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WSET Intermediate: Level 2 Award in Wines and Spirits (II)

- PR 102107 27Tp (&¥pp)

SoME RRASREREY T e

B R % ER S VES &
08:00-08:10 | # 3|
PP Eim  REFE £ & | SEH
08:10-09:00 | jasg2r4z s 2R 4% £k PR R Tk TR g
WmFERE CAMEEREE AR
FAE - REE e | BEEE
1% 3 > ISG Sommelier Diploma Program
9:00-12:00 | 1. 5 5[ ¢ i E s o % »  WSET Level 4 Diploma in Wines
03 LR R and Spirits
FREEF » Formador Homologado del Vino
2. Bt ¥ sinAzz B de Jerez _
12:00-13:00 | kA/= & »  Spanish Wine Experience
Program
BArr it B E R R > SOPEXA -- Certificate in
S Advanced Knowledge of French
&R .
13:00-15:00 |1 - 12 1oz R Wine
: : 17 RARBEE2 2 FH 55 |y ERTFEANETALE
it (WSET)42 28 #-f7
2. d0 M eni F i H > E RS PR § (ISG)H
WARBE A AR & HLET ’
% > @57 2 §Tp(Sherry)sE i
| . 1. Chardonnay, Sauvignon Blanc, Tom Curry
15:00-18:00 | Riesling. > Certified Wine Educator WSET
2.3 5 9 F§ % 54 ¢ Muscat, | » Diploma in Wines & Spirits WSET
Chenin Blanc, Gewurztraminer, | » Level Three Advanced Certificate
Pinot Gris, Semillon % WSET o
%A > Bachelor of Arts, University of
18:00-18:30 | ™ * Victoria, British Columbia
Canada
18:30-20-30 | 102 EWsetl2 % Er-& v | fREE

=2

I

BOBLL S B R I BT




T
Dl

H i/ )k

) Fe
st e =
g A ET P L RS
(yyyy-mm-dd)
E-MAIL
i M hh £ a8 z %
|- LR wp4=3 102£ 100 18 p (7)Y = 12:00 1 o

g—g—l/ fg _:EJ!; = ;\‘ §F" *’é, 2:'\4‘: o




ke
piY

<k
(=
hd

Pl

Pealcs

& o>

OKERY

Of5 BRBAH

Filpm (FEASL %)
S MAs>ERE(LES
)2 e >(Eu i) &
Bar g L (5 9-224 B
vzt 7-11)

BalEA (R ATES )

o4 RN B RE TR
MR RSS(E H) ¢ BER




