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FEM 8
Plant Science 16:  Wine Sensory Analysis and Evaluation

Course Information
Catalog Description
This course outlines the parameters used to critically analyze wine quality on a professional level. Topics include: wine styles, faults, regions, impact of terroir, sensory system physiology and psychology, evaluation techniques and tasting group etiquette.
Prerequisites

· Advised: English 1A and Mathematics 103. (A, CSU)
Textbook
· None required, recommended text to be determined
· Handouts and articles will be provided or assigned in class
Student Learning Outcomes:
A. Demonstrate knowledge about wine types, styles and regions
B. Identify wine faults

C. Confidently describe the appearance, nose and pallet in a blind setting

D. How to pair a wine type with a given food style

E. Know how to run an efficient and productive tasting group
Assignments and Grading
Three major tests will be given that correlate to the assigned readings and course lecture notes. Quizzes will be given weekly on the discussed subject matter.
There will be opportunity for Extra Credit at the start of each lecture night.


Point Distribution
Participation





  200


Quizzes





  200



Extra Credit





 (200)

2 Midterms





  200

Final Exam (12/13/17 – 8:00)



  200

  800
A > 90%
B > 80%
C > 70%
D > 60%
F < 60%
Last Day To:


Drop Class with Refund:


August 24, 2018
Drop w/o Transcript Record:


August 31, 2018
Change CR/NR:



September 14, 2018
Drop w/o a Letter Grade Assigned:

October 12, 2018
Assignments: All assignments are due at the beginning of class on the date due. Late submission of assignments will be assessed a penalty of 50%. No exceptions are made.

Extra Credit: There will be an opportunity for extra credit at the start of every class session except on test nights. 15 points will be awarded to each student that can tell the class about a wine they tasted during the week since the last class.

Academic Dishonesty: Plagiarism and cheating are serious offenses and may be punished by failure on exam, paper or project; failure in course; and or expulsion from the University. For more information, refer to the "Academic Dishonesty" policy in the College Catalog.

Need for Assistance: If you have a verified need for an academic accommodation or materials in alternative media (i.e. Braille, large print, electronic text, etc.) per the Americans with Disabilities Act (ADA) or section 504 of the Rehabilitation Act, please contact me as soon as possible.
Posting of Grades: Final grades will not be posted. If you wish to have your final grade sent to you, please bring a self-addressed, stamped envelope to the final exam.
Attendance:  Attendance of lectures and labs is required and roll will be taken at each meeting.  A "tardy" is considered an absence unless the student contacts and explains the incident.  Students must make prior arrangements with the instructor to be excused from lectures and labs, make-up of missed tests and labs are permitted only with excused absences.

Class Cancelation:  Students will be notified of class cancelation through both email and the classroom board on Canvas.

Classroom Behavior:  Please try to be punctual, avoid excessively using your phone or other gadgets, and act responsibly at all times. Please check with instructor before bringing any visitors.


Lecture Schedule

Topic









Date

Introduction and Syllabus






8/13
Sensory Overview







8/20
Sensory Physiology







8/27
Wine Attributes - Acid & VA






9/3
Wine Attributes - Sugar, Alcohol & Phenolics



9/10
Review & Midterm







9/17
Wine Evaluation Techniques






9/24
Wine Styles








10/1
Wine Faults








10/8
Terroir









10/15
Midterm & Review







10/22
Regions - CA








10/29
Regions - France, Germany






11/5
Regions - Italy, Spain Portugal





11/12
Regions - South Africa and South America




11/19
Regions - Australia, New Zealand





11/26

Review & Potluck







12/3

Final Exam








12/10
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