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WSET® Wine & Spirit Education Trust
Wine and Sign - WSET Solent course dates 2010

WSET® Level 1 Foundation Certificate in Wine

This is an entry level qualification ideal for boosting the confidence of new or inexperienced front line
staff; it also offers a great opportunity for the wine consumer to understand which styles they like and
why, and how to master food and wine matching.

One-day course, including examination — Course 1901

Date Saturday October 2"
Timings 9a.m.to4.30 p.m.
Price £120.00

WSET® Level 2 Intermediate Certificate in Wines & Spirits

This is suited to both the trade employee, people in the drinks and hospitality industries with little
previous knowledge of alcoholic beverages; and it is also ideal for wine enthusiasts who wish to
acquire in-depth knowledge of wines, and spirits.

Three-week, day-release Thursday course — Course 2905

Dates Thursdays November 4™, 11" and 18"
Timings 9a.m.to4.30 p.m.
Price £300.00

WSET® Level 3 Advanced Certificate in Wines & Spirits

The Advanced Certificate builds upon the knowledge gained at Intermediate level; acquiring a
thorough understanding of the factors influencing the style, quality and price of wines from key wine
producing regions of the world; also developing advanced analytical tasting skills.

Eight-week Saturday course — Course 3901

Dates Saturday October 16" to December 4"
Timings 10 a.m. to 3 p.m. (first day 9.a.m. to 3 p.m.)
Price £530.00

Minimum age requirement is 18 years. All WSET® courses can lead to a UK Government recognized
qualification.

Fees include study material, ISO tasting glasses, winel samples, tuition and examination.

For further information or to book a place contact:
Erica Dent - 07966 499589 ericadent@wineandsign.com www.wineandsign.com

www.WineAndSign.com
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Themed two-hour evening fun educational courses

River Rat Cellar & Kitchen, High Street, Hamble SO31 4HA
6.45 p.m. for 7.00 p.m. to0 9.00 p.m.

A two-hour, fun evening course will give you the confidence to match any array of food styles
with the wine that you like! A quick introduction, or a re-cap for those in the know, on how to
taste wine like the professionals. Learn the basic considerations when matching food and
wine. Sample the dishes and decide which wines work and which do not.

Next tasting! Sparkling wines from around the world
Wednesday August 18" — River Rat 1* Birthday!

Learn about different styles of sparkling wine Frizzanti Rosé, Cava, Prosecco, Moscato d‘Asti,
English sparkling wine, New Zealand sparkling wine and Champagne. The wines will be paired
with regional nibbles with further explanation of why food and wine matching can be so
important and fun!

Cannot make this one then here are a few more of our future events ...
% Thursday 16™ September - HOWARD’S WAY Food and drink of the 80s
% Wednesday 13" October — CALL MY BLUFF ‘Name that wine’ autumn tasting

+* Thursday 17" November — CHRISTMAS FEAST Choosing wines for your festive dinner

To book a place or buy a gift voucher contact either:

Only £30.00 per person (Gift vouchers available)

The cost includes wine, water, nibbles, tasting notes, glassware hire, and fun!

Erica Dent River Rat Cellar & Kitchen

07966 499589 023 8045 7801
ericadent@wineandsign.com info@riverrathamble.co.uk
www.wineandsign.com www.riverrathamble.co.uk
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