DETAILS OF THE COURSE:

	Dates:
	Class 1: 
Wednesday, 15 September 2004

Class 2:  
Wednesday, 22 September 2004

Class 3:  
Tuesday, 5 October 2004

Examination:  Tuesday, 12 October 2004

	Time:  
	7:00 p.m. to 9:00 p.m.

	Venue:
	Law Society Clubhouse, 3/F, Wing On House, 71 Des Voeux Road, Central, Hong Kong

	Topics:
	第一課: 葡萄酒造、種類與風格、氣侯與葡萄品種對酒的影響、試酒技巧

第二課: 侍酒方法、葡萄酒儲存、開瓶技巧、專業責任

第三課: 食物味道與結構、葡萄酒味道與結構、食物與餐酒配對

第四課: 考試 

	Speaker:
	Mr. Kevin K. Tang, WSET Approved Internal Assessor and Centre Director of Concord Institute of Wine

	Language:
	Cantonese

	Wines to be tasted:
	Class 1
a. Australia - De Bortoli Windy Peak Sparkling NV

b. Australia - De Bortoli Noble One 2002

c. France - Chateau Laride 1999, Haut Medoc Cru Bourgeois

d. France - Cuvee Clemence 2002

Class 2
a. New Zealand - Alpha Domus Sauvignon Blanc 2003

b. Australia - De Bortoli Windy Peak Chardonnay 2003

c. Australia - De Bortoli Windy Peak Riesling 2003

d. Australia - De Bortoli Deen Vat 8 Shiraz 2002

e. Australia - De Bortoli Deen Vat 9 Cabernet Sauvignon 2002

f. Australia - De Bortoli Windy Peak Pinot Noir 2002

Class 3
a. New Zealand - Alpha Domus Pinot Noir 2002

b. Chile - Equus Cabernet Sauvignon 2002

c. Australia - Deviation Road Chardonnay 1999

d. Australia - De Bortoli Yarra Valley Shiraz 2000

	Fee:
	HK$2,150 per person (including materials, examination fee and wines to be tasted)


