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WSET AWARD IN WINE LEVEL 2 WSET

The Wine & Spirit Education Trust (WSET) is the world's largest wine,
spirits and sake education organization with 50 years of experience and a
presence in 70 countries. An educational approach linked to wine tasting
will allow you to understand the grape varieties, production, wine regions
around the world and improve your wine tasting.

WSET Award in Wine level 2 online Agile :

The WSET level 2 is 30 hours of learning through online courses and
supported by the tasting of around 40 wines from around the world. You
will learn about the world's emblematic grape varieties, the world's
largest wine regions as well as the natural and human factors influencing
the quality of the wines produced.

e Paris Wine Club provides you with access to the Wine Spirit
Education Trust's Global Campus platform for fully autonomous
learning, without live chat or webinar

e a 5-week, 6-module online program, with a recommendation of 6
hours of study per week to cover online activities and read the
associated textbook chapters.

e A WSET Educator guides the student to success, no live chat or
webinar. The Wine Spirit Education Trust in London will assist
you if necessary

e Total autonomy on the educational path to manage the different
modules at your own pace.

e The modules are accompanied by independent activities to help
students progress in their learning

e Your final exam will take place on site
e Offer only available in English

Key Learning goals :

e Know the emblematic grape varieties of the world

Understand and know how to explain labels and identify a wine
Acquire basic skills in viticulture and winemaking

Learn the systematic method of tasting level 2

Master the basic food and wine pairings

Know how to serve and store wine like a pro
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Training programme:

e Module 1: Introduction to wine tasting, pairing, storage and service
e Module 2: Factors affecting the style and quality of wine

e Module 3: Still red wine

e Module 4: Still white wine

e Module 5: Other styles of wine

e Module 6: Review Questionnaire

Wine professionals, why this training is for you :

e Learn about the wines of the world and be able to acquire a tasting
vocabulary in English (training in English) to communicate with your
customers

e A diploma certification recognized and respected in France and
internationally, which validates an intermediate level of knowledge of
French and world wines,

e You will be able to quickly deepen your knowledge of wines to better
communicate with your customers, sales representatives, partners

e Retrain and work in the wine trades, or in the café-hotel-catering
sector through training that goes straight to the point

Wine enthusiasts, this training is for you if:

e You enjoy learning in a rigorous and academic setting

e You like to discover the wines of the world, to be able to taste them,
and to analyze, to know the most widespread grape varieties
throughout the world

e You wish to obtain a prestigious diploma certification

e You will be able to progress to level 3 to deepen your knowledge and
be able to explain the human and natural factors that determine the
quality of wines
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WSET AWARD IN WINE LEVEL 2 WSET
Prerequesites How long?
5 weeks

Approximately 30 hours of study
are required in support of the
online modules

Educational resources

Study pack which is sent before
the course, the study modules are
on the online platform. Purchase
of vinotes recommended

Examination

o 1 hour  Multiple  Choice
Question exam of 50
questions

e 55% of correct answers
required to validate the
training and pass

Number of wines tasted

Minimum 40 wines not provided

Location

The examen will take place in
Paris
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