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CERTIFICAT professionnel DE SOMMELLERIE
PROFESSIONAL SOMMELIER CERTIFICATE
Arm yourself with the knowledge you need for a sommelier career!

	Module 1: The Wine Fundamentals
	1 - 2 September 2010

	Module 2: Wines of the Old and New Worlds
	3 - 4 September 2010

	Module 3: Wine Pairing, Sales and Cellar Management
	6 - 7 September 2010


In the first module, you will be exposed to all the elements involving the wine business including the viticulture, vinification, and regional laws. You will begin to develop wine tasting skills by studying old and new world wines, as well as sparkling and fortified wines.

The second module provides an in-depth study of the old and new world wine producing regions. You will learn the geographical, historical and cultural significance of the wines in each region. And what’s better than learning by tasting! You will have the chance to taste premium wines from the regions.

The third module will unravel the myths and mysteries surrounding the art and science of successful wine and food matching. The programme offers a ‘hands-on’ experience that challenges your senses and perceptions in the kitchen and tasting room. It also introduces you to the practical duties of a sommelier with extensive tasting session focuses on the current vintage releases.

	Duration
	Each module is a 2-day session; 9am – 5pm daily

	Instructor
	Bruno Casassus

	Audience
	All F&B personnel and wine connoisseurs

	Methodology
	Lecture, demonstration, role-play and wine tasting sessions

	Fee
	RM 1,200 per participant for (1) one module (2-day workshop)
RM 3,000 per participant for (3) three modules




	MODULE 1: THE WINE FUNDAMENTALS
Day 1: From The Vineyard To The Bottle

Morning session: 
· Viticulture and Vinification

· White, Red and Rose wine

Afternoon session:

· Viticulture and Vinification – Sparkling wines & Champagne, fortified wines, Port, Sherry
· Introduction to wine tasting techniques
· Casual wine tasting

Day 2: Wine Service

Morning session:

· Handling a bottle of wine

· Wine rules and regulations: labels, appellations, qualitative organisation, distribution
· Taking an order

· Presentation of the wine

Afternoon session:

· Wine service techniques
· Equipment set up, temperature, wine opening, decanting
· Adding value to the wine service
· Casual wine tasting
MODULE 2: WINES OF THE OLD AND NEW WORLDS

Day 1: Wine Tasting Technique & Terms
Morning session:

· Wine tasting techniques – Horizontal Tasting, Vertical Tasting, Blind Tasting
· Wine tasting terms

· Wine appreciation and the consequences of wine storage condition/selling

· Faults of wine – tasting wines with faults

Afternoon session:

· Comparative tasting & outcome on wine sales

· White wines from different origins, grape and strength

· Rose wines
· Red wines from different origins, grapes and strength
Day 2: From The Old World To The New World, Characteristics & Differences
· Grapes used

· Terroir particularities: soil, climate, plant & man

· Wine making specificities & wine characteristics

Morning session: Old World Wines
· France – Bordeaux, Burgundy and French wines
· Germany
· Italy
· Spain
· Other wines

Afternoon session: New World Wines

· The United States of America – California and other wines…

· Central and South America – Argentina, Chile…

· South Africa

· Australia / New Zealand 

· Other wines

· Old World and New World Wines comparative tasting



	MODULE 3: WINE PAIRING, SALES AND CELLAR MANAGEMENT

Day 1: Practical Food And Wine Matching
Morning session: Understanding the food and wine matching process
· Taste components

· Food and wine balance - Strength of the wine / Taste of the food

· Traditional matching of Food and Wine - suggestive selling approach
· Create your own food and wine matching - suggestive selling approach
Afternoon session: Practical Food & Wine Matching

· Wine and clientele - Which wine for which client

· Space and time for wine drinking – suggestive selling

· Food and wine tasting
Day 2: Wine Sales & Cellar Management
Morning session: Purchasing & selling wine in Malaysia
· Wine supply solutions – traders, importers.
· Wine transportation / storage issues

· Wine pricing policy and the influence on sales

· Wine and clientele 

· Wine based cocktails
Afternoon session: Ageing / storage / management of wines

· Management of cellar – storage / ageing

· Wine maturation – tracing the life of wine

· Building your wine list
· Casual tasting of wines



	Bruno Casassus was born in the southwest region of France. He graduated with a Masters in Hospitality, Tourism and Catering, and was also awarded the Masters of Engineer for Hospitality, Tourism and Catering. Graduated top of his class and comes from a family of hotel & restaurant owners.
In Scotland, he gained his sommelier experience in one of the Michelin-star restaurants. In his home country, after managing the Wine Club in the famous Toulouse Hotel School, he worked as a restaurant & banquet manager and sommelier.
For the past 6 years, he has been conducting F&B Excellence training programmes under HTC IN ASIA in Thailand, Indonesia, Maldives, France, Mexico, Bahamas, Dominican Republic, Australia, Tahiti, Japan, China and of course Malaysia!
For the past 4 years, he has been coordinating a wine forum for Flavours Magazine and participated as judge in several food & beverages events.



	Venue
	HTC in Asia Sdn Bhd (Co. No. 634020-A)
THE FRENCH CULINARY SCHOOL IN ASIA

8th Floor - Annexed Block, Menara IMC, 

No. 8, Jalan Sultan Ismail, 50250 Kuala Lumpur.

(Next to Concorde Hotel. Please take the car park lift to 8th floor.)

	Course fee includes
	· Professional Sommelier Certificate (upon completion of all 3 modules)

· Certificate of Attendance for each module
· Course manual

· Lunch, coffee/tea

· Tasting of wine

	Contact
	Contact us for the enrolment form & trainer’s bio-data  

Tel: 03 2026 9188

Fax: 03 2026 4188
Email: professional@htcinasia.com
* Your application, together with course fee must be forwarded to HTC in Asia Sdn. Bhd. at least 5 working days before course commencement.


HUMAN RESOURCES DEVELOPMENT BERHAD (HRDB):

Our programmes are 100% claimable under the “Skim Bantuan Latihan” (SBL) from the Human Resources Development Berhad. Please apply with the HRDB, with the following: Form PSMB/SBL/1/01, Course Content and Presenter’s Bio-data
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HTC in Asia Sdn. Bhd. (Co. No. 634020-A),


8th Floor - Annexed Block, Menara IMC,


No. 8, Jalan Sultan Ismail, 50250 Kuala Lumpur, Malaysia 


Tel: 603 2026 9188, Fax: 603 2026 4188,


Email: � HYPERLINK "mailto:professional@htcinasia.com" ��professional@htcinasia.com�


Website: � HYPERLINK "http://www.htcinasia.com" ��www.htcinasia.com� & � HYPERLINK "http://www.fcsia.com" ��www.fcsia.com� 
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