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Your Partner in Wine Education : @

State of the Art Wine Training
www.smwewinecompanion.com ©

Waltstaff Training Website = Eﬁﬂéﬁ

Linked to SMWE Wine ",
Mobile & Online Training Platform Companion ste and EI-FE

How to Make, Taste & Serve Wine

the NEW Portfolio Explore the world of wine. Select yourarea of interest below.

 Wine 101 & Waitstaff Videos syle Guide Too!

* Customizable Curriculum by Company
* Educational Experiences/Employee sales programs
*Where applicable

CHAPTER 1 CHAPTER 2 CHAPTER 3

Making Wine Tasting Wine Serving Wine

Wine Basics 8 ) Wine Labels: 101 14) Temperature & Storage
Climate & Terroir 9 ) Wine Color 15 Wine Lists, Portions & Price
Winemaking Process 10 Wine Aroma 16) Wine Service, Roles & Glassware

Laws & Systems 11) Wine Structure 17) Decanting

Old World Maps & Regions 12) Wine Flavor 18) Recommendations & Rejections

New World Maps & Regions 13 Video: Taste Like a Pro 19 Video: Opening & Pouring

Paul Asikainen, CS, CSW, WSET3  Thom Horsey, CSW, WSET 3 P —— 20) Food Pairing


http://www.smwewinecompanion.com/
http://www.smwewinecompanion.com/
http://www.smwewinecompanion.com/
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Staff Training e ,WM

Infographic depictions of e .
wines to create a powerful
waitstaff fraining tool Varietal /Blend s o Pt

20% Chardonnay

i \ i | " |

Built from a master sommelier B 00000 i eccee - 000 eecoe i
and our wine education team

. . ] e Lemon/Lime Floral ¥ Pineapple bx" —— & B‘dﬂ‘(hc?r\'é Strawtieiiy !_:::q}‘? Raspberry ;’2 Mint
Visual learning opportunity D) o o N6 comery 5609
making wine much more
Opprogchcble Oak Impact No Oak EEE EEE EEE
Fun menu design opportunities Notes
for replacing tasting notes with
infographics
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