styles. 
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Materials 

 Champagne map 

 One non-vintage Champagne, one vintage Champagne 

Lecture Outline 

1. History  

o Still wines of Champagne 

o Accidental eƯervescence 

o 18th-century refinement 

2. Production  

o Secondary fermentation 

o Lees aging 

3. Styles  

o Blanc de Blancs 

o Blanc de Noirs 

o Rosé 

Activities 

 Tasting:  

o Pol Roger NV 

o Louis Roederer Vintage 

 Students compare autolytic notes (brioche, toast). 

Discussion Prompts 

 Why did Champagne become associated with royalty? 

 

MODULE 3 — ITALY: TRADITION AND DIVERSITY 

Lesson Plan 3.1: Tuscany 

Learning Objectives 

 Understand Etruscan wine culture. 

 Learn Sangiovese’s characteristics. 
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 Distinguish Chianti, Brunello, and Super Tuscans. 

Materials 

 Tuscany map 

 Chianti Classico, Brunello di Montalcino 

Lecture Outline 

1. History  

o Etruscan viticulture 

o Medici influence 

2. Grape  

o Sangiovese: acidity, cherry, herbs 

3. Styles  

o Chianti Classico 

o Brunello 

o Super Tuscans 

Activities 

 Tasting:  

o Felsina Chianti Classico 

o Biondi-Santi Brunello 

Discussion Prompts 

 How does Sangiovese express terroir diƯerently across Tuscany? 

 

Lesson Plan 3.2: Piedmont 

Learning Objectives 

 Understand the noble heritage of Nebbiolo. 

 Distinguish Barolo vs. Barbaresco. 

 Identify Piedmont’s secondary grapes. 

Materials 

 Piedmont map 
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 Barolo and Barbaresco samples 

Lecture Outline 

1. History  

o House of Savoy 

o Nebbiolo’s medieval origins 

2. Grapes  

o Nebbiolo 

o Barbera 

o Dolcetto 

3. Styles  

o Barolo: powerful 

o Barbaresco: elegant 

Activities 

 Tasting:  

o Vietti Barolo 

o Produttori del Barbaresco 

Discussion Prompts 

 Why is Nebbiolo so tannic despite its pale color? 

 

MODULE 4 — SPAIN: POWER AND HERITAGE 

Learning Objectives 

 Understand Spain’s ancient viticulture. 

 Distinguish Rioja, Ribera del Duero, Priorat, and Sherry. 

 Identify Tempranillo’s flavor spectrum. 

Materials 

 Spanish wine map 

 Rioja Reserva, Ribera del Duero, Sherry 
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Lecture Outline 

1. History  

o Pre-Roman viticulture 

o 19th-century modernization 

2. Regions  

o Rioja 

o Ribera 

o Priorat 

o Jerez 

3. Grapes  

o Tempranillo 

o Garnacha 

o Palomino 

Activities 

 Tasting:  

o La Rioja Alta 904 

o Vega Sicilia Valbuena 

o Lustau Sherry flight 

Discussion Prompts 

 How does oak aging shape Spanish wine identity? 

 

MODULE 5 — GERMANY & AUSTRIA: PURITY AND PRECISION 

Learning Objectives 

 Understand Riesling’s historical importance. 

 Learn German classification systems. 

 Identify Grüner Veltliner’s profile. 

Materials 

 Mosel and Wachau maps 



17 
 

 Riesling Kabinett, Grüner Veltliner 

Lecture Outline 

1. History  

o Monastic vineyards 

o 1435 Riesling documentation 

2. Styles  

o Dry vs. sweet Riesling 

o Austrian DAC system 

3. Grapes  

o Riesling 

o Grüner Veltliner 

Activities 

 Tasting:  

o Dr. Loosen Kabinett 

o Schloss Gobelsburg Grüner 

Discussion Prompts 

 Why does Riesling age so well? 

 

MODULE 6 — NEW WORLD WINES 

Learning Objectives 

 Understand the rise of New World wine. 

 Identify stylistic diƯerences from Old World wines. 

 Explore key regions: California, Australia, New Zealand. 

Materials 

 Global wine map 

 Napa Cabernet, Australian Shiraz, NZ Sauvignon Blanc 

Lecture Outline 

1. History  
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o Colonial viticulture 

o 20th-century quality revolution 

2. Regions  

o California 

o Australia 

o New Zealand 

3. Styles  

o Fruit-forward 

o Oak influence 

o Modern techniques 

Activities 

 Tasting:  

o Stag’s Leap Cabernet 

o Penfolds Shiraz 

o Cloudy Bay Sauvignon Blanc 

Discussion Prompts 

 What defines “New World” character? 

 

MODULE 7 — FOOD & WINE PAIRING 

Learning Objectives 

 Understand pairing principles. 

 Learn contrast vs. complement strategies. 

 Practice pairing with real foods. 

Materials 

 Cheese, smoked salmon, grilled meat, chocolate 

 Four wines of varying acidity and tannin 

Lecture Outline 

1. Principles  



19 
 

o Intensity matching 

o Acidity 

o Tannin 

o Sweetness 

2. Regional Pairings  

o Italian wine + Italian food 

o French wine + French cuisine 

Activities 

 Pairing Lab: Students test combinations and record reactions. 

Discussion Prompts 

 Why do some “bad” pairings fail? 

 

MODULE 8 — DESIGNING A TASTING EVENT 

Learning Objectives 

 Learn how to structure a tasting. 

 Understand glassware, temperature, and order. 

 Practice leading a tasting. 

Materials 

 Sample flight of 5 wines 

 Tasting sheets 

 Presentation materials 

Lecture Outline 

1. Event Structure  

o Theme selection 

o Wine order 

o Serving temperatures 

2. Leading a Tasting  

o How to speak about wine 
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o Guiding discussion 

Activities 

 Students design and lead a mini-tasting for the group. 

Assessment 

 Final project: Host a themed tasting event. 
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MULTI-SESSION COURSES 
 

MODULE 1 — FOUNDATIONS OF WINE TASTING 

4 Sessions 

 

Session 1 — The Ancient Origins of Wine 

Focus: History from 7000 BCE to Rome 

 Georgian qvevri traditions 

 Armenian Areni-1 cave 

 Phoenician trade networks 

 Greek symposium culture 

 Roman viticultural expansion 
Activity: Taste a Georgian amber wine and a simple Italian red to compare 
ancient vs. modern styles. 

 

Session 2 — Medieval and Early Modern Wine Culture 

Focus: Monastic viticulture and early terroir 

 Benedictines and Cistercians 

 Mapping of Burgundy 

 Medieval wine trade routes 

 Early classification systems 
Activity: Blind aroma identification using herbs, spices, fruits. 

 

Session 3 — The Anatomy of Wine 

Focus: Structure and sensory analysis 

 Appearance, aroma, palate 

 Primary, secondary, tertiary notes 

 Tannins, acidity, alcohol, body 
Activity: Compare Sauvignon Blanc, Pinot Noir, Cabernet Sauvignon. 
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Session 4 — The Modern Global Wine World 

Focus: Appellations, technology, globalization 

 AOC, DOCG, AVA systems 

 Modern winemaking techniques 

 Climate change and viticulture 
Activity: Students perform a structured tasting using a formal tasting sheet. 

 

MODULE 2 — FRANCE: THE CLASSICAL HEART OF WINE 

5 Sessions 

 

Session 1 — Introduction to French Wine Culture 

Focus: Why France became the global benchmark 

 Historical prestige 

 Terroir philosophy 

 Appellation system 
Activity: Taste a simple French white and red. 

 

Session 2 — Bordeaux 

Focus: History, geography, grapes 

 Left Bank vs. Right Bank 

 1855 Classification 

 Maritime climate 
Activity: Compare two Left Bank wines and one Right Bank wine. 

 

Session 3 — Burgundy 

Focus: Monastic heritage and climats 

 Pinot Noir and Chardonnay 

 Côte d’Or structure 
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 Premier Cru vs. Grand Cru 
Activity: Taste a red Burgundy and a Chablis. 

 

Session 4 — Champagne 

Focus: Sparkling wine evolution 

 Méthode traditionnelle 

 Non-vintage vs. vintage 

 Autolysis and lees aging 
Activity: Compare a non-vintage Champagne with a vintage Champagne. 

 

Session 5 — Loire & Rhône (Optional Expansion) 

Focus: Two essential but often overlooked regions 

 Loire: Sauvignon Blanc, Chenin Blanc, Cabernet Franc 

 Rhône: Syrah, Grenache, blends 
Activity: Taste a Sancerre and a Côtes-du-Rhône. 

 

MODULE 3 — ITALY: TRADITION AND DIVERSITY 

4 Sessions 

 

Session 1 — Italy’s Ancient Wine Heritage 

Focus: Etruscans, Romans, regional diversity 

 Italy’s 20 wine regions 

 DOC/DOCG system 
Activity: Taste a simple Italian white and red. 

 

Session 2 — Tuscany 

Focus: Sangiovese and its expressions 

 Chianti, Brunello, Vino Nobile 
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 Super Tuscans 
Activity: Compare Chianti Classico and Brunello. 

 

Session 3 — Piedmont 

Focus: Nebbiolo, Barbera, Dolcetto 

 Barolo vs. Barbaresco 

 Terroir and tannin structure 
Activity: Taste Barolo and Barbaresco. 

 

Session 4 — Northern & Southern Italy 

Focus: Diversity beyond the classics 

 Alto Adige whites 

 Sicily (Nero d’Avola, Etna Rosso) 

 Campania (Aglianico) 
Activity: Taste an Etna Rosso and a Vermentino. 

 

MODULE 4 — SPAIN: POWER AND HERITAGE 

4 Sessions 

 

Session 1 — Spain’s Viticultural History 

Focus: Ancient origins to modern revival 

 Roman Hispania 

 Moorish influence 

 19th-century modernization 
Activity: Taste a young Tempranillo. 

 

Session 2 — Rioja 

Focus: Tempranillo and oak aging 

 Crianza, Reserva, Gran Reserva 
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 French influence 
Activity: Compare Rioja Reserva and Gran Reserva. 

 

Session 3 — Ribera del Duero & Priorat 

Focus: Power and intensity 

 Ribera’s altitude and structure 

 Priorat’s llicorella soils 
Activity: Taste a Ribera del Duero and a Priorat. 

 

Session 4 — Sherry 

Focus: Solera system and styles 

 Fino, Amontillado, Oloroso, PX 

 Andalusian heritage 
Activity: Sherry flight (3–4 styles). 

 

MODULE 5 — GERMANY & AUSTRIA: PURITY AND PRECISION 

3 Sessions 

 

Session 1 — German Wine Culture 

Focus: Riesling’s heritage 

 Mosel, Rheingau, Pfalz 

 Prädikat system 
Activity: Taste a Kabinett and a Spätlese. 

 

Session 2 — Austria 

Focus: Grüner Veltliner and DAC system 

 Wachau classifications 

 Austrian red wines (Zweigelt, Blaufränkisch) 
Activity: Taste Grüner Veltliner and Blaufränkisch. 
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Session 3 — Comparative Tasting 

Focus: Germany vs. Austria 

 Climate 

 Style 

 Winemaking 
Activity: Blind tasting of four wines. 

 

MODULE 6 — NEW WORLD WINES 

4 Sessions 

 

Session 1 — The Rise of the New World 

Focus: History and philosophy 

 Fruit-forward styles 

 Innovation and technology 
Activity: Taste a New World Chardonnay. 

 

Session 2 — United States (California) 

Focus: Napa, Sonoma, Central Coast 

 Cabernet Sauvignon 

 Zinfandel 

 Chardonnay 
Activity: Taste Napa Cabernet and Sonoma Chardonnay. 

 

Session 3 — Australia 

Focus: Shiraz and regional diversity 

 Barossa, McLaren Vale, Hunter Valley 
Activity: Taste Barossa Shiraz. 
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Session 4 — New Zealand 

Focus: Sauvignon Blanc and Pinot Noir 

 Marlborough 

 Central Otago 
Activity: Taste NZ Sauvignon Blanc and Pinot Noir. 

 

MODULE 7 — FOOD & WINE PAIRING 

3 Sessions 

 

Session 1 — Principles of Pairing 

Focus: Intensity, acidity, tannin, sweetness 
Activity: Pair four wines with cheese, smoked salmon, chocolate. 

 

Session 2 — Regional Pairings 

Focus: Why local wine matches local food 

 Italy 

 France 

 Spain 
Activity: Students create pairing menus. 

 

Session 3 — Experimental Pairing Lab 

Focus: Breaking rules 

 Surprising pairings 

 Why some combinations fail 
Activity: Students test unconventional pairings. 

 

MODULE 8 — DESIGNING A TASTING EVENT 

3 Sessions 
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Session 1 — Planning and Structure 

Focus: Theme, wine order, glassware 
Activity: Students design a tasting plan. 

 

Session 2 — Leading a Tasting 

Focus: Presentation skills 

 How to speak about wine 

 Guiding sensory analysis 
Activity: Students practice leading a mini-tasting. 

 

Session 3 — Final Event 

Focus: Culmination of the course 
Activity: Students host a full themed tasting event using the Rite of the First Pour. 
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IN-DEPTH MODULES 

 

MODULE 1 — FOUNDATIONS OF WINE TASTING 

SESSION 1 — THE ANCIENT ORIGINS OF WINE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 1: Foundations of Wine Tasting  
Session 1: The Ancient Origins of Wine 

 

Slide 2 — Learning Objectives 

 Identify the earliest archaeological evidence of winemaking. 

 Understand how wine spread across ancient civilizations. 

 Recognize early fermentation and storage techniques. 

 Compare ancient wine styles with modern equivalents. 

 

Slide 3 — Earliest Evidence (7000–6000 BCE) 

 Georgia: qvevri fermentation pits. 

 Armenia: Areni-1 cave winery. 

 Domestication of Vitis vinifera. 

 Chemical residue analysis confirming grape fermentation. 

 

Slide 4 — The Role of Geography 

 Caucasus as a cradle of viticulture. 

 Climate suitability for wild grape growth. 

 Early trade routes enabling cultural exchange. 

 

Slide 5 — Phoenician Expansion 
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 Maritime trade networks. 

 Introduction of vines to Spain, Sicily, North Africa. 

 Amphorae as standardized transport vessels. 

 

Slide 6 — Greek Contributions 

 Symposium culture and social significance. 

 Development of wine mixing practices. 

 Regional diƯerentiation (Attica, Chios, Lesbos). 

 

Slide 7 — Roman Viticulture 

 Vineyard classification and early “cru” concepts. 

 Technological innovations: presses, storage, pruning. 

 Spread of viticulture across Europe. 

 

Slide 8 — Early Winemaking Techniques 

 Wild yeast fermentation. 

 Clay qvevri and amphorae. 

 Use of resins, herbs, and spices. 

 Oxidative styles common. 

 

Slide 9 — Ancient Wine Profiles 

 High sweetness levels. 

 Oxidative and resinous notes. 

 High alcohol content. 

 Limited filtration or clarification. 

 

Slide 10 — Tasting Exercise 

Wines: 
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 Georgian amber wine 

 Modern Italian red 

Focus: 

 Color comparison 

 Texture and tannin 

 Aromatic diƯerences 

 Fermentation vessel influence 

 

Slide 11 — Discussion Questions 

 What environmental factors made the Caucasus ideal for early viticulture? 

 How did ancient trade shape wine culture? 

 Which ancient techniques persist today? 

 

Slide 12 — Summary 

 Wine’s origins lie in the Caucasus region. 

 Phoenicians, Greeks, and Romans spread viticulture. 

 Ancient wines diƯered significantly from modern styles. 

 Early techniques still influence contemporary winemaking. 

 

SESSION 2 — MEDIEVAL & EARLY MODERN WINE CULTURE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 1: Foundations of Wine Tasting  
Session 2: Medieval & Early Modern Wine Culture 

 

Slide 2 — Learning Objectives 

 Understand the role of monastic orders in preserving viticulture. 
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 Identify key medieval wine regions. 

 Recognize early classification and terroir concepts. 

 Examine the evolution of wine trade in Europe. 

 

Slide 3 — Post-Roman Decline and Recovery 

 Fragmentation of viticulture after Rome. 

 Survival of vineyards near monasteries and trade centers. 

 Shift from mass production to local consumption. 

 

Slide 4 — Monastic Influence 

 Benedictines and Cistercians as viticultural stewards. 

 Detailed record-keeping and vineyard mapping. 

 Development of Burgundy’s climats. 

 

Slide 5 — Medieval Wine Regions 

 France: Burgundy, Bordeaux, Loire. 

 Germany: Rhine and Mosel. 

 Italy: Tuscany and Veneto. 

 Spain: Rioja and Catalonia. 

 

Slide 6 — Early Terroir Concepts 

 Soil diƯerentiation. 

 Microclimate awareness. 

 Vineyard hierarchy based on quality. 

 

Slide 7 — Wine Trade Networks 

 Hanseatic League influence. 

 English demand for Bordeaux (“Claret”). 
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 Emergence of export-oriented production. 

 

Slide 8 — Technological Developments 

 Barrel aging replacing amphorae. 

 Improved presses. 

 Early attempts at stabilization. 

 

Slide 9 — Tasting Exercise 

Wines: 

 Loire white (e.g., Muscadet) 

 Burgundy red (Pinot Noir) 

Focus: 

 Medieval stylistic continuity 

 Regional diƯerences 

 Acidity and structure 

 

Slide 10 — Discussion Questions 

 Why were monasteries ideal centers for viticulture? 

 How did medieval trade shape regional identities? 

 What parallels exist between medieval and modern terroir thinking? 

 

Slide 11 — Summary 

 Monastic orders preserved and advanced viticulture. 

 Medieval Europe saw the rise of distinct wine regions. 

 Early terroir concepts emerged from systematic observation. 

 Trade networks influenced stylistic development. 
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SESSION 3 — THE ANATOMY OF WINE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 1: Foundations of Wine Tasting  
Session 3: The Anatomy of Wine 

 

Slide 2 — Learning Objectives 

 Identify structural components of wine. 

 Understand aroma categories. 

 Learn systematic tasting methodology. 

 Apply sensory analysis to multiple wine styles. 

 

Slide 3 — Appearance 

 Color spectrum (white, rosé, red). 

 Intensity and clarity. 

 Viscosity (“legs”) and alcohol correlation. 

 

Slide 4 — Aromas 

Primary: fruit, floral, herbal. 
Secondary: fermentation-derived (yeast, malolactic). 
Tertiary: aging (oak, oxidation, bottle aging). 

 

Slide 5 — Palate Structure 

 Sweetness 

 Acidity 

 Tannin 

 Alcohol 

 Body 
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 Finish 

 

Slide 6 — Tasting Methodology 

 Look 

 Smell 

 Taste 

 Evaluate 

 Conclude 

 

Slide 7 — Tasting Exercise 

Wines: 

 Sauvignon Blanc 

 Pinot Noir 

 Cabernet Sauvignon 

Focus: 

 Structural comparison 

 Aromatic diƯerences 

 Body and tannin variation 

 

Slide 8 — Discussion Questions 

 Which structural element is most important for balance? 

 How does grape variety influence aroma? 

 How does alcohol aƯect perception? 

 

Slide 9 — Summary 

 Wine structure consists of multiple interacting components. 

 Aromas fall into three developmental categories. 

 Systematic tasting improves accuracy and consistency. 



36 
 

 

SESSION 4 — THE MODERN GLOBAL WINE WORLD 

Academic Slide Deck 

 

Slide 1 — Title 

Module 1: Foundations of Wine Tasting  
Session 4: The Modern Global Wine World 

 

Slide 2 — Learning Objectives 

 Understand modern appellation systems. 

 Identify technological advances in winemaking. 

 Recognize global wine regions and trends. 

 Evaluate the impact of climate change on viticulture. 

 

Slide 3 — Appellation Systems 

 France: AOC 

 Italy: DOC/DOCG 

 Spain: DO 

 USA: AVA 

 Purpose: quality control, geographic identity. 

 

Slide 4 — Technological Advances 

 Temperature-controlled fermentation. 

 Stainless steel tanks. 

 Precision viticulture (drones, sensors). 

 Improved sanitation and stability. 

 

Slide 5 — Global Wine Regions 
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 Europe: traditional centers. 

 New World: USA, Australia, NZ, Chile, South Africa. 

 Emerging regions: China, UK, Scandinavia. 

 

Slide 6 — Climate Change EƯects 

 Rising temperatures. 

 Shifting harvest dates. 

 New viable regions. 

 Adaptation strategies. 

 

Slide 7 — Tasting Exercise 

Wines: 

 Old World red 

 New World red 

Focus: 

 Fruit expression 

 Oak usage 

 Alcohol levels 

 Structural diƯerences 

 

Slide 8 — Discussion Questions 

 How do appellations protect tradition? 

 What distinguishes Old World from New World styles? 

 How is climate change reshaping global wine maps? 

 

Slide 9 — Summary 

 Modern wine is shaped by regulation, technology, and global markets. 

 Old and New World styles diƯer in philosophy and expression. 
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 Climate change is a defining challenge for contemporary viticulture. 
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MODULE 2 — FRANCE: THE CLASSICAL HEART OF WINE 

SESSION 1 — INTRODUCTION TO FRENCH WINE CULTURE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 2: France — The Classical Heart of Wine  
Session 1: Introduction to French Wine Culture 

 

Slide 2 — Learning Objectives 

 Understand why France became the global reference point for wine. 

 Identify major French wine regions. 

 Recognize the principles of terroir. 

 Understand the structure of the French AOC system. 

 

Slide 3 — Historical Overview 

 Roman introduction of viticulture. 

 Medieval monastic refinement. 

 19th-century classification systems. 

 Global influence through export and prestige. 

 

Slide 4 — Terroir Concept 

 Soil composition. 

 Climate and microclimate. 

 Topography. 

 Human tradition and technique. 

 

Slide 5 — Major Wine Regions 

 Bordeaux 
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 Burgundy 

 Champagne 

 Loire Valley 

 Rhône Valley 

 Alsace 

 Provence 

 Languedoc-Roussillon 

 

Slide 6 — AOC System 

 Established 1935. 

 Protects geographic origin and production rules. 

 Defines grape varieties, yields, aging, and methods. 

 Ensures typicity and quality. 

 

Slide 7 — Tasting Exercise 

Wines: 

 Simple French white (e.g., Muscadet) 

 Simple French red (e.g., Côtes-du-Rhône) 

Focus: 

 Regional identity 

 Acidity and structure 

 Fruit vs. earth balance 

 

Slide 8 — Discussion Questions 

 Why did France become the global benchmark? 

 How does terroir diƯer from climate alone? 

 What are the strengths and limitations of the AOC system? 
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Slide 9 — Summary 

 France’s wine culture is rooted in history and geography. 

 Terroir is central to French wine identity. 

 The AOC system formalizes tradition and quality. 

 

SESSION 2 — BORDEAUX 

Academic Slide Deck 

 

Slide 1 — Title 

Module 2: France  
Session 2: Bordeaux 

 

Slide 2 — Learning Objectives 

 Understand Bordeaux’s historical development. 

 Distinguish Left Bank and Right Bank characteristics. 

 Identify major grape varieties. 

 Recognize stylistic diƯerences across appellations. 

 

Slide 3 — Historical Context 

 Roman origins. 

 English trade dominance (12th–15th century). 

 1855 Classification for Médoc and Sauternes. 

 Modern global prestige. 

 

Slide 4 — Geography 

 Divided by the Gironde estuary. 

 Left Bank: Médoc, Graves. 

 Right Bank: Saint-Émilion, Pomerol. 
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 Entre-Deux-Mers between the rivers. 

 

Slide 5 — Grape Varieties 

Red: 

 Cabernet Sauvignon 

 Merlot 

 Cabernet Franc 

 Petit Verdot 

White: 

 Sauvignon Blanc 

 Sémillon 

 Muscadelle 

 

Slide 6 — Left vs. Right Bank Styles 

Left Bank: 

 Cabernet-dominant 

 Higher tannin 

 Blackcurrant, cedar, graphite 

Right Bank: 

 Merlot-dominant 

 Softer structure 

 Plum, chocolate, spice 

 

Slide 7 — Tasting Exercise 

Wines: 

 Left Bank: e.g., Pauillac or Margaux 

 Right Bank: e.g., Saint-Émilion or Pomerol 

Focus: 
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 Tannin structure 

 Fruit profile 

 Oak influence 

 Aging potential 

 

Slide 8 — Discussion Questions 

 How did English demand shape Bordeaux? 

 Why does soil type matter so strongly here? 

 What explains Bordeaux’s aging capacity? 

 

Slide 9 — Summary 

 Bordeaux is defined by geography, blends, and classification. 

 Left and Right Banks oƯer distinct stylistic identities. 

 Cabernet and Merlot form the backbone of regional expression. 

 

SESSION 3 — BURGUNDY 

Academic Slide Deck 

 

Slide 1 — Title 

Module 2: France  
Session 3: Burgundy 

 

Slide 2 — Learning Objectives 

 Understand Burgundy’s monastic heritage. 

 Learn the structure of climats and vineyard hierarchy. 

 Identify Pinot Noir and Chardonnay characteristics. 

 Recognize major subregions. 
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Slide 3 — Historical Context 

 Cistercian and Benedictine vineyard mapping. 

 Napoleonic inheritance laws fragmenting ownership. 

 Emergence of négociants and domaine bottling. 

 

Slide 4 — Burgundy Structure 

 Chablis 

 Côte de Nuits 

 Côte de Beaune 

 Côte Chalonnaise 

 Mâconnais 

 

Slide 5 — Grape Varieties 

 Pinot Noir (red) 

 Chardonnay (white) 

 Minor: Aligoté, Gamay (Beaujolais) 

 

Slide 6 — Classification System 

 Regional 

 Village 

 Premier Cru 

 Grand Cru 

 Based on vineyard site, not producer. 

 

Slide 7 — Tasting Exercise 

Wines: 

 Red Burgundy (Pinot Noir) 

 Chablis (Chardonnay) 



45 
 

Focus: 

 Minerality 

 Aromatic subtlety 

 Terroir expression 

 Acidity and structure 

 

Slide 8 — Discussion Questions 

 Why is Burgundy so fragmented? 

 What makes Pinot Noir sensitive to terroir? 

 How does Burgundy diƯer from Bordeaux philosophically? 

 

Slide 9 — Summary 

 Burgundy emphasizes terroir above all. 

 Pinot Noir and Chardonnay express site variation clearly. 

 Vineyard hierarchy defines quality. 

 

SESSION 4 — CHAMPAGNE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 2: France  
Session 4: Champagne 

 

Slide 2 — Learning Objectives 

 Understand the evolution of sparkling wine. 

 Learn the méthode traditionnelle. 

 Identify Champagne grapes and styles. 

 Recognize regional subzones. 
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Slide 3 — Historical Context 

 Originally still wines. 

 Accidental eƯervescence in cold climate. 

 18th-century refinement of sparkling production. 

 Association with luxury and celebration. 

 

Slide 4 — Geography 

 Montagne de Reims 

 Vallée de la Marne 

 Côte des Blancs 

 Côte des Bar 

 

Slide 5 — Grape Varieties 

 Chardonnay 

 Pinot Noir 

 Pinot Meunier 

 

Slide 6 — Méthode Traditionnelle 

 Primary fermentation 

 Blending (assemblage) 

 Secondary fermentation in bottle 

 Lees aging 

 Riddling 

 Disgorgement 

 Dosage 
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Slide 7 — Tasting Exercise 

Wines: 

 Non-vintage Champagne 

 Vintage Champagne 

Focus: 

 Autolytic notes (brioche, toast) 

 Acidity 

 Finesse of bubbles 

 Aging diƯerences 

 

Slide 8 — Discussion Questions 

 Why did Champagne become a symbol of prestige? 

 How does lees aging aƯect flavor? 

 What distinguishes NV from vintage Champagne? 

 

Slide 9 — Summary 

 Champagne is defined by climate, technique, and blending. 

 Méthode traditionnelle creates complexity and finesse. 

 NV and vintage styles serve diƯerent purposes. 

 

SESSION 5 — LOIRE & RHÔNE (OPTIONAL EXPANSION) 

Academic Slide Deck 

 

Slide 1 — Title 

Module 2: France  
Session 5: Loire & Rhône 

 

Slide 2 — Learning Objectives 
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 Identify major Loire and Rhône subregions. 

 Understand key grape varieties. 

 Recognize stylistic diƯerences across appellations. 

 Compare northern and southern Rhône profiles. 

 

Slide 3 — Loire Valley Overview 

 Cool climate. 

 Linear acidity. 

 Major subregions: Sancerre, Pouilly-Fumé, Vouvray, Chinon. 

 

Slide 4 — Loire Grapes 

 Sauvignon Blanc 

 Chenin Blanc 

 Cabernet Franc 

 Melon de Bourgogne 

 

Slide 5 — Rhône Valley Overview 

Northern Rhône: 

 Syrah 

 Viognier 

 Steep granite slopes 

Southern Rhône: 

 Grenache-based blends 

 Mediterranean climate 

 Châteauneuf-du-Pape 

 

Slide 6 — Stylistic DiƯerences 

Loire: 
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 High acidity 

 Mineral expression 

 Light to medium body 

Rhône: 

 Richer texture 

 Riper fruit 

 Spices and garrigue notes 

 

Slide 7 — Tasting Exercise 

Wines: 

 Sancerre (Loire) 

 Côtes-du-Rhône (Southern Rhône) 

Focus: 

 Acidity vs. ripeness 

 Aromatic diƯerences 

 Texture and body 

 

Slide 8 — Discussion Questions 

 How does climate shape Loire vs. Rhône styles? 

 Why is Syrah so distinct in the Northern Rhône? 

 What makes Chenin Blanc so versatile? 

 

Slide 9 — Summary 

 Loire and Rhône oƯer contrasting expressions of French wine. 

 Climate and grape variety drive stylistic diƯerences. 

 Both regions contribute significantly to France’s diversity. 
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MODULE 3 — ITALY: TRADITION AND DIVERSITY 

SESSION 1 — ITALY’S ANCIENT WINE HERITAGE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 3: Italy — Tradition and Diversity  
Session 1: Italy’s Ancient Wine Heritage 

 

Slide 2 — Learning Objectives 

 Understand the origins of Italian viticulture. 

 Identify Italy’s major wine regions and classifications. 

 Recognize the diversity of Italian grape varieties. 

 Examine the historical continuity of Italian wine culture. 

 

Slide 3 — Historical Overview 

 Etruscan viticulture predating Roman expansion. 

 Roman innovations in vineyard management and storage. 

 Medieval continuity through monastic and regional traditions. 

 Italy as a mosaic of micro-regions. 

 

Slide 4 — Italy’s Regional Structure 

 20 wine regions. 

 Northern, Central, Southern divisions. 

 Alpine, coastal, volcanic, and Mediterranean influences. 

 Extreme diversity in climate and soil. 

 

Slide 5 — Classification System 

 DOCG — highest regulation. 
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 DOC — controlled origin and methods. 

 IGT — regional identity with flexibility. 

 Vino da Tavola — table wine category. 

 

Slide 6 — Indigenous Grape Diversity 

 Over 500 oƯicially recognized varieties. 

 Key examples:  

o Sangiovese 

o Nebbiolo 

o Barbera 

o Aglianico 

o Vermentino 

o Trebbiano 

o Nero d’Avola 

 

Slide 7 — Tasting Exercise 

Wines: 

 Northern Italian white (e.g., Pinot Grigio or Soave) 

 Southern Italian red (e.g., Nero d’Avola) 

Focus: 

 Climate influence 

 Acidity and ripeness 

 Aromatic diƯerences 

 

Slide 8 — Discussion Questions 

 Why is Italy’s grape diversity so extensive? 

 How do regional traditions shape wine styles? 

 What distinguishes Italian classification from French AOC? 
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Slide 9 — Summary 

 Italy’s wine culture is ancient and regionally diverse. 

 Indigenous grapes define stylistic identity. 

 Classification balances tradition and flexibility. 

 

SESSION 2 — TUSCANY 

Academic Slide Deck 

 

Slide 1 — Title 

Module 3: Italy  
Session 2: Tuscany 

 

Slide 2 — Learning Objectives 

 Understand Tuscany’s historical wine development. 

 Identify Sangiovese’s characteristics. 

 Distinguish Chianti, Brunello, and Super Tuscan styles. 

 Recognize major Tuscan subregions. 

 

Slide 3 — Historical Context 

 Etruscan viticulture. 

 Renaissance influence on agriculture. 

 18th-century Chianti regulations (Cosimo III). 

 Modern revival and quality movement. 

 

Slide 4 — Key Subregions 

 Chianti and Chianti Classico 

 Montalcino (Brunello) 
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 Montepulciano (Vino Nobile) 

 Bolgheri (Super Tuscans) 

 

Slide 5 — Sangiovese 

 High acidity 

 Medium tannin 

 Red cherry, tomato leaf, herbs 

 Sensitive to site and elevation 

 

Slide 6 — Major Styles 

Chianti Classico: 

 Bright acidity 

 Red fruit 

 Earth and herbs 

Brunello di Montalcino: 

 100% Sangiovese 

 Long aging 

 Darker fruit, firmer tannins 

Super Tuscans: 

 Bordeaux blends 

 Modern oak usage 

 International style 

 

Slide 7 — Tasting Exercise 

Wines: 

 Chianti Classico 

 Brunello di Montalcino 
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Focus: 

 Tannin structure 

 Aromatic depth 

 Aging influence 

 Regional diƯerences 

 

Slide 8 — Discussion Questions 

 How does elevation aƯect Sangiovese? 

 Why did Super Tuscans emerge? 

 What distinguishes Brunello from Chianti? 

 

Slide 9 — Summary 

 Tuscany is defined by Sangiovese and regional variation. 

 Chianti, Brunello, and Super Tuscans represent distinct philosophies. 

 Climate and elevation shape style. 

 

SESSION 3 — PIEDMONT 

Academic Slide Deck 

 

Slide 1 — Title 

Module 3: Italy  
Session 3: Piedmont 

 

Slide 2 — Learning Objectives 

 Understand Piedmont’s historical wine identity. 

 Identify Nebbiolo’s characteristics. 

 Distinguish Barolo and Barbaresco. 

 Recognize secondary regional grapes. 
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Slide 3 — Historical Context 

 Medieval documentation of Nebbiolo. 

 Influence of the House of Savoy. 

 19th-century modernization. 

 Piedmont as a “noble” wine region. 

 

Slide 4 — Key Subregions 

 Langhe 

 Barolo 

 Barbaresco 

 Roero 

 Monferrato 

 

Slide 5 — Grape Varieties 

Nebbiolo: 

 Pale color 

 High tannin 

 High acidity 

 Rose, tar, red fruit 

Barbera: 

 High acidity 

 Low tannin 

Dolcetto: 

 Soft tannins 

 Dark fruit 
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Slide 6 — Barolo vs. Barbaresco 

Barolo: 

 Higher elevation 

 Longer aging 

 More tannic and powerful 

Barbaresco: 

 Slightly warmer 

 Softer tannins 

 Earlier drinking window 

 

Slide 7 — Tasting Exercise 

Wines: 

 Barolo 

 Barbaresco 

Focus: 

 Tannin comparison 

 Aromatic complexity 

 Aging potential 

 Structural diƯerences 

 

Slide 8 — Discussion Questions 

 Why is Nebbiolo so tannic despite its color? 

 How do microclimates shape Barolo vs. Barbaresco? 

 What makes Piedmont unique in Italy? 

 

Slide 9 — Summary 

 Piedmont is defined by Nebbiolo and its noble expressions. 

 Barolo and Barbaresco reflect terroir and tradition. 



57 
 

 Secondary grapes add regional diversity. 

 

SESSION 4 — NORTHERN & SOUTHERN ITALY 

Academic Slide Deck 

 

Slide 1 — Title 

Module 3: Italy  
Session 4: Northern & Southern Italy 

 

Slide 2 — Learning Objectives 

 Understand the diversity of Italy beyond Tuscany and Piedmont. 

 Identify key northern and southern grape varieties. 

 Recognize volcanic and alpine influences. 

 Compare stylistic diƯerences across regions. 

 

Slide 3 — Northern Italy Overview 

 Alpine climate. 

 Crisp whites and elegant reds. 

 Key regions:  

o Alto Adige 

o Friuli-Venezia Giulia 

o Veneto 

 

Slide 4 — Northern Grapes 

 Pinot Grigio 

 Gewürztraminer 

 Ribolla Gialla 

 Corvina (Valpolicella) 
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Slide 5 — Southern Italy Overview 

 Mediterranean and volcanic climates. 

 Rich, ripe reds and aromatic whites. 

 Key regions:  

o Sicily 

o Campania 

o Puglia 

o Basilicata 

 

Slide 6 — Southern Grapes 

 Nero d’Avola 

 Nerello Mascalese (Etna) 

 Aglianico (Taurasi) 

 Fiano 

 Greco 

 

Slide 7 — Tasting Exercise 

Wines: 

 Northern white (e.g., Alto Adige Pinot Grigio) 

 Southern red (e.g., Etna Rosso or Aglianico) 

Focus: 

 Climate impact 

 Acidity vs. ripeness 

 Aromatic diƯerences 

 Texture and tannin 

 

Slide 8 — Discussion Questions 
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 How does volcanic soil influence wine? 

 Why are northern and southern styles so diƯerent? 

 What makes Italy’s regional diversity unique? 

 

Slide 9 — Summary 

 Italy’s diversity extends far beyond its famous regions. 

 Northern wines emphasize freshness and precision. 

 Southern wines highlight ripeness and complexity. 

 Climate and geology drive stylistic variation. 
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MODULE 4 — SPAIN: POWER AND HERITAGE 

SESSION 1 — SPAIN’S VITICULTURAL HISTORY 

Academic Slide Deck 

 

Slide 1 — Title 

Module 4: Spain — Power and Heritage  
Session 1: Spain’s Viticultural History 

 

Slide 2 — Learning Objectives 

 Understand the ancient origins of Spanish viticulture. 

 Identify key historical influences on Spanish wine. 

 Recognize major Spanish wine regions. 

 Examine Spain’s modernization in the 19th and 20th centuries. 

 

Slide 3 — Ancient Origins 

 Pre-Roman viticulture in Iberia. 

 Phoenician introduction of structured winemaking. 

 Roman Hispania as a major wine exporter. 

 Amphorae from Spain found across the Roman Empire. 

 

Slide 4 — Medieval and Early Modern Period 

 Moorish rule: viticulture tolerated but regulated. 

 Christian reconquest revived wine production. 

 Monastic orders re-established vineyards. 

 Regional identities began to form. 

 

Slide 5 — 19th-Century Modernization 

 French influence during phylloxera crisis. 
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 Rioja modernization (barrel aging, cellar techniques). 

 Expansion of export markets. 

 Emergence of quality-focused producers. 

 

Slide 6 — Major Wine Regions Overview 

 Rioja 

 Ribera del Duero 

 Priorat 

 Rías Baixas 

 Jerez (Sherry) 

 La Mancha 

 Catalonia (Cava) 

 

Slide 7 — Tasting Exercise 

Wine: 

 Young Tempranillo (Joven or Crianza) 

Focus: 

 Fruit profile 

 Oak influence (if any) 

 Acidity and tannin 

 Regional typicity 

 

Slide 8 — Discussion Questions 

 How did Roman rule shape Spanish wine? 

 Why did French influence matter in the 19th century? 

 What makes Spain’s wine history distinct from France or Italy? 

 

Slide 9 — Summary 
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 Spain’s wine culture is ancient and diverse. 

 Roman and French influences were pivotal. 

 Modern Spanish wine reflects both tradition and innovation. 

 

SESSION 2 — RIOJA 

Academic Slide Deck 

 

Slide 1 — Title 

Module 4: Spain  
Session 2: Rioja 

 

Slide 2 — Learning Objectives 

 Understand Rioja’s historical development. 

 Identify Rioja’s subregions. 

 Recognize Tempranillo’s characteristics. 

 Distinguish Crianza, Reserva, and Gran Reserva styles. 

 

Slide 3 — Historical Context 

 19th-century French influence. 

 Adoption of oak aging. 

 Establishment of DOCa status (1991). 

 Rioja as Spain’s most internationally recognized region. 

 

Slide 4 — Subregions 

 Rioja Alta 

 Rioja Alavesa 

 Rioja Oriental (formerly Baja) 

 



63 
 

DiƯerences: 

 Altitude 

 Climate 

 Soil composition 

 

Slide 5 — Grape Varieties 

Red: 

 Tempranillo 

 Garnacha 

 Graciano 

 Mazuelo 

White: 

 Viura 

 Malvasía 

 Garnacha Blanca 

 

Slide 6 — Aging Categories 

Crianza: 

 Moderate oak aging 

 Fresh fruit + spice 

Reserva: 

 Longer aging 

 More complexity 

Gran Reserva: 

 Extended barrel and bottle aging 

 Tertiary aromas (leather, tobacco, dried fruit) 

 

Slide 7 — Tasting Exercise 



64 
 

Wines: 

 Rioja Reserva 

 Rioja Gran Reserva 

Focus: 

 Oak integration 

 Tertiary development 

 Tannin evolution 

 Subregional diƯerences 

 

Slide 8 — Discussion Questions 

 How does oak aging define Rioja? 

 Why do Rioja wines age so well? 

 What distinguishes Rioja Alta from Alavesa? 

 

Slide 9 — Summary 

 Rioja is defined by Tempranillo and oak aging. 

 Subregions contribute distinct stylistic nuances. 

 Aging categories shape flavor and structure. 

 

SESSION 3 — RIBERA DEL DUERO & PRIORAT 

Academic Slide Deck 

 

Slide 1 — Title 

Module 4: Spain  
Session 3: Ribera del Duero & Priorat 

 

Slide 2 — Learning Objectives 

 Understand the characteristics of Ribera del Duero. 
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 Recognize Priorat’s unique terroir. 

 Compare Tempranillo and Garnacha-based styles. 

 Identify key producers and regional philosophies. 

 

Slide 3 — Ribera del Duero Overview 

 High-altitude plateau. 

 Extreme temperature variation. 

 Tinto Fino (Tempranillo clone). 

 Powerful, structured wines. 

 

Slide 4 — Ribera del Duero Style 

 Dark fruit 

 Firm tannins 

 High alcohol 

 Long aging potential 

 Limited use of American oak compared to Rioja 

 

Slide 5 — Priorat Overview 

 Located in Catalonia. 

 Llicorella (slate) soils. 

 Low yields, concentrated fruit. 

 Garnacha and Cariñena dominant. 

 

Slide 6 — Priorat Style 

 Intense ripeness 

 Mineral backbone 

 High alcohol 

 Dense texture 
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 Modern, powerful profile 

 

Slide 7 — Tasting Exercise 

Wines: 

 Ribera del Duero (e.g., Crianza or Reserva) 

 Priorat red blend 

Focus: 

 Tannin comparison 

 Fruit concentration 

 Mineral expression 

 Alcohol and balance 

 

Slide 8 — Discussion Questions 

 How does altitude shape Ribera del Duero? 

 What makes Priorat’s terroir unique? 

 Why are these regions associated with power and intensity? 

 

Slide 9 — Summary 

 Ribera del Duero and Priorat represent Spain’s boldest styles. 

 Terroir and climate drive concentration and structure. 

 Tempranillo and Garnacha express power diƯerently. 

 

SESSION 4 — SHERRY (JEREZ) 

Academic Slide Deck 

 

Slide 1 — Title 

Module 4: Spain  
Session 4: Sherry (Jerez) 
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Slide 2 — Learning Objectives 

 Understand the solera system. 

 Identify major Sherry styles. 

 Recognize the role of flor. 

 Examine the historical importance of Jerez. 

 

Slide 3 — Historical Context 

 Ancient Phoenician origins. 

 Major export during Age of Exploration. 

 British influence on style and trade. 

 DO Jerez-Xérès-Sherry established 1933. 

 

Slide 4 — Geography & Grapes 

 Andalusia (triangle: Jerez, Sanlúcar, El Puerto). 

 Albariza soils (chalk-rich). 

 Grapes:  

o Palomino (dominant) 

o Pedro Ximénez 

o Moscatel 

 

Slide 5 — Solera System 

 Fractional blending. 

 Consistency across vintages. 

 Dynamic aging. 

 Multiple criaderas feeding the solera. 

 

Slide 6 — Sherry Styles 
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Biological Aging: 

 Fino 

 Manzanilla 

Oxidative Aging: 

 Oloroso 

Mixed: 

 Amontillado 

 Palo Cortado 

Sweet: 

 Pedro Ximénez (PX) 

 

Slide 7 — Tasting Exercise 

Wines: 

 Fino or Manzanilla 

 Amontillado 

 Oloroso 

 PX (optional) 

Focus: 

 Flor influence 

 Oxidation 

 Sweetness levels 

 Texture and aroma diƯerences 

 

Slide 8 — Discussion Questions 

 How does the solera system diƯer from vintage aging? 

 Why is flor essential to certain styles? 

 What explains Sherry’s wide stylistic range? 
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Slide 9 — Summary 

 Sherry is defined by unique aging methods and terroir. 

 Biological and oxidative aging create distinct profiles. 

 Jerez remains one of the world’s most technically complex wine regions. 
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MODULE 5 — GERMANY & AUSTRIA: PURITY AND PRECISION 

SESSION 1 — GERMAN WINE CULTURE & RIESLING 

Academic Slide Deck 

 

Slide 1 — Title 

Module 5: Germany & Austria — Purity and Precision  
Session 1: German Wine Culture & Riesling 

 

Slide 2 — Learning Objectives 

 Understand the historical development of German viticulture. 

 Identify major German wine regions. 

 Recognize Riesling’s structural and aromatic characteristics. 

 Understand the Prädikat classification system. 

 

Slide 3 — Historical Context 

 Roman introduction of viticulture along the Rhine. 

 Medieval monastic refinement. 

 Riesling documented in 1435 (Rüsselsheim). 

 19th-century golden age of German wine. 

 

Slide 4 — Major German Wine Regions 

 Mosel 

 Rheingau 

 Rheinhessen 

 Pfalz 

 Nahe 

 Baden 
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Common features: 

 Steep slopes 

 River influence 

 Cool climate 

 

Slide 5 — Riesling Characteristics 

 High acidity 

 Aromatic purity 

 Versatile sweetness levels 

 Aging potential (petrol notes) 

 Aromas: lime, peach, apple, slate 

 

Slide 6 — Prädikat System 

Based on grape ripeness at harvest: 

 Kabinett 

 Spätlese 

 Auslese 

 Beerenauslese 

 Trockenbeerenauslese 

 Eiswein 

Not a sweetness scale — sweetness depends on fermentation. 

 

Slide 7 — Tasting Exercise 

Wines: 

 Mosel Kabinett 

 Rheingau Spätlese 

Focus: 

 Acidity levels 
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 Sweetness vs. ripeness 

 Mineral expression 

 Aromatic diƯerences 

 

Slide 8 — Discussion Questions 

 Why does Riesling thrive in cool climates? 

 How does slate soil influence flavor? 

 Why is the Prädikat system often misunderstood? 

 

Slide 9 — Summary 

 Germany’s wine identity is built on Riesling and cool-climate precision. 

 The Prädikat system classifies ripeness, not sweetness. 

 Regional diƯerences shape aromatic and structural profiles. 

 

SESSION 2 — AUSTRIA & GRÜNER VELTLINER 

Academic Slide Deck 

 

Slide 1 — Title 

Module 5: Germany & Austria  
Session 2: Austria & Grüner Veltliner 

 

Slide 2 — Learning Objectives 

 Understand Austria’s wine history and recovery after the 1980s crisis. 

 Identify major Austrian wine regions. 

 Recognize Grüner Veltliner’s characteristics. 

 Understand the DAC classification system. 

 

Slide 3 — Historical Context 
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 Viticulture since Roman times. 

 Habsburg influence on wine culture. 

 1985 scandal → strict modern regulations. 

 Austria now known for purity and precision. 

 

Slide 4 — Major Austrian Regions 

 Wachau 

 Kamptal 

 Kremstal 

 Burgenland 

 Styria (Steiermark) 

 

Slide 5 — Grüner Veltliner Characteristics 

 High acidity 

 White pepper note 

 Citrus, herbs, stone fruit 

 Versatile: light to full-bodied 

 Excellent food pairing potential 

 

Slide 6 — Austrian Classification 

DAC System: 

 Defines regional typicity. 

 Similar to French AOC. 

Wachau Terms (Traditional): 

 Steinfeder 

 Federspiel 

 Smaragd (richest) 
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Slide 7 — Tasting Exercise 

Wines: 

 Grüner Veltliner (Kamptal or Wachau) 

 Blaufränkisch (Burgenland) — optional red comparison 

Focus: 

 Peppery aromatics 

 Acidity 

 Texture 

 Regional variation 

 

Slide 8 — Discussion Questions 

 What makes Grüner so food-friendly? 

 How does the DAC system diƯer from Germany’s Prädikat? 

 Why is Austria known for purity and precision? 

 

Slide 9 — Summary 

 Austria combines tradition with modern quality standards. 

 Grüner Veltliner is the flagship grape. 

 DAC emphasizes regional identity and typicity. 

 

SESSION 3 — COMPARATIVE TASTING: GERMANY VS. AUSTRIA 

Academic Slide Deck 

 

Slide 1 — Title 

Module 5: Germany & Austria  
Session 3: Comparative Tasting — Germany vs. Austria 

 

Slide 2 — Learning Objectives 
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 Compare German and Austrian wine styles. 

 Understand how climate and soil shape regional diƯerences. 

 Evaluate Riesling vs. Grüner Veltliner. 

 Analyze structural and aromatic contrasts. 

 

Slide 3 — Climate Comparison 

Germany: 

 Cooler overall 

 Higher acidity 

 More delicate aromatics 

Austria: 

 Slightly warmer 

 Fuller body 

 Spicier aromatics 

 

Slide 4 — Soil Comparison 

Germany: 

 Slate (Mosel) 

 Quartzite (Rheingau) 

 Loess (Pfalz) 

Austria: 

 Loess 

 Primary rock (Wachau) 

 Limestone (Burgenland) 

 

Slide 5 — Grape Comparison 

Riesling: 

 High acidity 
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 Citrus, stone fruit 

 Petrol with age 

 Sweetness variation 

Grüner Veltliner: 

 Pepper, herbs 

 Citrus and stone fruit 

 Medium to high acidity 

 Mostly dry styles 

 

Slide 6 — Structural DiƯerences 

 Acidity levels 

 Body 

 Alcohol 

 Texture 

 Aromatic intensity 

 

Slide 7 — Tasting Exercise 

Wines: 

 German Riesling (Kabinett or Trocken) 

 Austrian Grüner Veltliner 

 Optional: German Spätburgunder vs. Austrian Blaufränkisch 

Focus: 

 Acidity comparison 

 Aromatic diƯerences 

 Texture and weight 

 Regional typicity 

 

Slide 8 — Discussion Questions 
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 Which wine shows more minerality? 

 How does alcohol level influence perception? 

 What stylistic diƯerences are most pronounced? 

 

Slide 9 — Summary 

 Germany and Austria share cool-climate precision but diƯer in style. 

 Riesling and Grüner oƯer contrasting expressions of acidity and aroma. 

 Soil and climate drive regional identity. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



78 
 

MODULE 6 — NEW WORLD WINES 

SESSION 1 — THE RISE OF THE NEW WORLD 

Academic Slide Deck 

 

Slide 1 — Title 

Module 6: New World Wines  
Session 1: The Rise of the New World 

 

Slide 2 — Learning Objectives 

 Understand the historical development of New World wine regions. 

 Identify key stylistic diƯerences between Old World and New World wines. 

 Recognize major New World producing countries. 

 Examine the role of technology and innovation. 

 

Slide 3 — Historical Overview 

 Colonial introduction of European grape varieties. 

 19th-century expansion in the Americas and Australia. 

 Post-1970s quality revolution. 

 Global recognition through blind tastings (e.g., 1976 Judgment of Paris). 

 

Slide 4 — Defining Characteristics 

 Fruit-forward profiles. 

 Higher alcohol levels. 

 Warmer climates. 

 Emphasis on varietal labeling. 

 Modern winemaking techniques. 

 

Slide 5 — Major New World Regions 
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 United States (California, Oregon, Washington) 

 Australia 

 New Zealand 

 Chile 

 Argentina 

 South Africa 

 

Slide 6 — Innovation & Technology 

 Temperature-controlled fermentation. 

 Advanced irrigation systems. 

 Clonal selection and vineyard mapping. 

 Oak alternatives and stylistic experimentation. 

 

Slide 7 — Tasting Exercise 

Wine: 

 New World Chardonnay (e.g., California or Australia) 

Focus: 

 Oak influence 

 Fruit ripeness 

 Alcohol level 

 Texture and body 

 

Slide 8 — Discussion Questions 

 What distinguishes New World philosophy from Old World tradition? 

 How does climate shape New World styles? 

 Why did New World wines gain rapid global recognition? 

 

Slide 9 — Summary 
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 New World wines emphasize fruit, clarity, and innovation. 

 Warmer climates and modern techniques shape style. 

 Global influence continues to grow. 

 

SESSION 2 — UNITED STATES (CALIFORNIA) 

Academic Slide Deck 

 

Slide 1 — Title 

Module 6: New World Wines  
Session 2: United States (California) 

 

Slide 2 — Learning Objectives 

 Understand California’s wine history. 

 Identify major Californian regions. 

 Recognize key grape varieties. 

 Examine stylistic characteristics of Napa and Sonoma. 

 

Slide 3 — Historical Context 

 Mission grape origins (18th century). 

 European varietals introduced in 19th century. 

 Prohibition setback (1920–1933). 

 Modern renaissance post-1976 Judgment of Paris. 

 

Slide 4 — Major Regions 

 Napa Valley 

 Sonoma County 

 Central Coast (Santa Barbara, Paso Robles) 

 Lodi 
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 Mendocino 

 

Slide 5 — Key Grape Varieties 

Red: 

 Cabernet Sauvignon 

 Zinfandel 

 Pinot Noir 

White: 

 Chardonnay 

 Sauvignon Blanc 

 

Slide 6 — Napa vs. Sonoma 

Napa Valley: 

 Warmer climate 

 Powerful Cabernet Sauvignon 

 Rich, full-bodied styles 

Sonoma: 

 Cooler coastal influence 

 Pinot Noir and Chardonnay 

 More restrained profiles 

 

Slide 7 — Tasting Exercise 

Wines: 

 Napa Cabernet Sauvignon 

 Sonoma Chardonnay 

Focus: 

 Oak usage 

 Alcohol and body 
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 Fruit concentration 

 Regional typicity 

 

Slide 8 — Discussion Questions 

 What makes Napa Cabernet globally iconic? 

 How does coastal influence shape Sonoma wines? 

 Why did California become a leader in innovation? 

 

Slide 9 — Summary 

 California is a cornerstone of New World wine. 

 Napa and Sonoma oƯer contrasting styles. 

 Innovation and climate drive regional identity. 

 

SESSION 3 — AUSTRALIA 

Academic Slide Deck 

 

Slide 1 — Title 

Module 6: New World Wines  
Session 3: Australia 

 

Slide 2 — Learning Objectives 

 Understand Australia’s wine history. 

 Identify major Australian regions. 

 Recognize Shiraz as the flagship grape. 

 Examine stylistic diversity across climates. 

 

Slide 3 — Historical Context 

 First vines planted in 1788. 
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 19th-century expansion through European immigrants. 

 1990s export boom. 

 Modern focus on regional identity. 

 

Slide 4 — Major Regions 

 Barossa Valley 

 McLaren Vale 

 Hunter Valley 

 Yarra Valley 

 Margaret River 

 

Slide 5 — Key Grape Varieties 

Red: 

 Shiraz 

 Cabernet Sauvignon 

 Grenache 

White: 

 Chardonnay 

 Semillon 

 Riesling 

 

Slide 6 — Stylistic Characteristics 

Shiraz: 

 Rich, ripe fruit 

 Pepper and spice 

 Full body 

Cool-Climate Styles (Yarra, Tasmania): 

 More restrained 
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 Higher acidity 

 Elegant aromatics 

 

Slide 7 — Tasting Exercise 

Wine: 

 Barossa Shiraz 

Focus: 

 Fruit intensity 

 Alcohol level 

 Spice profile 

 Texture and tannin 

 

Slide 8 — Discussion Questions 

 What makes Australian Shiraz distinctive? 

 How do cool-climate regions diƯer from warm ones? 

 How has Australia balanced tradition and innovation? 

 

Slide 9 — Summary 

 Australia oƯers bold, expressive wines. 

 Shiraz is the flagship grape. 

 Regional diversity is increasingly emphasized. 

 

SESSION 4 — NEW ZEALAND 

Academic Slide Deck 

 

Slide 1 — Title 

Module 6: New World Wines  
Session 4: New Zealand 
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Slide 2 — Learning Objectives 

 Understand New Zealand’s rapid rise in global wine. 

 Identify major regions. 

 Recognize Sauvignon Blanc and Pinot Noir characteristics. 

 Examine stylistic signatures of cool-climate winemaking. 

 

Slide 3 — Historical Context 

 First vines planted in 19th century. 

 Modern industry emerged in 1970s. 

 Global breakthrough with Marlborough Sauvignon Blanc. 

 

Slide 4 — Major Regions 

 Marlborough 

 Central Otago 

 Hawke’s Bay 

 Martinborough 

 

Slide 5 — Key Grape Varieties 

White: 

 Sauvignon Blanc 

 Chardonnay 

Red: 

 Pinot Noir 

 Syrah (cool-climate style) 

 

Slide 6 — Stylistic Characteristics 

Sauvignon Blanc: 
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 High acidity 

 Passionfruit, gooseberry 

 Herbaceous notes 

Pinot Noir: 

 Red fruit 

 Silky tannins 

 Mineral and floral elements 

 

Slide 7 — Tasting Exercise 

Wines: 

 Marlborough Sauvignon Blanc 

 Central Otago Pinot Noir 

Focus: 

 Aromatic intensity 

 Acidity 

 Texture 

 Regional typicity 

 

Slide 8 — Discussion Questions 

 Why did NZ Sauvignon Blanc become globally iconic? 

 How does Central Otago diƯer from Burgundy? 

 What defines New Zealand’s cool-climate identity? 

 

Slide 9 — Summary 

 New Zealand excels in cool-climate wines. 

 Sauvignon Blanc and Pinot Noir define its global reputation. 

 Regional diversity continues to expand. 
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MODULE 7 — FOOD & WINE PAIRING 

SESSION 1 — PRINCIPLES OF PAIRING 

Academic Slide Deck 

 

Slide 1 — Title 

Module 7: Food & Wine Pairing  
Session 1: Principles of Pairing 

 

Slide 2 — Learning Objectives 

 Understand the foundational principles of food and wine pairing. 

 Identify key structural elements in wine that influence pairing. 

 Recognize how acidity, tannin, sweetness, and intensity interact with food. 

 Apply basic pairing strategies to common dishes. 

 

Slide 3 — Why Pairing Matters 

 Enhances both food and wine. 

 Balances contrasting or complementary elements. 

 Creates harmony in texture, flavor, and aroma. 

 Reflects cultural and regional traditions. 

 

Slide 4 — Key Structural Elements in Wine 

 Acidity: cuts fat, refreshes palate. 

 Tannin: interacts with protein and fat. 

 Alcohol: amplifies heat and sweetness. 

 Sweetness: balances spice and salt. 

 Body: must match food intensity. 

 

Slide 5 — Core Pairing Strategies 
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Complement: 

 Similar flavors or textures (buttery Chardonnay + creamy pasta). 

Contrast: 

 Opposing elements (high-acid Riesling + spicy food). 

Match Intensity: 

 Light wine with light dish; bold wine with bold dish. 

 

Slide 6 — Common Pairing Interactions 

 Acidic wine + fatty food = balance 

 Sweet wine + salty food = harmony 

 Tannic wine + protein = softening of tannins 

 High-alcohol wine + spicy food = increased heat 

 Bitter tannins + bitter foods = amplified bitterness 

 

Slide 7 — Tasting Exercise 

Wines: 

 High-acid white (e.g., Sauvignon Blanc) 

 Tannic red (e.g., Cabernet Sauvignon) 

 Sweet wine (e.g., Riesling Spätlese) 

Foods: 

 Cheese 

 Smoked salmon 

 Dark chocolate 

Focus: 

 How structure changes perception 

 Which combinations succeed or fail 

 Identifying dominant interactions 
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Slide 8 — Discussion Questions 

 Why does acidity refresh the palate? 

 What makes tannins soften with protein? 

 Which pairings surprised you? 

 

Slide 9 — Summary 

 Pairing relies on structure, intensity, and balance. 

 Complement and contrast are key strategies. 

 Understanding wine structure improves pairing decisions. 

 

SESSION 2 — REGIONAL PAIRINGS 

Academic Slide Deck 

 

Slide 1 — Title 

Module 7: Food & Wine Pairing  
Session 2: Regional Pairings 

 

Slide 2 — Learning Objectives 

 Understand why regional food and wine pairings often succeed. 

 Identify classic pairings from major wine regions. 

 Recognize cultural and historical influences on pairing traditions. 

 Apply regional logic to modern pairing decisions. 

 

Slide 3 — Why Regional Pairings Work 

 Co-evolution of cuisine and viticulture. 

 Local ingredients match local wine styles. 

 Cultural continuity reinforces pairing norms. 

 Climate shapes both food and wine. 
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Slide 4 — France 

Examples: 

 Sancerre + goat cheese 

 Burgundy Pinot Noir + coq au vin 

 Champagne + oysters 

 Bordeaux + lamb 

Principle:  
Regional harmony and complementary structure. 

 

Slide 5 — Italy 

Examples: 

 Chianti + tomato-based pasta 

 Barolo + truƯles 

 Vermentino + seafood 

 Aglianico + roasted meats 

Principle:  
Acidity and rusticity match Italian cuisine. 

 

Slide 6 — Spain 

Examples: 

 Rioja Reserva + roasted lamb 

 Albariño + shellfish 

 Sherry (Fino) + tapas 

 Tempranillo + jamón ibérico 

Principle:  
Salt, fat, and bold flavors align with regional wines. 

 

Slide 7 — Tasting Exercise 
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Wines: 

 Sancerre 

 Chianti Classico 

 Albariño 

Foods: 

 Goat cheese 

 Tomato-based pasta 

 Shellfish or seafood salad 

Focus: 

 Regional synergy 

 Acidity alignment 

 Flavor integration 

 

Slide 8 — Discussion Questions 

 Why do regional pairings feel “natural”? 

 How does climate shape both food and wine? 

 Can regional pairings be successfully adapted? 

 

Slide 9 — Summary 

 Regional pairings reflect centuries of culinary evolution. 

 Local wines often match local dishes eƯortlessly. 

 Understanding regional logic enhances pairing confidence. 

 

SESSION 3 — EXPERIMENTAL PAIRING LAB 

Academic Slide Deck 

 

Slide 1 — Title 
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Module 7: Food & Wine Pairing  
Session 3: Experimental Pairing Lab 

 

Slide 2 — Learning Objectives 

 Explore unconventional pairings. 

 Understand why certain pairings fail. 

 Develop sensory awareness through experimentation. 

 Build confidence in creative pairing decisions. 

 

Slide 3 — Purpose of Experimental Pairing 

 Breaks reliance on rules. 

 Encourages sensory curiosity. 

 Reveals unexpected synergies. 

 Helps identify personal preferences. 

 

Slide 4 — Common Pairing Pitfalls 

 Bitter + bitter (e.g., tannic wine + dark greens). 

 High alcohol + spicy food. 

 Delicate wine + overpowering dish. 

 Sweet dessert + dry wine. 

 

Slide 5 — Surprising Successful Pairings 

 Champagne + fried foods 

 Riesling + spicy Asian cuisine 

 Sherry + nuts and olives 

 Lambrusco + pizza 

 Port + blue cheese 
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Slide 6 — Experimental Framework 

Students test combinations across categories: 

Wine Variables: 

 Sweetness 

 Acidity 

 Tannin 

 Alcohol 

 Body 

Food Variables: 

 Fat 

 Salt 

 Spice 

 Sweetness 

 Umami 

 

Slide 7 — Tasting Exercise 

Wines: 

 Dry Riesling 

 Sparkling wine 

 Tannic red 

 Sweet wine 

Foods: 

 Spicy dish 

 Fried item 

 Bitter greens 

 Blue cheese 

Focus: 

 Identifying clashes 
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 Noting unexpected harmonies 

 Understanding structural interactions 

 

Slide 8 — Discussion Questions 

 Which pairing surprised you the most? 

 What structural elements caused failures? 

 How can experimentation improve pairing skills? 

 

Slide 9 — Summary 

 Pairing is both science and creativity. 

 Failures teach as much as successes. 

 Understanding structure enables confident experimentation. 
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MODULE 8 — DESIGNING A TASTING EVENT 

SESSION 1 — PLANNING & STRUCTURE 

Academic Slide Deck 

 

Slide 1 — Title 

Module 8: Designing a Tasting Event  
Session 1: Planning & Structure 

 

Slide 2 — Learning Objectives 

 Understand the essential components of a structured wine tasting event. 

 Identify key logistical considerations (theme, wine order, glassware, 
temperature). 

 Learn how to design a coherent tasting flow. 

 Recognize common pitfalls in event planning. 

 

Slide 3 — Purpose of a Tasting Event 

 Education 

 Sensory exploration 

 Comparative analysis 

 Social engagement 

 Cultural appreciation 

 

Slide 4 — Choosing a Theme 

Examples: 

 Single region (e.g., Burgundy) 

 Single grape (e.g., Riesling) 

 Old World vs. New World 

 Vintage comparison 

 Winemaking technique (oak vs. unoaked) 
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Principle:  
A clear theme creates coherence and focus. 

 

Slide 5 — Wine Selection 

 4–6 wines recommended 

 Consider diversity within theme 

 Balance intensity and style 

 Ensure availability and budget alignment 

 

Slide 6 — Order of Service 

General guidelines: 

1. Sparkling → white → rosé → red → sweet → fortified 

2. Light → full 

3. Young → old 

4. Dry → sweet 

Purpose:  
Preserve palate sensitivity and structural clarity. 

 

Slide 7 — Glassware & Equipment 

 Standard ISO tasting glasses 

 Spittoons 

 Water and neutral palate cleansers 

 Notepads or tasting sheets 

 Temperature control (ice buckets, coolers) 

 

Slide 8 — Serving Temperature 

 Sparkling: 6–10°C 

 Whites: 8–12°C 

 Reds: 14–18°C 
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 Sweet/fortified: 10–14°C 

Impact:  
Temperature aƯects aroma, acidity, and alcohol perception. 

 

Slide 9 — Common Planning Pitfalls 

 Too many wines 

 Poor temperature control 

 Inconsistent glassware 

 Lack of thematic coherence 

 Overly complex explanations 

 

Slide 10 — Summary 

 A successful tasting requires structure, clarity, and preparation. 

 Theme, wine order, and equipment shape the experience. 

 Thoughtful planning enhances both learning and enjoyment. 

 

SESSION 2 — LEADING A TASTING 

Academic Slide Deck 

 

Slide 1 — Title 

Module 8: Designing a Tasting Event  
Session 2: Leading a Tasting 

 

Slide 2 — Learning Objectives 

 Learn eƯective communication techniques for guiding a tasting. 

 Understand how to introduce wines clearly and concisely. 

 Recognize how to facilitate discussion and engagement. 

 Develop confidence in presenting sensory analysis. 
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Slide 3 — Role of the Tasting Leader 

 Provide structure 

 OƯer context 

 Encourage observation 

 Maintain pacing 

 Support participant learning 

 

Slide 4 — Introducing a Wine 

Include: 

 Producer 

 Region 

 Grape variety 

 Vintage 

 Key stylistic notes 

 Relevant historical or technical context 

Keep it concise and relevant. 

 

Slide 5 — Guiding Sensory Analysis 

Lead participants through: 

1. Appearance 

2. Aroma 

3. Palate 

4. Structure 

5. Conclusion 

Encourage independent observation before sharing your own notes. 

 

Slide 6 — Facilitating Discussion 

 Ask open-ended questions 
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 Avoid leading participants 

 Validate diverse impressions 

 Encourage comparison between wines 

 Maintain a respectful, inclusive atmosphere 

 

Slide 7 — Managing Pacing 

 Allocate 5–10 minutes per wine 

 Allow time for questions 

 Keep explanations focused 

 Avoid overwhelming participants with technical detail 

 

Slide 8 — Handling DiƯicult Questions 

 Clarify terminology 

 Admit uncertainty when appropriate 

 Redirect to broader concepts 

 Encourage group input 

 

Slide 9 — Common Presentation Pitfalls 

 Over-explaining 

 Dominating discussion 

 Using jargon without explanation 

 Rushing or dragging pacing 

 Ignoring participant cues 

 

Slide 10 — Summary 

 EƯective tasting leadership balances clarity, structure, and engagement. 

 Concise introductions and guided analysis support learning. 

 A good leader creates an inclusive, curious environment. 
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SESSION 3 — FINAL TASTING EVENT 

Academic Slide Deck 

 

Slide 1 — Title 

Module 8: Designing a Tasting Event  
Session 3: Final Tasting Event 

 

Slide 2 — Learning Objectives 

 Apply all course concepts to a real tasting event. 

 Demonstrate planning, presentation, and analytical skills. 

 Evaluate wines using structured methodology. 

 Reflect on personal development as a taster. 

 

Slide 3 — Event Structure 

Students design and lead a tasting including: 

 Theme selection 

 Wine selection 

 Order of service 

 Presentation plan 

 Tasting sheets 

 Discussion prompts 

 

Slide 4 — Recommended Themes 

 “Pinot Noir Around the World” 

 “Old World vs. New World Chardonnay” 

 “The Many Faces of Tempranillo” 

 “Volcanic Wines” 
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 “Cool-Climate Whites” 

 

Slide 5 — Execution Guidelines 

 Begin with a brief introduction to the theme 

 Present each wine concisely 

 Guide participants through sensory analysis 

 Facilitate discussion 

 Maintain pacing and clarity 

 

Slide 6 — Evaluation Criteria 

 Clarity of presentation 

 Accuracy of information 

 Engagement with participants 

 Structure and pacing 

 Quality of wine selection 

 Depth of analysis 

 

Slide 7 — Tasting Exercise 

Participants evaluate 4–6 wines using: 

 Appearance 

 Aroma 

 Palate 

 Structure 

 Overall impression 

 Comparison within theme 

 

Slide 8 — Reflection Component 

Students reflect on: 
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 Strengths and weaknesses 

 Sensory development 

 Understanding of regional styles 

 Confidence in leading tastings 

 Areas for further study 

 

Slide 9 — Common Challenges 

 Overly ambitious themes 

 Excessive detail 

 Inconsistent pacing 

 DiƯiculty managing group dynamics 

 Underestimating preparation time 

 

Slide 10 — Summary 

 The final event synthesizes all course skills. 

 Students demonstrate planning, analysis, and leadership. 

 Reflection supports continued growth as a wine professional or enthusiast. 

 

 

 


