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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.
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Programme Objectives | (RIZRE

This aims for beginner- to intermediate-level qualification exploring wines, suitable for industry
professionals and wine enthusiasts.

This qualification is intended for beginners wishing to learn about a wide range of wines or
those seeking to build on the introductory knowledge gained with the WSET Level 1 Award in
Wines. To gain knowledge of the principal and regionally important grape varieties of the world,
the regions in which they are grown, and the styles of wine they produce. Through a
combination of tasting and theory, exploring the factors that impact style and quality and learn
how to describe these wines with confidence.
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Learning Contents | 2EAA

- How environmental factors, grape-growing, winemaking and maturation options influence the style and
quality of wines made from eight principal grape varieties

+ The style and quality of wines made from 22 regionally important grape varieties and produced in over 70
geographical indications (Gls) around the world

- How grape varieties and winemaking processes influence key styles of “Sparkling wines” and “Fortified
wines”

- Key labelling terms used to indicate origin, style and quality
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Medium of Instruction | ZiR:ES

Cantonese (supplemented with English notes) | BE5RE ( BiLIZEEHM )
Assessment Method | FF1% 75 3%
Assessment FFiZ75iE Format E#zfz{ Duration 5 Pass Mark &18EK
Closed-book examination in English 50 multiple-choice questions 60 minutes 55% and above
3R EER 5015E1ER 607 & 55% K&

Upon successful completion you will receive a WSET certificate and lapel pin. TEIEFISS A B EFRIER - (RIFTEBEWSETEESNEE -
Specification of WSET Level 2 Award in Wines: https://www.wsetglobal.com/media/6942/wset_|2wines_specification_en_may2019.pdf

Contact Hours | LEiREFE]
Total 19 hours including 60 minutes examination in 7 lessons (A 7fE:RE « 41 19/\iF B15607 #E:)

Class Schedule Lesson Date Day Time Venue
AR wE BHEA 5 feFfE LRithEs
Lesson1 | £—= 4Aug | 88 4H Tue 28" 18:45-20:45
e — e o Wine and Beverage
Lesson2 | £_F 9Aug | 88 9H Thu 28IY 18:45-21:45 Laboratory,
Lesson3 | =% 11 Aug | 88 11H Tue 28" 18:45-21:45 Instltuézgza\‘lt?::tlonal
)(\J%%i Lesson4 | HME 16 Aug | 88 16H Thu 8T 18:45-21:45 (Haking Wong)
Lesson5 | A= 18 Aug | 88 18H Tue 28 18:45-21:45 EHEEYSEE
2%“
Lesson 6 | EAE 23 Aug | 88 23H Thu £85I 18:45-21:45 :.::Ef”%
Lesson7 | £tE 25Aug | 8H 25H Tue EH1” 18:45-20:45



https://www.wsetglobal.com/media/6942/wset_l2wines_specification_en_may2019.pdf

Programme Fee | 2%

HK$7,500 per person (including the WSET examination fee and not less than 48 different Wines)
< Special Offer: HK$6,750 per person will apply to the following participants:
1. VTC Staff and Alumni; or
2. Graduates of wine-related courses organized by the Hospitality Discipline; or
3. Early Bird
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Application Deadline | & LlE#& B

Aug Cohort

7 Jul 2022 (Early Bird: before 23 Jun) | \B3¥t :

2022 7H 7H

(REE=: 6H 2368 ZA)

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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Room 432, Hong Kong Institute of Vocational Education (Haking Wong),

Hospitality Discipline

1 Please fill up this application form attaching with crossed cheque payable to “Vocational Training Council” (back of the cheque with
names of applicant and programme), send by post or in-person before the closing date to the address below:

702 Lai Chi Kok Road, Cheung Sha Wan, Kowloon

Remarks:
Application form must be submitted with cheque together, otherwise this will NOT be processed
Cash should NOT be sent through post and dated cheques will NOT be accepted.
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2.
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II Seats are limited and applications are processed on a first-come-first-served basis.
If the minimum number of students is not reached, the course will be postponed.
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III The admission notification will be issued a week before the commencement of the course via e-mail. Applicants who do not receive this email
notification should contact us. An official receipt for their tuition fee payment will be given in the first lesson.
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https://hospitality.vtc.edu.hk/uploads/In-service/Wine%20Related/WSET/Forms/AppForm-WSETs-AY2122.pdf
https://hospitality.vtc.edu.hk/uploads/In-service/Wine%20Related/WSET/Forms/AppForm-WSETs-AY2122.pdf

Application Notes (WSET Programmes) | EB:5 B4 (A8 BEZIBEHN S E S T R12)

IV Refund and Transfer | BIZ3REA &k BEEE
Fees paid is non-refundable unless the programme cancellation, rescheduling and unsuccessful application cases. Fees paid and places enrolled
are not transferable, and request for programme swapping will not be entertained. The Hospitality Discipline of Institute of Vocational Education
reserves the right to cancel or reschedule the course.
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V Special Consideration and Reasonable Adjustment | {$%%& & SERAR
For Wine and Spirit Education Trust (WSET) students have any special consideration and reasonable adjustment requests, you may send email to
iveht@vtc.edu.hk “Hospitality Discipline’s In-service Programme Team” stating your name, address and contact information with full details of the
complaint with supporting documents. Hospitality Discipline can arrange reasonable adjustment for special consideration as this policy.
HRBEBEZUAHEES (WSET) ENREELEFREMURKERNSERRTE - MO DIBEEFEHHE iveht@vtc.edu.hk TBE RIREERER
BAlE, - FERRGHSS B RER - MURIRFFNEEF QGRS XM - BERRESN BB O ZH a2 R -
VI Complaints and Appeals | #&:if & LiFi2F
For Wine and Spirit Education Trust (WSET) student have any complaints and appeals, you may send email to iveht@vtc.edu.hk “Hospitality
Discipline’s In-service Programme Team” stating your name, address and contact information with full details of the complaint with supporting
documents. “The Programme Team” should acknowledge receipt of it in writing normally within 5 working days. This will be conducted an
investigation into the complaint. Result of investigation would be responded in writing within 20 working days. If the response of complaint is not
satisfied, you may send email for appeal to “The Programme Team Coordinator” after 5 days of receiving response. “The Programme Team
Coordinator” should acknowledge receipt of it in writing normally within 5 working days. This will be conducted a further investigation into this appeal.
Result of appeal investigation would be responded in writing within 20 working days. If the student is still dissatisfied, you may wish to file a
complaint with WSET about the Approved Programme Provider (APP) referring to WSET’s Quality Assurance Team email to ga@wsetglobal.com.
HRNBEBEZUBRBES (WSET) BRREELEATMRHAFM LR - BUUBEBEFHMHE iveht@vtc.edu.hk DEERREENEBIEINAL - 5ZRE
RS -~ AN ERER - DX&TQEEE’J;E%#ZWE. B/ - TEREIE, BEEE s ELEHRMEEMARRDNE - SRERFETRSE -
AEARBEELFAAFHERRE - ERCREHRANER  CUNERIIDBE R EBEREXETF G T EHFIARES . ?EﬁEEuﬁ
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IR REAR - MO ERBM0O WSET BEREBBRREBE I ga@wsetglobal.com R BR T IZEEIIHE (APP) BIIRER -
VII Enquiry and Feedback | Ei{ & & El8&
This Enquiry & Feedback Form enables candidates to request an enquiry against examination results (re-mark) and/or feedback on their scripts. An
enquiry can be requested for all grades awarded; feedback can only be requested for fail grades.
IbE 5 K OEEFAESFEE LB KRB EAER (ENTD ) A/HHEFENOEETEH - TERUEREFABRTIZNERETE ; WRESHH A
RABHI Rl AERA K OES -
VIII Re-sit Fee and Application | HEER & 5
Re-sit Application is only applicable to student who takes WSET’s programmes in Vocational Training Council (VTC) Hospitality Discipline and
unsuccessful to the exam, and it can only be applied for once. Those who fail the re-sit exam must re-take the WSET course before re-sit the exam
again. Application Procedures: After confirming the exam date, student require to submit an Examination Re-sit Application Form and related fee to
our Office.
BB E RIEBAN LW R R A E RIREERAWSETRE R L A S EEL - UWRODIBEFHE—R - HELSHEE - WEBMIRBEWSETO R
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IX Diversity and Equality Policy | ZGIERFEER
The Vocational Training Council (VTC) is committed to developing, promoting and maintaining policies of equality of opportunity which creates an
environment for staff, students or any other persons who have dealings with the VTC where there is no barrier to equal opportunities and no
discrimination on the grounds of sex, pregnancy, breastfeeding, disability, race, marital status, family status, or sexual orientation.
BEIRBRNTE  EERES —EFSEHEEER LS EREH9%  DURIAMRR - 182 - REEE - BE - &k - BIRRT - KEBASY
HEEERAIREFHAEBFEIIREES - BEUREREINREESHRIENAL -
X Personal Data Policy | B AZERER
VTC's policies and practices in relation to personal data and the Personal Data (Privacy) Ordinance in Hong Kong is available at
http://www.vtc.edu.hk/html/en/privacy.html. VTC and its member institutions intend to use your personal data provided, including your name, phone
number, mobile number, email address, correspondence address and education level, to provide direct marketing information in relation to any
programmes, admission and events of VTC and its member institutions, but we cannot so use your personal data without your consent. If you would
like to unsubscribe from receiving the said information or update your personal data, please send your request to iveht@vtc.edu.hk.
ERBEIREHEAEREREE (EAEH ( FhEE ) 1561) W RMUE - 758 Bhttp://www.vtc.edu.hk/html/tc/privacy.html - BiZE 8RS R E %8
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iveht@vtc.edu.hk °
Enquiry | &3l
Tel | BzE: 2708 5394 / 2595 8478 .
WhatsApp: 9037 2228
Email / EEp: iveht@vtc.edu.hk .Fﬂ'%
Website / 484t https://hospitality.vtc.edu.hk/ g%!:&'!
https://cpe.vtc.edu.hk o’ "i*;h. o
L TR X ]
Disclaimer / R = &5 A8 . il

VTC reserves the right to cancel any course, revise course content or change the offering venue(s),
date and time if circumstances so warrant.
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