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COTES DU RHONE

https://www.cotesdurhone.com/en/
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nder 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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ogramme Objectives | RERE

An enjoyable 3 hours wine tour passing through Cétes-du-Rhdne with 10 different wine appellations
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Learning Contents | BBRAR

- Overview of Coétes du Rhéne

- Difference of Wine Styles between North and South Cétes du Rhéne
- Walking through Cétes du Rhéne’ s Wine Appellations

+ Understanding Wine Labels of Cotes du Rhone (South)

- Signature Wines of Cétes du Rhéne (South)

+ Food and Wine Pairings Tips
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https://www.cotesdurhone.com/en/

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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Contact Hours | EFREFE]

Total 3hours in 1 lessons (1{E:RE . #23t 3/\iF)

Date Day Time Venue
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Wine and Beverage Laboratory, Institute of Vocational Education
27 May Friday 18:45-21:45 (Haking Wong)
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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 | #ZiR:ES

Cantonese (supplemented with English notes) | BER:E ( Bi{SEEHM )

Programme Fee | 228

HK$750 per person (Including not less than 9 different wines)
1. Cotes-du-Rhdne Village AOP - Red

Lirac AOP — Red

Rasteau AOP — Red

Saint Joseph AOP - Red

Gigonadas AOP - Red

Chateauneuf du Pape AOP - Red

Coétes-du-Rhdne Village AOP - White

Saint Joseph AOP — White

Chateauneuf du Pape AOP — White

* Above wines are based on availability
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Application Deadline | &R HHEA

& 6May 2022 | 2022% 58 6H

Inquiry | &3

Tel / EE: 2708 5394 / 2595 8478
WhatsApp: 9037 2228

Email / EE: iveht@vtc.edu.hk

Website / 484k: https://hospitality.vtc.edu.hk/
https://cpe.vtc.edu.hk

Disclaimer / 2 S5 ZHH
VTC reserves the right to cancel any course, revise course content or change the offering venue
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