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WSET® Approved Programme Provider

We are honored to share with you our passion for the world of Wines.

Whether you are a complete beginner who needs help choosing wine in your local wine shop or restaurant, a wine enthusiast who wants to
increase your knowledge of wines, or working within the wine and spirits trade seeking further qualifications, we have the course for you.

The Wine & Spirit Education Trust (WSET) was founded in 1969 in the UK to provide high quality education and training in wines and
spirits. Since then, WSET has grown into the foremost international body in the field of wines and spirits education, with a suite of sought-after
qualifications.

Mochetto Food & Wine has been awarded the WSET Approved Programme Provider in Hong Kong. We look forward to your enthusiastic
participation.

Course Code Course Title

WL3-67069C | WSET® Level 3 Advanced Certificate in Wines and Spirits
(Study Kit in English and Conducted in Chinese)
Venue : Room 803-4 Kai Tak Commercial Building, 317-319 Des Voeux Road Central, HK.
Date : January 12, 19, 26, Feb 2, 9, 23, March 2, 9, 16 & 23, 2010 (Every Tuesday) Total: 10 Sessions
Time : 19:00-22:00 Programme Duration : Total 30 hours
Mock Examination Date: to be confirmed later Time : 19:30-21:30 (2 hours)
Examination Date : to be confirmed later Time : 19:30-21:30 (2 hours)
Tuition Fee : HK$7,300
(Include around 60 types of wine & spirit, study kit and tutor fee)

WSET Advanced Examination Fee : HK$1,500* Optional
(Include Exam Paper, wine for blinding tasting and Certificate issued by WSET)

Minimum no. of Students : 6

Course Contents : Certificate Award Requirement :
1. Introduction, tasting techniqgue and Winemaking Unit One — The Unit 1 combined theory paper (50 multiple
2. France 1: Burgundy & Alsace choice questions and 4 short written questions) is to be
3. France 2 : Bordeaux & SW France completed in 1hr 45mins. (A candidate is required to pass the
4. France 3: Loire, Rhone and South of France paper with a minimum mark of 55%)
5. Germany, Austria, Hungary and UK
6. lItaly, Spain and Portugal Unit Two — Blind tasting of a single wine and produce an
7. USA, Canada, Chile (SE Europe) analysis using the WSET® Level 3 Systematic Approach to
8. Argentina and South Africa Tasting. The practical tasting examination is to be completed in
9. Australia, New Zealand and Sparkling Wines 15 minutes. (A candidate is required to pass the paper with a
10. Fortified Wines, Spirits & Liqueurs minimum mark of 55%)
Results and certificates will be issued to APPs in approximately
6-8 weeks following receipt of scripts by WSET Awards.

Enrolment Form

Name in English : Name in Chinese :
Date of Birth : H.K.I.C. No. :
Email Address : Tel :

Correspondence Address :

Course Code & Date (if applicable) : WSET Exam @ [] Please v

Enrolment and Payment Method :

Please send the Enrolment Form and a crossed cheque payable to Mochetto Food & Wine by mail or by hand to: Room 803-4 Kai Tak
Commercial Building, 317-319 Des Voeux Road Central, Hong Kong. Or Bank-in the payment to our HSBC A/C No0.173-357989-838 and
send the Enrolment Form and the pay-in slip by fax to 3580 8026.

Signature : Date :

Room 803-4 Kai Tak Commercial Building, 317-319 Des Voeux Road Central, H.K. Tel: 3586 2667 Fax: 3580 8026 Email: info@mochetto.com



