\, LECORDON BLEUDUSIT
< CULINARY ARTS SCHOOL

WINE STUDIES TIMETABLE
Unit Date & Time Topic Lecturer I?ltouu?; Hoslfll'lsdl}jab
1 Sat,May 17,2025 Overview Organic & Biodynamic Wine
09.00 - 12.00 hrs. Wine Fundamental Walter 3 3
13.00 - 16.00 hrs. Introduce in Wine Tasting
Process Wine Tasting Practice
2 Sat, May 24, 2025 [lustration of Old-World Wines
09.00 - 12.00 hrs. - Geography
13.00 - 16.00 hrs. - Climate and specificities
France: Overview classic wine regions
Italy: Overview classic wine regions Walter 3 3
Spain: Overview classic wine regions
Germany & Austria
Wine of east Europe
Tasting old world wine
3 Sat, May 31, 2025 [Nlustration of New World Wines Part1
09.00 - 12.00 hrs. California, Australia, New Zealand ,Canada
13.00 - 16.00 hrs. [llustration of New World Wines Part2 Sunthorn 3 3
Chile, Argentina, South Africa
Tasting New world wines
4 SatJune 7, 2025 I;lse;ii{i}:lagrr‘:v[;iizes;’rll: other prestige world
09.00 - 12.00 hrs. i’;;ci:ge of Wine Service and Sparkling Wine
Sunthorn 3 3

13.00 - 16.00 hrs.

Late Harvest and Botrytis Wines Ice wine and
premium sweet wine of the world

Sweet wine tasting




Sat,June 14,2025
09.00 - 12.00 hrs. Theme: F.ood and Wine Matching include Walter 3 3
Wine Serive
13.00 - 16.00 hrs.
Sat,June 21, 2025
. oL Sunthorn
09.00 - 13.00 hrs. Final Examination Ceremony & Walter 3 3
13.00 - 16.00 hrs.
Sat,June 28,2025
08.00 - 17.00 hrs. Field Trip to Khao Yai Vineyard Sunthorn 9

Le Cordon Bleu Dusit Culinary Art School

4, 4/5 Central Tower, 17th-19th Floor, CentralWorld, Ratchadamri Road, Pathumwan Subdistrict,
Pathumwan District, Bangkok 10330, Thailand

www.cordonbleu.edu/Thailand
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STATE-Of-THE-ARTS FACILITIES IN PRIME LOCATIONS FINEST ACADEMIC CURRICULUM WITH HANDS-ON AWARD WINNING INSTITUTES
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PROGRAMMES MEETING THE NEEDS OF THE 20,000 GRADUATES PER YEAR*
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