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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.
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Mochetto Food & Wine has been awarded the WSET Approved Programme Provider in Hong Kong. We look forward to your enthusiastic participation.
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WSET® Level 1 Foundatlon ertlflcate in Wine
(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 16, 2010 (Saturday)
Time : 11:00-18:00 (13:00-14:00 Lunch Break) Programme Duration : Total 6 hours
Examination Date : February 1, 2010 (Monday)
Time :19:00-19:45 (45 minutes)
*’é” : HK$980 Tuition Fee : HK$980
qJ}FI;Fﬁ 7-8 HEE - %?»?’?E'Jé' S TEA ) (Include 7-8 types of wine, study kit and quick lunch)
S| Course Contents :
1. g_pa;mﬁr[pﬁ Bl 1. The main styles of wine . _
2. WSET ¥ il *"E?fi 2. WSET Level 1 Systematic Approach to Tasting
. . S 3. The characteristics of the common grape varieties used
3. PREIAEADNT LA W e i to produce wine
4. 3% ig'ﬂ . 4. Service of wine
5. apreEd J(EW P 5. The matching of food and wine
6. ML~ A EREH Fgu{l%; 6. Health, safety and legal issues
PJ WSET FLegsmAd g 13ty - HK$500 * ji @& {422 | WSET Foundation Exam Fee : HK$500 * Optional
(45 WSET $H [0 %305 W s BEp puds ) (Include Exam Paper and Certificate issued by WSET)
%gﬁﬂjvﬂ YR r f Certificate Award Requirement :
Tt 45 53 B 30 [HEIRRE (BIAE 21 (K] ) Answer a multiple choice paper of 30 questions within 45
il Pt - o minutes (Minimum of 21 questions correct to pass the exam)
Sk Qe sﬂrﬂlﬁ el £ A Fﬂ . : :
S Fr A food and wine matching exercise
il [ [' A portfolio of tasting notes
# ¢ # Enrolment Form
FYgEg FirdeEg:
Name in English Name in Chinese
ENTCE *f ﬁfﬁfﬁﬁi
Date of Birth H.K.I.C
btk ﬂ,?]:'[ :
mail Address e
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Course Code & Date (if appllcable WSET #& Exam: i Please v/
ill
¥ £, [ #H=" Enrolment and Payment Method :
%,mq, %qg{f, A5 m,%y G TR ) ﬁ& FOREES RS [ E 2 i CRUIEAL 317-319 BETTA K R 81 803-4 4

fl‘f,{‘“ﬁ E!EI}% iy’

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
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the pay-in slip by fax to 3580 8026.

75 Signature :

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

89-838 - *,{"LIWJ%EE% [ [l = 3580 8026

FIH#] Date :




