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der the law of Hong Kong, intoxicating liquor must not be sold or supplied to a minor in the course of business.
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Programme Objectives | F1E2RE

An enjoyable 3 hours French sparkling wine tour (9 different bottles) with Cantonese Siu Mei pairings
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Learning Contents | 2BRAS

- Overview of French Sparkling Wine Production | ZEREEEEEE
- Difference Between Champagne and Crémant | H1&EM&EEIERI
- Understanding Styles and Labels of French Sparkling Wine | 7 ##£BE &8 B AEMIRE
+ Vin Mousseux | f;88
- Crémant de Bourgogne | iR EE
- Crémant de Loire | B W& EE
- Crémant d’Alsace | P f & #7808
- Champagne | &1&
- Vintage and Non-vintage | S} £ RIFFEHE
- Sparkling Wine and Food Pairings Tips | =B EEZE /L
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Contact Hours | LiRIGE]

Total 3 hours in 1 lessons (1{E:RE « 483t 3/\i%)

Date Day Time Venue
HEA =)t (SE LERIEL
Wine and Beverage Laboratory,
31 May Wednesday 18:30-21:30 Institute of Vocational Education (Haking Wong Campus)
58 31H =)
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Upon successful completion you will receive a certificate issued by the Hospitality Discipline of the Vocational Training Council.
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Medium of Instruction | EiRES

Cantonese (supplemented with English notes) | BE5R:E ( BB )

Programme Fee | 28

HK$750 per person (Including 9 different wines)
BABE$7507T (BEEALR 9 REEB)

1. Vin Mosseaux de Bourgogne
Crémant de Bourgogne
Crémant de Loire
Crémant d’Alsace
Champagne - Delamotte Brut NV
Champagne - Duval Leroy Champagne Brut NV
Champagne - Pertois Moriset Rose Grand Cru NV
Champagne - Nicolas Feuillatte, Blanc de Blancs 2014
9. Champagne - Pol Roger Rose 2015

* Above wines are based on availability
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Application Deadline | &1-%R& H 45
4 5 May 2023 | 2023% 58 5H Enrolment | %3

Applicants MUST be aged over 18, and do not have any health problems that made them unfit for alcoholic beverage tasting.
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Inquiry | &3l

Tel | EBE: 2595-2591/ 2708 5394

WhatsApp: 2595-2591 E il E
Email / BE: iveht@vtc.edu.hk

Website / 4gh: https://hospitality.vtc.edu.hk/
https://cpe.vtc.edu.hk

Disclaimer / R & EHH

VTC reserves the right to cancel any course, revise course content or change the offering venue
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ances so warrant.
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