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Office Hours: Thursdays 09:00-12:00
Tel: 924 3291



E-Mail: Cjohnson@casa.sjsu.edu 
Course Description: Wine Appreciation introduces the student to the significance of wine especially related to the dining experience.  The class will include a study of the winemaking process, wine grape varieties, the pairing of wine and food and in-class evaluations of wine.  
Course Content: 
	This introductory course provides students a cultural and historical perspective of wine and its place in society. The benefits of moderate wine consumption are emphasized. 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. 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. 



	Special note Students under the age of 21 will be given alternative assignments when the class is undertaking wine-tasting evaluations.


	

	Student learning outcomes:
By the end of the course students will be able to:

1. Discuss the history of wine with emphasis on its impact on contemporary culture.

2. Identify the primary grape varieties and their characteristics.

3. Define and characterize major wine classifications.

4. Critically evaluate the importance of the major elements of wine production (culture, soil, climate, grape variety, processing methods) on the final product

5. Identify and evaluate the principle wine growing regions of the world and describe short-term and long-term trends in wine production for each region.

6. Recommend appropriate wines for various foods according to contrasting or complimentary principles of food and wine harmonization. 

7. Analyze and interpret wine labels, identifying vintage regulatory implications.

8. Demonstrate an appreciation of the major laws relating to wine storage and service 

	


Text: Exploring Wine, 2nd edition (2002) Kolpan/Smith/Weiss. John Wiley & Sons, Inc.

Periodicals:

The Wine Spectator

Saveur

The Wine Advocate

Wine Enthusiast

Food and Wine 

Bon Appetite

Gourmet

Date

Class Activity &
Reading Assignment

8/29/07  
Course Introduction, review syllabus and course policies. Introduction, Wine in America & California
09/05/07
Health and legal issues and wine

How to taste wine pages 85 - 116 and 673 - 692



Project Discussion: Assign Groups

9/12/07

How Wine is made pages 7 – 84



Viticulture and Viniculture


9/19/07

Creating a restaurant wine list pages 733–759 and 693 - 710

9/26/07

Analyzing a wine label
pages 711-732 and 595 -672



Ordering and buying wine

Wine and Food

10/03/07 
Group 1: France (Bordeaux and Burgundy)
pages 281-288 and 317 - 372

10/10/07

Group 2: France II pages 289 - 316 and 373- 388

(Champagne, Alsace, Loire and rest)

10/17/07

Group 3: Italy (Tuscany and Piedmonte) pages 399 - 461

10/24/07

Group 4: Spain and Portugal pages 463 - 527

10/31/07

Mid Term

11/07/07

Field Trip leaving SJSU from 10am – 5pm
as assigned

11/14/07

Group 5: Germany and other minor European countries pages 529 - 593

11/21/07

No class: happy Thanksgiving
11/28/07  
Group 6: USA and Canada
pages 117 – 227
12/05/07 
Group 7: New World wines I
(Australia, New Zealand) pages 229 - 250
Goup  8 New World wines II  (S. America, S. Africa) pages 251-280.
	12/13/07 Final Exam  
	1445-1700


Tastings:

The tasting portion of the class is meant to be a serious and educational experience, but also interesting enough to help you understand the role that wine can play in your business and personal lives.  Tastings will be conducted in most class sessions.  Each student will be provided a spit cup at each class.  You are required to use them.  This is a tasting class, not a drinking class.  If you are thinking you are going to drink lots of alcohol, please do not enroll.  You will consume a small amount of alcohol during evaluation 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.

Please note again that students under the age of 21 will be given alternative assignments when the class is undertaking wine-tasting evaluations.

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.

Wine and Food Project:

A group project is to be done in assigned groups.  The purpose of the assigned groups is to break you out of your comfort zones and to try new wines and food experiences with new people.  You will form into groups of 4   Most of the project will be done collectively; however, you will each be responsible for an individual analysis.  I would recommend using wine and/or health journals in order to get more background on your projects.
Each group will be responsible for a presentation to the class that will include:

1) A brief history of wine and culture in their particular region

2) Background into what grape varieties, wines growing regions and styles are associated with the country.

3) To get more involved with food and wine pairings, the group should come up with small portions of a food indicative to their region, paired with one of the regions wines.

4) Each student is responsible for participating in the presentation as well as a 1-2 page summary discussing the region and their food pairing.

Required Field Trip:

There will be a required all day field trip to a wine producing region.  The class will depart SJSU by bus at 10:00 am and return before 5:30 pm.  The trip will include a visit to two wineries and lunch.  The field trip will replace two class periods.

Assignments and weightings:


%

Mid Term
30

Project

25

Final 

35

Participation 
10

 EVALUATION/PERFORMANCE INDICATORS 

Course grades will be assigned as follows: 

	A
	 94 –
	100
	C
	73 –
	75

	A–
	90 –
	93
	C–
	70 –
	72 

	B+
	86 –
	89
	D+
	66 –
	69 

	B
	83 –
	85
	D
	63 –
	65 

	B–
	80 –
	82
	D–
	60 –
	62 

	C+
	76 –
	79 
	F
	< 60 
	


ACADEMIC INTEGRITY & COPYRIGHT 

SJSU and its Department of Hospitality Management demand a high level of scholarly behavior and academic honesty on the part of students. Violations by students exhibiting dishonesty while carrying out academic assignments and procedural steps for dealing with academic integrity are delineated within the Regulations Governing Probation and Suspension within the College of Applied Sciences and Arts. More information can be found at http://sa.sjsu.edu/download/judicial_affairs/student_newsletter.pdf 

The University requires all members of the University Community to familiarize themselves with copyright and fair use requirements. You are individually and solely responsible for violations of copyright and fair use laws. The University will neither protect nor defend you nor assume any responsibility for employee or student violations and fair use laws. Violations of copyright laws could subject you to federal and state civil penalties and criminal liability as well as disciplinary action under University policies. To help familiarize yourself with copyright and fair use policies, the University encourages you to visit its copyright web page http://www.sjlibrary.org/services/distance/fac_copyright.htm
ACADEMIC INTEGRITY POLICY

The University emphasizes responsible citizenship and an understanding of ethical choices inherent in human development. Academic honesty and fairness foster ethical standards for all those who depend upon the integrity of the university, its courses, and its degrees. This policy sets the standards for such integrity and shall be used to inform students, faculty and staff of the university’s Academic Integrity Policy. The public is defrauded if faculty and/or students knowingly or unwittingly allow dishonest acts to be rewarded academically and the university’s degrees are compromised. See http://www2.sjsu.edu/senate/S04-12.pdf    

· “You are responsible for understanding the policies and procedures about add/drops, academic renewal, withdrawal, etc. found at http://www2.sjsu.edu/senate/S04-12.pdf


· Expectations about classroom behavior; see Academic Senate Policy S90-5 on Student Rights and Responsibilities.


· As appropriate to your particular class, a definition of plagiarism, such as that found on Judicial Affairs website at http://www2.sjsu.edu/senate/plagarismpolicies.htm


· “If you would like to include in your paper any material you have submitted, or plan to submit, for another class, please note that SJSU’s Academic Integrity policy S04-12 requires approval by instructors.”

· The name and contact information for the librarian liaison: Harry C. Meserve   (408) 808-2093


· Evacuation plan for the classroom.

 SPECIAL NEEDS 

Disability Resource Center (DRC) houses Disability Services, Tutoring Services, and Learning Strategies. If you have a documented disability that may require assistance, you will need to contact DRC for coordination in your academic accommodations. DRC is located in the Administration Building 110. The phone number is 408) 924-6000 (Main Office); or (408) 924-6542 (Deaf and HoH); or 
(408) 808-2123 (ATC). You may also visit the DRC website at http://www.drc.sjsu.edu/index.htm
Final total percentage range and letter grade:

96 – 100
A +

93 – 95
A

90 – 92
A – 




86 – 89
B +




83 – 85
B




80 – 82
B -




76 – 79
C +




73 – 75
C

70 – 72
C – 

66 – 69
D +

63 – 65
D

60 – 62
D – 

59 and below
F

Academic Integrity Statement:

Your own commitment to learning, as evidenced by your enrollment at San Jose State University, and the University’s Academic Integrity Policy requires you to be honest in all your academic course work.  Faculty is 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 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.
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