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INTRODUCTION

Drinking wine has become increasingly popular in Hong Kong. Consumers enjoy the pleasure of
matching wine with different cuisines while executives and professionals find that talking about
wine appreciation is a useful means of socializing with business associates. To serve both purposes,
a comprehensive and solid understanding of wine knowledge and tasting skills would be essential.
In addition, with the abolition of wine duty, Hong Kong is well on the way to become Asia’s wine
hub. Knowledgeable professionals and sales people are in great demand in the industry. It is
imperative to have a good foundation of knowledge and skills to excel in the sector.

WINE & SPIRIT EDUCATION TRUST (WSET)

Established in 1969, WSET has offered internationally-recognised wine courses in over 45 countries.
The aim of the quality-assured qualifications, WSET Awards, which are accredited by The Office of
Qualifications Regulation as part of the UK’s Qualification and Credits Framework, is to provide high
quality education and training in wines and spirits and to help people develop their tasting skills.
The courses are led by WSET Certified Tutors using the official materials produced by WSET.

WSET Level 1 Award in Wines

COURSE STRUCTURE

This course provides a basic introduction to the main styles of wine available to front line staff involved in the
selling and/or service of wine, and for the interested consumer. It introduces the technique of tasting wine
and the characteristics of the common grape varieties used to produce wines. It aims to provide the basic
product knowledge and skills in the selling and/or service of wine to prepare a person for their first job in
retail or hospitality.

The course is conducted by a WSET Certified Educator through lectures and tutored wine tasting. Participants
will take the WSET Level 1 Examination at the end of the course and upon satisfactory passing the
examination, it will lead to an internationally recognized WSET Level 1 Award in Wines.

CONTENT

The main types and styles of wine

Common wine grapes and their characteristics

How to store and serve wine

The principles of food and wine pairing

How to describe wine using the WSET Level 1 Systematic Approach to Tasting Wine® (SAT)

FEE

HKMA Member: HKS$1,600

Non-Member: HK$1,800

(Includes tuition, wine tasting, WSET Level 1 copyright materials and WSET Level 1 Examination.)

WSET Level 2 Award in Wines and Spirits

COURSE STRUCTURE

This course is based on the materials and curricula of the WSET Level 2 Award in Wines and Spirits. It is
suitable for those who want to acquire knowledge of the broad range of wines and spirits and product
knowledge to underpin job skills and competences in the customers service and sales function of the
hospitality, retailing and wholesaling industries. It is also useful for those who are avid wine lovers seeking
a comprehensive understanding of the subject. The main styles of wines and spirits, wine service and the
matching of food and wine would be introduced in the course.

The course is conducted by a WSET Certified Educator through lectures and tutored wine tasting. Participants
will take the WSET Level 2 Examination at the end of the course and upon satisfactory passing the
examination, it will lead to an internationally recognized WSET Level 2 Award in Wines and Spirits.



CONTENT

How wine is made

What factors influence wine style

The key white and black grape varieties and their characteristics

The important wine-producing regions of the world in which these grapes are grown

The production of sparkling, sweet, and fortified wines

Label terminology

Food and wine pairing principles

The principal categories of spirits and liqueurs, and how they are made

How to describe wine using the WSET Level 2 Systematic Approach to Tasting Wine® (SAT)

FEE

HKMA Member:  HK$6,600

Non-Member: HK$6,800

(Includes tuition, wine tasting, WSET Level 2 copyright materials and WSET Level 2 Examination.)

WSET Level 3 Award in Wines

COURSE STRUCTURE

This course is designed to give a thorough understanding of the factors that account for the style, quality and
price of the principal still, sparkling and fortified wines of the world. It will assist those who are required to make
professional evaluations of wines with regards to their style, quality and price. It also provides the in-depth
product knowledge required to underpin job skills and competencies, for example in product selection in the
retail and hospitality sectors. It is suitable for those who have passed WSET Level 2 Examination or an equivalent
level.

The course is conducted by a WSET Certified Educator through lectures and tutored wine tasting with the
WSET Advanced Systematic Approach to Tasting. Participants will take the WSET Level 3 Examination at the
end of the course and upon satisfactory passing the examination, it will lead to an internationally recognized
WSET Level 3 Award in Wines.

CONTENT

The key factors in the production of wine: location, grape growing, winemaking, maturation and bottling
How these key factors influence the key characteristics of the principal

- still wines of the world

- sparkling wines of the world

- fortified wines of the world

How to apply your understanding to explain wine style and quality

How to taste wines, describe their characteristics and evaluate their quality, using the WSET Level 3
Systematic Approach to Tasting Wine® (SAT)

FEE

HKMA Member:  HK$11,600

Non-Member: HK$11,800

(Includes tuition, wine tasting, WSET Level 3 copyright materials and WSET Level 3 Examination.)

WSET The Hong Kong Management Association is a WSET Approved
e =0 Programme Provider. The Awards in Wines & Spirits Programmes are led
PROGRAMME PROVIDER by WSET Certified Tutors using the official WSET copyright materials.
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Under the law of Hong Kong, intoxicating liquor must not be sold or supplied to a minor in the course of business.




ADMINISTRATIVE DETAILS

VENUE

The Hong Kong Management Association
14/F Fairmont House

8 Cotton Tree Drive

Central, Hong Kong

LANGUAGE MEDIUM

Conducted in Cantonese or English

(Please refer to respective classes in the time table)
Textbook / reference materials are in English

REGISTRATION

OR

The Hong Kong Management Association
3/F, Tower 2, South Seas Centre

75 Mody Road

Tsim Sha Tsui, Kowloon

All interested parties are requested to complete the registration form and return it together with appropriate
fee(s) to the Secretariat 1 week before the programmes commence. Successful applicants will be notified by
email or telephone. No separate letter of acceptance will be issued. As space is limited, bookings will be on a

first-come, first-served basis.

ENQUIRIES

For Course Details:

Ms Matthew Lee : 3958 4803 Email : matthewlee@hkma.org.hk  or

Mr Ronnie Chan : 2774 8526 Email : ronniechan@hkma.org.hk

Fax: 2365 1000 General Enquiry & Enrolment : 2774 8500 or 2774 8501

http://www.hkma.org.hk/wset
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