HSPM 148





Instructor: Richard C. Larson, FMP

Fall 2009





Office: IS 206 - Phone: 409-924-3186
Wednesday 3:00 – 5:45



Office Hours: Wed. 2:00 – 2:50 pm







E-mail: Richard.Larson@sjsu.edu 
HSPM 148 Wine Appreciation

	Course Description: Wine Appreciation introduces the student to the significance of wine in the dining experience. The class will include a study of the wine-making process, wine grape varieties, and in-class evaluation of wine. 
Course Content: The class will cover the history, geography, economics, health and legal issues of wine. Discussion of wine and food pairing and wine and food in the business setting are incorporated. Creating a restaurant wine list, purchasing, proper storage and inventory of wine will also be covered. The class will also include an introduction into the making of beer and distilled spirits. 



	Prerequisites: Students must be at least 21 years old on the first day of class.


	

	Text: WineWise, Kolpan/Smith/Weiss. John Wiley & Sons, Inc.

Student Learning Outcomes: Upon completion of the class students will be able to:
1. Discuss the history of wine with emphasis on its impact on today’s wine culture.
2. Be familiar with the grape growing process as it applies to wine.

3. Identify the primary grape varieties and their characteristics.
4. Articulate the science of fermentation as it applies to wine, champagne and beer.

5. Define and characterize various wine classifications.
6. Contrast various wine characteristics through wine tasting exercises.
7. Identify and describe principle wine growing regions of the world.
8. Be able to suggest appropriate wines for various foods.
9. Read and interpret wine labels, identifying vintage regulatory implications.
10.  Be familiar with proper purchasing, storing and marketing of wine.

	
	


Date


Class Activity

           Reading Assignment
8/26/09

Course Introduction, review syllabus 



and course policies. Wine in America.
9/2/09


Health and Legal Issues



Pages 1-17



Viticulture and Viniculture









Project Discussion – assign groups






9/9/09


How to taste wine  


 

Pages 305-320

 

Guest Speaker - Dave Eriksen



















9/16/09 

White Grapes and White Wines


Pages 19-35 &



Project Update




     281-303 

9/23/09

Red Grapes and Red Wines


Pages 37-57
9/30/09

Off-site J. LOHR 5:00 PM



Pages 59-67 

10/7/09

California AVAs




Pages 68-91



Project Menus Due







10/14/09

Exam 1 –











Champagne and Sparkling wines
10/21/09

French wine and wine growing regions 

Pages 141-179
10/28/09

Beer






As assigned
11/4/09

Field Trip leaving from SJSU at


As assigned




12:00 AM returning by 6:30










11/11/09 

NO CLASS VETERANS DAY

11/18/09

“Bottle Shock”



Project Dinners completed
11/25/09

Wine in Restaurants



Pages 323-333



Project Presentations








PROJECTS DUE 
12/2/09

Sweet wines and fortified wines


As assigned



Project Presentations



 
12/16/09

Final Exam
(Monday)  
                     

12:15 – 2:30 PM
Tastings:

The tasting portion of the class is a serious educational experience and intended to help you understand the role that wine can play in your business and personal lives. Tastings will be conducted in most class sessions. This is a tasting class not a drinking class. You will sample a small amount of alcohol during evaluations and during food and wine pairings.  To do well in this course it will be necessary to go beyond just smelling the beverages to be evaluated. Part of learning about the beverages tasted is the ability to remember the characteristics of those beverages to identify them in the future.

Students may not share wines or encourage re-pours.  Any student who demonstrates the appearance of being intoxicated will be removed from the course.

Field Trip and Site Visits:

There will be opportunities for the class to visit wineries, restaurants, bottling facilities and vineyards during the semester. Students will pay any costs associated with these trips directly to the facility at the time of the visit. These costs should not exceed $75.00 for the semester.
Grading Information

Class Participation



 60 points

Student Presentation


 20 points

Wine Log




 20 points

Critiques

     
  
          100 points


Project

     

          100 points

Midterm

   
                     100 points


Final


   
                     100 points

Total


  
                     500 points


Grading Percentage Breakdown

	94% and above
	A

	93% - 90%
	A-

	89% - 87%
	B+

	86% - 84%
	B

	83% - 80%
	B-

	79% - 77%
	C+

	76% - 74%
	C

	73% - 70%
	C-

	69% - 67%
	D+

	66% - 64%
	D

	63% - 60%
	D-

	below 60%
	F


Class participation, preparation and assistance:

Due to the size of the class and complexity of serving beverages and food during class, assistance will be required from students. Tasks will include handling glassware, pouring beverages, preparing and serving food, cleanup, and assisting the instructor and guest lecturers as needed. Your active assistance will be a part of your grade.

Part of learning more about alcohol beverages is learning how to verbally describe and discuss what you taste. Your active participation in this process along with participating in the discussion of other issues will be a part of your grade. To assist in this process you will be provided a tasting list on which you can record the characteristics of wines tasted and your personal enjoyment of each wine. To receive maximum benefit of this class you need to participate in the tastings, evaluations and discussions.

Student Presentation:

Each student will present a 5 minute oral presentation on any current subject related to wine. Topics can come from include newspaper articles, internet sites, press releases etc. A one page paper will be turned in along with a copy of the article the presentation is based on. 

Wine Log:

All students will keep a log of all wines tasted (in or out of class) throughout the semester. The log should include a description of the wine tasted and a personal evaluation rating of each wine. This is intended to be the beginning of a lifetime experience of enjoying and learning more about wine. 
Critiques:
Students will be responsible for submitting four or five critiques on speaker presentations, field trips or other assigned reading. Critiques should be typed, double spaced and a minimum of one page in length and no more than two pages.

Wine and Food Project:
A project will be completed in assigned groups. The purpose of the assigned groups is to try new wines and new food experiences with new people. Groups will consist of four (4) students. Most of the project will be done collectively; however, each student will be responsible for an individual, analytical contribution.
Section One
As a group: 

1.   Research, design, and develop a five course menu along these lines:

a.  Hors d’oeuvres (Think finger food, something you may eat standing up)

b.  Appetizer/first course (Smaller plate of food than entrée, but 
served seated).

c.  Salad (not an entrée salad)

d.  Entrée (including protein, starch and vegetable)

e.  Dessert




or


 An appropriate but comparable ethnic combination of courses. 

Remember, you are serving 5 courses, portion sizes should be adjusted accordingly.

2.  Select wines to go with each course. Plan on one wine for the first two courses. A total of 4 wines.  Total wine consumption should not exceed on-half bottle per person, maximum

3.  Before your dinner is held, turn in a two-page paper explaining the rationale for your menu items and wine selections to accompany them. Emphasis should be on why the specific wines were selected to go with each course.

The following 5 items will be completed and evaluated as a group when the final paper is turned in. 50% of project grade.

1. 
A menu listing the courses and the specific wine served at each 


course. Wine information on the menu should include vintage, 


producer, grape variety and appellation.


2. 
Resubmit the rationale for the menu and the wine selection. 



(#3 above)


3. 
Provide recipes for each menu item.


4. 
Prepare and hopefully enjoy the meal. 


5. 
Document the event with photographs of all participating group 


members with the different food courses and wines.

Section Two
Individually: 50% of project grade.
1. 
Each individual member of each group will prepare a personal (i.e. what YOU liked and/or disliked) evaluation (2-5 pages) of the food/wine experience.  This should include an evaluation of each food and wine combination as well as a summary of how the entire meal worked together or did not work.  

Each team will turn in only one completed project.  Section One of the project will represent the work of all group members on items 1-5. Section Two will have four individually produced, 2-5 page papers with each individual’s full name identifying the contributor.  Individual reviews turned in separately will not be accepted.

Examinations:

Examinations will be a combination of multiple choice, true/false and matching.  Exam questions come from the texts, handouts, lectures, guest speakers and videotapes.  Almost all test questions will come from material covered during class time.  Any material, from guest lecturers, field trips, text or class may be included in the exams. 

Academic Integrity Statement:

Your own commitment to learning, as evidenced by your enrollment at San José State University, and the University’s Academic Integrity Policy requires you to be honest in all your academic course work.  Faculty are required to report all infractions to the Office of Judicial Affairs. The policy on academic integrity can be found at http://www2.sjsu.edu/senate/S04-12.pdf
Special Accommodations:



If you need course adaptations or accommodations because of a disability, or if you need special arrangements in case the building must be evacuated, please make an appointment with instructor as soon as possible. Presidential Directive 97 – 03 requires that students with disabilities register with DRC to establish a record of their disability.

