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In light of conforming to the international drink service level, meeting the need of the employment market, and
providing bartenders at the soda rooms or lounge bars with professional knowledge and practical skills, this course
introduces the characteristics, origin, trend, and styles of wine. Moreover, the course depicts the wine flavors of both
new and old eras, including places of origin for major wine and corresponding grape species, appearance of wine,
arrangement of elements of fragrance and flavor. Students are expected to possess basic bartending skills and to be
capable when purchasing wine.
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