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Mid-Semester Review

[ s.No : R Activity - : . Status
1. | Isthe attendance updated on ERP? bkl o Yes/No
2. Percentage of students who are not meeting the attendance NI
criteria of 75% ) ,
| 3. Pass percentage in Internal Assessment so far SN Y 9 .
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] Worldwide Wine Fundamentals and Pairings

20BHM-0FB31C/
20BHM-0FB32C

Version 1.0 ‘

Course Objectives- The purpose of this course is to:
I. Provide students with the knowledge and skills necessary to perform the daily duties
required of food and beverage service professional & a wine sommelier.
2. Provide an opportunity for students to apply their knowledge and skills of Mixology by
preparing cocktails and mocktails.

Course Outcomes- On completion of this course, the students will be able to:

CO1 Categories the wine of the basis of classification

CO2 Carry out vinification process on the basis of classification of wine.

CO3 Analyze the old-world wine and new world wine for better understanding of study
of wine.

CO4 Create a wine list and apply laws of food and wine pairing.

COS Demonstrate different types of cocktail & its preparation.

Pedagogy- The course will be taught in an interactive manner. The concepts shall be mostly sharcd
through slides, video clips as required and further reinforced through individual or group activities
such as role plays, exercises, games, case discussions, presentations etc. & aimed to equip students
with skills to apply the theoretical knowledge in Real practical situations.

Course content - Total Lecture hours (14X2= 28)

Unit I- Fundamentals of Wine 5 Lecture hours
e History of Wines
e Fermentation
e Types of wine and their differentiation

Unit II: Vinification 5 I.ecture hours
s Red wine

o White wine

Sparkling wine and Champagne
Fortified Wine

Sweet Wine

Rose Wine
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Unit I11: Old World and New World Wine

Unit IV-Food & Wine Harmony

Old World Wine

Wines of France
Wines of Italy
Wines of Spain

Wines of Portugal

New World Wine

Wines of USA
Wines of Austral

ia

Wines of New Zealand
Wines of Germany, Austria and Hungary

Wine Tasting
Aroma of Wheel

Food & Wine pairing

Unit V-Cocktails

*

L]

LAB- (14x4 Hours) =56 H()lil_'s

History
Types of cocktail
Parts of cocktail

5 Lecture hours

Rules of mixology

Classic cocktails

| Lab session Details
No.
1 1 Identification of wine bottles & Label )
| -2 | ldentification of Wine service equipments & its Maintenance
3 | Service of Red Wine
4 Service of White Wine o i
5 Service of Sparkling wine and Champagne |
6 ‘Menu Making & Winc pairing - |
7 | Pairing menu items with wines - N ]
' 8 Creating a progressive wine list - 1
% | Setting up of bar B N
10 | Preparation of Basic cocktails & Mocktails ]
11 | Preparation of Basic cocktails & Mocktails
12 | Supervision of Restaurant Mock Service |
13 Revision -
14 | Mock Service - |
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Texts books
e Fischer, J. (2006). At your service: a practical guide for the Professional Dining Room, (2™ ed.).New
York: John Wiley and Sons Inc.
e Singaravelavan. R. (2012). Food and Beverage Services (1% ed.). New Delhi: Oxford University
Publications.
Axler, H. Bruce et al (1990). Food and Beverage Service (1* ed.). US: Indiana University.
Bagchi. S. N. (2007). Textbook of Food and Beverage Service (1%ed.). New Delhi: Aman Publications.
George, B. (2008). Food and Beverage Service and Managemeni (3 ed.). UK: Jaico Publishing
House.
Reference books
» Lillicrap, D. R., & Cousins, J. A. (1998). Food and beverage service (5% ed.). London: Hodder and
Stoughton.
e Kotschevar, L. H., & Luciani, V. (1996). Presenting service: the uitimate guide for the foodservice
professional (274 ed.). New York: John Wiley and Sons Inc.
s Meyer, S, Schmid, E., & Spiihler, C. (1990) Professional table service (1*' ed.). New York: John
Wiley and Sons Inc.
e National Restaurant Association Education Foundation (2005). Serve Safe alcohol: fundamentals of
responsible alcohol service (1% ed.). New York: John Wiley and Sons In

MIDTS‘EMES’I‘ER _EVALUATION (40) —“Theory (25 Marks) + Lab (15 Marks)
- ;I:HEORY (25) .. o
Mid Sf.:mc.ster Quiz(s)/ Presentation (s)/Assignment Total
Examination ‘ _ B
15 10 25
N ST LAB (15) |
T;i;fszls;ﬁr Lab/ practical performed & [.ab report Total
10 5 15
~ ENDSEMESTEREXAMINATION(@60)
Theory (35) Lab (25)
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Demonstrate Core Technical, Conceptual and Analytical Hospitality

App!?the knowle’dga_a—r;&’ skills gained through experiential learning, |
Industry Immersion Courses and International Linkages in the live

Demonstrate Strategic Implementation of concepts and theories to
Sustain & Grow in the challenging field of Hospitality & Tourism.

PSO1
Skalls.
PSO2
- hospitality Environment.
PSO3
PSO4

Imp]cment and Undergo ‘critical analysis of management styles and
strategic thinking required to succeed in the hotel management field.

Relationship between the Course Outcomes (COs) and Program Specific Qutcomes (PSOs)

~~__PSO. PSOL | PSOZ | PSO3 [ PSO4
co -
= ! m
CO1 M ; H H L
co2 R M i H L L
U DU SUUUpPU [ ————— A = e
| CO 3 M ‘ L M | H
= S ——— . i 1
co4 L | M H ‘ M
e - - 1
CO5 M ‘i M L ] H
H- High
M- Medium
L'.{JOW
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RO —
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Vatel Hotel © Tourism Busingss Schoor

Sushant University
Sector-35, Gurugram



Relationship between the Course Outcomes (COs) and Program Outcomes (POs)

__Mappiﬁg between COs and POs

Course Qutcomes (COs)

Mapped Programme
Outcomes

Categories the wine of the basis of classification

PO1, PO2, PO4, POS,
PO6, POS, PO9,

Vatel Hostel *

CcO1
= PO10, POI2
Explain the vinification process on the basis of | POI, PO2, PO4, POS,
CO2 classification of wine. PO6, PO8, PO9,
] Fzpel mads) ] PO10, PG12
CO3 Analyze the old world wine and new world wine for | PO1, POS5, PO8, PO9,
| better understanding of study of wine. __PO10,POI2
CO4 To be able to create a wine list and apply y laws of food a | POL, PO2, PO4, POS5,
“nd wine pairing PO6, PO8, PO9Y, POI0 |
Demonstrate different types of cocktail & its PO1, PO2, PO4, POS,
CO35 preparation PO6, PO7, PO8, PO9,
) PO10
e T el & |# E ] i
© £ = g 8 =
; s | 2 s 2 w |3 |8
€ .| o o 2 | & < - = ] 2
E by, |5 £ |8 325 22|25 |f |2 |2
£ Ag| e |2 |8 ||| 8 |22|E3 |2 5 s
oy 22 % (2 |5 | =s2|Z28|5 |E5|558 |> |E |=
Y. ssl 4 |® |8 2928|282 |E6|55 |5 |% 2
) T3 s |8 |2 E9|G |2E|EE | 8 g
- x + 5 | = 5 2 8 e ° 8 |3 8 g
g E £ @ b g el
M 2 E T = o
= S i o
" COURSE T 1 1T 1
OUTCOME | POl |PO2 |PO3 |PO4 | POS PO6 |PO7 | POS8 PO9Y PQ10 | PO11 | POI2
s | ) i
CO1 H H H| M M H H H H
COo2 H | H H| M M H H H H
Co3 H | M H H | H H
CO4 H H H| M M | H H H |
CcO5 | H H| M M| M| H H H :
H- High
M- Medium
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Vatel Hotel & Tourism Business School

|sushant

COURSE OUTLINE

"Course Title : Worldwide Wine Fundamentals and P_'airings
Course Code: 20BHM-0FB32C

Term:Even Academic Year: 2023-24 Core/E!éctive: Credits:
Core 4
| Course Designed by: Ms. Aashiyan ] Course Designed by: |
E-mail: aashiyan@sushantuniversity.edu.in E-mail:

Pre-requisites:

1. Course Outcomes: Upon successful completion of the course, the student should be
able to

CO1 Categories the wine of the basis of classification

CO2 Carry oul vinification process on the basis of classification of wine.

CO3 Analyze the old-world wine and new world wine for better understanding of
study of wine,

CO4 Create a wine list and apply laws of food and wine pairing.

€05 Demonstrate different types of cocktail & its preparation

2. Text Books

e Singaravelavan, R. (2012). Food and Beverage Services (1* ed.). New Delhi: Oxford
University Publications.

e Bagchi, S. N. (2007). Textbook of Food and Beverage Service (1* cd.). New Delhi:
Aman Publications.

3. Reference Books

e Lillicrap, D. R., & Cousins, J. A. (1998). Food and beverage service (5™ ed.). London:
Hodder and Stoughton.

Kotschevar, L. H., & Luciani, V. (1996). Presenting service: the ultimate guide for the
Joodservice professional (2™ ed.). New York: John Wiley and Sons Inc.
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4. Lecture Plan (Total Sessions- 30)

b A

Sector~_55, Gurugrain

Methodology
used {PPT, Deans
Lectures : Planned Winge1Egard, Remarks
hour Topics to be covered UNIT No. aon Taken on Audio/Video, with
Practical, Date
Visit, Self
Study based)
Introduction
to course
introduction LTP, various
to course LTP, various | evaluation
evaluation parameters, { White
i parameters, text book | text book 029621— q ’ , 2'(1 Board,Discussi
and various other and various on ~
parameters of the other )
course parameters
of the
. course S —_ 1 Z =
. . . 11-01- [ White Board,
2 History of W.mes, Unit - 1 - 1 { ’1)1 .
Fermentation
Types of wine and . 16-01- | ( White Board,
Init - ; L
) their differentiation St 2024 ' ! tl L‘ Discussion
: 1801- | 3y |2
4 Red wine Unit - 1I 2024 | PPT
o ) 2301- | 48 , [ , LY
5 White wine Unit - I1 | 024 PPT
Sparkling wine and : 25-01- 2§/1 12}7
- 2 PPT
6 Champagne Unit -1 2024 ‘
Y “J
—— — 5T
o : | 30:01- | %° , ' ‘ 21 > \\'
7 Fortified Wine Unit - 11 2024 PPT ] @0\0
{ey J
Ao A=A
& Vatel Hter® Tourism Buc i ~an @ ahn.
o Sushant Unizersity 4silics3 Schog



N
Sweet Wine, Rose . o102- | ©of } L/ LY \
’ I - "I
3 e Unit- 11 £ | PPT
9 Wines of France Unit-mm | %692 | & } 2"/ 29 PPT
2024
. y 13-02- / /
10 Wines of France Unit - I 2024 1% /2 2 PPT
. P : 15-02-
11 Wines of italy Unit - ITT o ¢ /L/.L(I PPT
. 20-02- /,,/ 24
12 Wines of italy Unit - 1T o W0 PPT
L | 8 .
. : : 22-02- / / 5
13 Wines of Spain Unit - I 2024 21 {2 4 PPT
14 Wines of Spain Unit-1Ti1 | 2792 | 44 /z/zf, PPT
2024
. ; 29-02- White Board,
15 Wines of Portugal Unit - II 2024 Discussion
16 Wines of Portugal Unt-r | 29 | pg / 'Z/ zly | White BO8IS
2024 Discussion
17 MEaEL ! E)l:ﬁx?nrrsfi'?fo 07-03- Exﬁgﬁ ! Lii?gm MID TERM
EXAMINATION \ 2024 EXAMINATION >a I e
18 Wines of USA Unit-mn | 1293 | (]2 / 2 | Whteoars, ff \09\
2024 Discussion §
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19 Wines of Australia Unit - I 2024 Discussion

14-03- E Y /l/;,‘; White Board,
|

f—

. , - 19.03- | | ql ) / White Board,
20 Wines of New Zealand | Unit - III 2024 | | 2y Discussion

Wines of Germany, 21-03- | > t , 5 / 2 7 White Board,

21 Unit -1V

Austria and Hungary 2024 Discussion
Wine Tasting, Aroma N 26:03- | 9y /g /2,‘1 White Board,
= of Wheel Cair-ty 2024 e Discussion

23 Food & Wine pairing Unit -V ey > & , s (1 White Board,

2024 Discussion
I — S — S — - _i.__...__ —_— ‘
History, o 02-04- / | White Board,
- Types of cocktail b 2024 9“/ i Lc{ | Discussion

. . 04-04- v White Board,
25 | Parts of cocktail, Rules | Unit - V ey Y / Y / Y e ¥
of mixology

- 0900~ | ¢ / Y / 24y | white Board,

Classic cocktails Unit-V 20 {siscussion

16 14- fé/\’( {2,'7 [ White Board,
20..1 | Lxiscussion

27 Classic cocktails Unit - V

I S | |

!
Unit -V 18 14 | 19 /41 /2«7 White Board,

28 Classic cocktails : | .
201 iiscussion
- me— = ) ! | —
¥
| | p
29 Classic cocktails e .
pLUE} Giscussion

Unit-V 2301 | 2«3/['[})»‘? ‘ White Board,
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l White Board,

i
_ L., 2504 ‘ 28 /L(/M
i ~o1 e
30 | REVISION Unit-1-V | 00 Discussion 73 \
| |
Practical Lesson Plan
SNO. | Week No
1. 1 Identification of wine bottles & Label Practice session MRTaLacH
SERVICE
. . Identification of Wine service equipment & |, .o .| MOCKLUNCH
: its Maintenance SERer
_ _ ] - MOCK LUNCH
3. 3 Service of Red Wine Practice session SERVICE
' . ) i MOCK LUNCH
4, SETvic : : . 4
4 Service of White Wine Practice session SERVICE
. o . i _ MOCK LUNCH
5. 5 Service of Sparkling wine and Champagne Practice session
SERVICE
_ - ; ) MOCK LUNCH
6. 6 Menu Making & Wine pairing Practice session SERVICE
N _ o _ MOCK LUNCH
7. i ‘
7 Pairing menu items with wines Practice session SERVICE
‘ S _ : MOCK LUNCH
8. 8 Creating a progressive wine list Practice session SERVICE
. . MOCK LUNCH
‘ Sctting up of '
g 9 ctting up of bar Practice session SERVICE
10. 10 Preparation of Basic cocktails & Mocktail Practice session MC;EI;\E}L?:CH
3
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1. 11 Mid Term Practical Examination

1. 12 Supervision of Restaurant Mock Service Practice session Mg{g;\{;ﬁgc”
e = Revision Practice session MOS?;:/':JCP;CH
14. 14 Mock Service Practice session M%E'é\t:ézCH
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Sushant

Vatel Hotel & Tourism Business School, Sushant University

Even Semester (Jan-June) 2024

Students List

Program: BHM Sem: VI
Course Name: Worldwide Wine Fundamentals and Pairings
Course Code: 20BHM-0FB32C

Faculty: AASHIYAN

Total No. of Students enrolled in the course: 11

L _Student Name ] Roll No
Shivani Kahar 210BHMO16
', Aditya Kumar . 210BHMO17
Yash Jain ] 210BHMO018
~ Abhinav Tyagi 210BHMO19 |
Anurag Bhardwaj 210BHMO021
Tanya Bhalla 210BHMO022
Nitin Boken ' 210BHMO025
u Rohan Gautam 210BHMO027 |
Harshjeet Singh Mahal ~ 2]10BHMO014 |
Vasudha Kabra 210BHMO15
Kumkum Magan 210BHM024
st by
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Sushant University
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THE WINE LAWS OF FRANCE

o First established in early 1900s - modified a number of times.

s Appeliation Controllé (coritrolled naming) laws — the name of a wine
reveals quality — helps prevent fraud & gives authenticity.
In 1935 INAO was established.
INAO — InstitutNationale des Appeliation d*Origine des vins et Eau-de-vis
INAO created order out of confusion.
The ground rule for naming a wine is basically geographical

o area, grape-variety, yield, viticulture, vinification, ageing,
alcohol-content and a taste-test.

e & & 2

GRADATION OF FRENCH WINES
AOC- Appellation d*OrigineControliée
e Highest quality and most prestigious grading for French Wines but
produces only 25% of all wines.

VDQS- VinsDélimités de QualitéSupérieure
Created in 1949 — onc notch down from AOC.

*

e More scopes in choice — grape, yield, etc.
o Taste-test is a must.
¢ 5% of all wines.

Vin de Pay

¢ Literally means _Country Wines‘. Even wider scopes but specific area.

W0
)GUJO“:P/’
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e Not much export.

Vin de Table
e Bottom-ranked but with certain standards.

e No geographical indication.
e Fully blended.

Vin Ordinaire
e Labeled by alcohol-content.
e Sometimes cheaper than even mineral water!

Wine Producing Regions of France

1) BORDEAUX

Probably the most prestigious wine-region.

Produces only 5% of all French wines but 25% of all AOC wines,
Quantity —x  Quality - O

Climate: mild winters & warm summers — ideal.

Soil: pebbly & stony. not fertile but rich in minerals — ideal.
Grapes mostly used:

s 959 o Org

Green Grapes - Sauvignon blanc / Muscatel / Semillon :
Black Grapes — Cabernet Sauvignon / Cabernet Franc / Malbec / Petit Verdot / Merlot
e Red wines - delicate, light-bodied & dry - very good accompaniment with
food.
e [Dordeaux red wines are referred to as claret (French _clairet® —clear
coloured).
White wines — more sweet than dry, often golden coloured.
A few rosé wines also are produced.
More than 35 districts but the following five are most notable:
Médoc. Pomerol, St. Emilion (mainly reds), Graves (both reds
& whites), Sauternes (mainly golden-sweet whites)
e Further Crus Classés (classified growth) grading

i) Mzédoc ' 9
Prémier Cru Sa\)—“ %
e Chéteau Lafite-Rothschild - Pauillac o
¢ Chateau La Tour — Pauillac =
e Chateau Margaux — Margaux
e Chéatcau Mouton-Rothschild — Pauillac l’aiel Hotel ® Tourism Bugi,. s e ahoe
Deuxiéme Cru Sushant Univers:‘fy 4e23 Schoo!

e Chétcau Montrose - St. Estéphe

s Chétecau Léoville-Barton — St. Julien

s Chateau Rauzan-Ségla - Margaux
Troisiéme Cru

o Chéteau Calon-Ségur — St. Estéphe

e Chateau Lagrange —~ St. Julien

i

W
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Médoc produces some of the best red wines of France.

ii) Pomerol
e Small district.
Heavy - bodied red wines — known as the Burgundies of Bordeaux.
No official cru classé.
Best-known wine: Chéteau Pétrus
Others: Chatcau Lafleur, Chéteau La Tour-Pomerol, Chateau Petit-Village

¢« B & @

iii)  St. Emilion

Prémier Grand Cru
e Chateau Ausone
e Chateau Belair
o Chateau Canon

Grand Cru
o Chiteay Dassault
e Chateau La Clotte

Chéteau Corbin

iv) Graves
Prémier Cru
e Chateau Haut-Brion (red)
Other cru classé wines
e Chiateau Haut-Bailly (red)
o . Chateau Pape-Clément (red)
o Chéteau Olivier (white)
¢ Chéatcau Couhins (white)

v) Sauternes
e Most famous for sweet white wines.
¢ Frequently attacked by noble rot.
Prémier Grand Cru
e Chateau d“Yquem (cxtremely rich & sweet — deep golden)
Prémier Cru
e Chéteau Coutet
¢ Chatecau Climens
Deuxiéme Cru
e Chateau d'Arche
s Chateau Romer %e Wb V)

11) BURGUNDY "

o Hard climate: severe winters and hot, unpredictabi® “summers.
Wines susceptible to weather — rare vintage years.
Larly onslaught of winter — early picking — chaptalisation.
Too much / too little rain. Ve
Haxlsdf:strqy vineyards in ]_5 minutes flat. Sushant University
Red wines: robust, full-bodied but smooth.  Sector-55, Gurugrar

o
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White wines: refined, distinguished, mostly dry.

o Grapes: Almost all reds from Pinot Noir (ripens early), Gamay in some
areas (e.g. Beaujolais). Almost all whites from Chardonnay.

e The 5 most notable districts are: Cote d*Or, Chalonnais, Maconnais,
Beaujolais, Chablis

i) Céte d'Or

iii)

Supreme Burgundies but only about 15% of all.
Two parts: Cote de Nuit& Cote de Beaunne
e Cote de Nuit is famous for reds:

Chambertin, Clos de Tart, Musigny (all Grand Cru)

Les Avelets, Clos St. Jacques, Les Porrets (all Prémiere Cru)
Cote de Beaunne is famous for whites but also produces reds:
Charlemagne (w), Montrachet (w), Le Corton (r) - all Grand Cru.Morgeot
(w), Les Clos des Mouche (w), Les Gréves (r), Corton Clos du Roi (r) —
allPrémiere Cru

Chalonnais
« Not much known outside France. Nevertheless. produces good, balanced
wines.

e  (ivry, Mercurey, Rully (both red & white)
* Bouzeron, Montagny (white)

Miconnais

e White, red and some rosé.

e Principal grapes: Gamay& Chardonnay

o Best-known wine: Pouilly-Fuissé (pale golden, excellent accompaniment
with fish & poultry)

o Others: Pouilly-Loché (w), St. Véran (w), Mécon (1), Méicon-Village (r)

Beaujolais
¢ Vast area, wide varictics.
e Most from Gamay (sandy, granite soil).
¢ Short vatting— less tanin— less robust
o Popularity from Beaujolais Nouveau in November — —Beaujolais Nouveau
estarrivél — light, fresh, deficate & fruity — served slightly chilled.
¢ 9 grand cru reds are superb and very famous (the nine sisters of
Beaujolais):
Brouilly, Chénas, Chiroubles, Céte de Brouilly, Fleurie,
Juliénas, Morgon, St. Amour, Moulin-3-Vent

Chablis

¢ North-west of Burgundy.

¢ _Very dry white wines — famous throughout the world. Excellent SC‘LWG ’“{ A
accompaniments with oysters, fish and white meat. =

¢ Examplés: e

|~ | Blanchots, Les Clos, Bougros, Les Crenouilles, Les Préuses.
"+ Valmur. Vandésir (all Grand Cru)

Vatel Hotel > Tourism Busiinzss Szhoo!
Sushant University i
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Chapelot, Vaucoupin, Vaulorent (all Prémier Cru)

1) COTES-DU-RHONE

s Rhone river valley — southeast of France.
Climate: hot & steady— consistent quality.
Rich & hearty wines with higher alcohol.
90% red. Rest white and rosé.
Red grapes: Syrah, Grenache Noir, Cinsault
White grapes: Viognier, Clairette, Piquepoul

* & & & o

v) ‘VAL DE LOIRE
West of Burgundy — name from the majestic Loire river - flows westward
to Atlantic,
e Probably the most scenic wine region — with historic castles — wine trade is
a tourist attraction.
o Crisp white & golden sweet white wines, fine sparklings, superb rosés
(light. fruity & slightly sweet) and a few reds.
White grapes: Muscadet, Chenin Blanc, Sauvignon Blanc
Black grapes: Cabernet Franc, Cabernet Sauvignon
Best-known wine: Anjou (w & r - sparkling).
The best Anjou is rosé (never dry).
Others:

® & ¢ & =»

Muscadet (w - dry), PouillyFumé (w —dry), Sancerre (w &
rosé), Vouvray( w — still & sparkling)

V)ALSACE
¢ Very northerly wine region — along the edge of the Alsatian plains where
Rhine separates France and Germany.
s Great sunshine, a little rain — good for ripening of grapes.
German occupation for 50 years (freed in 1918). Afier the phylloxera
disaster Germans planted inferior vines. After 1918, the French replanted
better vines.
Alsace wines are similar to Moselle wines of Germany.
95% are white and dry.
Grapes for better wines: Sylvaner, Riesling, Gewlirtztraminer
Others: Muscat, Pinot, Traminer
Generally fermented until dry (Moselle wines are a bit sweeter).

® & & & o

Vi) JURA O
e East of Burgundy ~ between Beaunne and Geneva. N o O & VL
¢ Not very well-known wines.

s A unique wine: Vin Jaunne (yellow wine)
¢ Colour results from storing in pre-used vats — flavour unlike other French

: wines — e.g. Chiteau Chalon. Etoile, Arbois, Cotes-du-Jura.

) e Another speciality: Vin de Pailles (straw wine).

J+ | e Previously grapes were dried on straw for 2 months —now they are hung.
Sugar gets concentrated — very sweet.

Vatel Hotel & Tourism Buziness Scheo!
e Sushant University
\-/{ s L‘?J > _ Sector-55, Guiugram



VII) PROVENCE
e South of Rhéne river - stretching east along the Mediterrancan.
+ Most wines are known as: Cotes de Provence
¢ DBest-known: Cassis (full-flavoured white)

Vi) LANGUEDOC-ROUSSILLON
¢ From Rhone river to the Spanish border,
e Morce than 1/3rd of France‘s all vineyards.
* Some wines are:
Corbiéres, Fitou, St. Chinion

IX) SOUTHWEST
e Southwest corner of France.

e Some notable wines are:
Bergerac, Cahors, Gaillac, Montravel

X)SAVOIE
e Foothills of the Alps overlooking Lac Leman.
+ Best wine: Crépy (w — dry)
e Another notable: Seyssel (w — sparkling)

VIS Lo i
ob

Vatel Hotel © Tourism Business Schoo
Sushant University
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Sushant

Vatel Hotel & Tourism Business School, Sushant University

Individual Assignment — Even Semester (Jan-June) 2024

Program: BHM Sem: VI

Course Name: Worldwide Wine Fundamentals and Pairings

Course Code: 20BHM-0FB32C

Faculty: Ms. Aashiyan Maximum Marks: 10
Submission Deadline: January 7, 2024

Course OQutcomes

CO1 Categories the wine of the basis of classification

CO2 Carry out vinification process on the basis of classification of wine,

CO3 Analyze the old-world wine and new world wine for better understanding of
study of wine.

CO4 Create a wine list and apply laws of food and wine pairing.

COS5 Demonstrate different types of cocktail & its preparation.

Assignment:

Q.1 (CO1) Categories the wine of the basis of classification

‘ S.No Roll Name of the | Topic
77" | Number |  Student B, T
1 Wine & its Classification, 10 White wine & Red
210BHMO16 | Shivani Kahar | grapes with characteristics
9 Factors influencing character of wine, Faults in
_ | 210BHMO17 | Aditya Kumar | Wine, Naming of Wine
3 Wine & its Classification, 10 White wine & Red
210BHMOI8 | YashJain | grapes with characteristics
4 Factors mﬂuencmg character of wine, Faults in
B 210BHMO19 | Abhinav Tyagi | Wine, Naming of Wine
5 . Anurag Wine & its Classifi ication, 10 White wine & Red
210BIIMO21 | Bhardwaj grapes with characteristics
6 Factors influencing character of wine, F aults in
N 210BHMO022 | Tanya Bhalla | Wine, Naming of Wine i
7 Wine & its Classification, 10 White wine & Red
i 210BHM023 | Chirag Sharma | grapes with characteristics |
3 ' : Factors influencing character of wine, Faults in
| 210BHMO025 | Nitin Boken Wine, Naming of Wine
9 | Wine & its Classification, 10 White winc & Red
- 210BHMO027 | Rohan Gautam | grapes with characteristics
10 Harshjeet Singh | Factors influencing character of wine, Faults in
B 210BHMO014 | Mahal | Wine, Naming of Wine . o
i .5 | Wine & its Classification, 10 White wine & Red
| 210BHMO}S | Vasudha Kabra | grapes with characteristics ]

R v
Vatel H}f{" ® Touri B\ L%
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| 210BIM024 | Magan | Wine, Naming of Wine

‘ Sushant

Kumkum T'actors influencing character of wine, Faults in

Instructions:

1. Tt is a handwritten assignment.

2. Maximum Marks 10

3. Deadline for Submission: February 7, 2024.

4, Use A4 ruled sheets for making this assignment,

5. The title page should be there.

Joriy””

oy
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ANNEXURE-|

i Sushant
University

Vatel Hotel & Tourism Business School, Sushant University

Course Title: Worldwide Wine Fundamentals and Pairings

Course Code: 20BHM-0FB32C

Programme: BHM

Sir/Madam,

Semester. Vi

Course Facuity Aashiyan

Following students mentioned in the list are identified as Slow learner/Advanced learner
based on guidelines issued by IQAC after first assessment (assignment/quiz).

Ay

S.No _}fme of the student Roll No Slow learner i
N Nil Nl
S.No | Name of the_s_tuae?i ~ |RoliNo | Advanced learner
1 | SHIVANI KAHAR | 210BHMO16 .
|2 | ANURAG BHARDWAJ 210BHMO21 B _—
3 | ROHAN GAUTAM 210BHMO027

Signature of Course Coordinator/Faculty

Programme Coordinator

l)][i

%
&“" &\,ﬁ
—
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Sushant

4

VATEL HOTEL & TOURISM BUSINESS SCHOOL, SUSHANT UNIVERSITY

LIST OF ADVANCED LEARNERS

Program/Batch: BHM / 2021-25
Course Code: Woridwide Wine Fundamentals and

Palrings
Course Title: 206HM-0FB32C

Semester: VI

Faculty Name: AASHIYAN

S.n0 Enroliment No. Student name Activities done to motivate ADVANCED learners
1 2108HMO16 SHIVANI KAHAR Demonstrated chamapgne service in the practical class.
2 2108HMG21 ANURAG BHARDWAS Took a tea appreciation session for the junior batches.
3 210BHMO27 ROHAN GAUTAM Demonstrated red wine service in the practical class.

Faculty Signature: /_A anlig s -

)W&

/
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Sushant University
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) GPS Map Camera

«Gurugram, Haryana, Indias, ades ¢
Block-D, Huda, Sushant Lok 2, Sector 55, Gurugram, Haiderpur, Haryana 122003, India
Lat 28.430766°
Long 77.112118°
09/04/24 12:30 PM GMT +05:30
Note : Captured by GPS Map Camera

poty Seris
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TN Sushant University
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Sushant

iRt
HOTH & TOURISM

BUSINESS SCHOOL
RoH NoO.cvnvveinnnnns ceresaes EERry
‘ SUSHANT UNIVERSITY, GURUGRAM
| MID-TERM EXAMINATION, March 2024
| Course Code: 20BHM-0FB32C
Course Title: Worldwide Wine Fundamentals and Pairings
Program: BHM Semester: VI
Time: 1 Hrs. Max Marks: 15
Instructions:

1. All Questions Are Compulsery.

2. Assessment-1: Question carries 5 marks.
3. Assessment-2: Question carries 5 marks.
4. Assessment-3: Question carries 5 marks.

Note: The Course Qutcomes (CO) to be identified which are being measured in this exam. Also
mention the CO in front of each question.

CO1 Categories the wine of the basis of classification
CO2 Carry out vinification process on the basis of classification of wine.
CO3 Analyze the old-world wine and new world wine for better undetstanding of

study of wine.
Assessment-1
Q1. (CO1) Enlist 5 white and 5 red grapes with their characteristics.
Assessment-2
Q2. (CO2) Write a detailed note on vinification of champagne.

Assessment 3

Q.3 (CO3) List down wine regions of France with their sub-regions.

R

. | )MM’
Aoty '
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m l Sushant
SR End Term Examination, EVEN Semester Mav 2024
internal Marks Record
Semester Vi Program BHM
Course Code 20BHM-0FB32(. Date 16.3-2024
onrse Title Worldwide Wine Fundamentals and Pairings Faculty Incharge Ms Aashiyan
o Q.'.'fm | MidTerm | Mid-Term . ;”’r’k‘s Total
S.Ne.| Enroliment No Student Name i Theory Practical o Marks
Assignment (15 marks) (10 marks) (05 marks) (40 marks) iR
(10 marks) . ) (in fig)
i 210BHMO16 |SHIVANI KAHAR 9 7 8 3 29 Twenty Nine
2 210BHM017 |ADITYA KUMAR 8 1 i/ 5 23 Twenty One
3 210BHMOI8 | YASHJAIN ki i 8 5 21 Twenty One
4 210BHMO019  |ABHINAV TYAG] R 3 8 5 24 Twenty Four
5 210BHMO021 |ANURAG BHARDWAJ 9 5 9 3 28 Twenty Eight
6 210BHM022 |[TANYA BHALLA 8 5 8 5 26 Twenty Six
210BIHMO025 |NTTIN BOKEN 8 0 8 5 21 Twenty One
8 210BHMO027 |Rohan Gautam 9 2 9 S 25 Twenty Five
9 210BHMO14  |HARSHIEET SINGLT MAHAL 8 2 8 5 23 Twenty Three
. 10 210BHMO15  |VASUDHA KABRA 7 Absent Absent 0 7 Seven
' 1 210BHMD24  [KUMKUM MAGAN 8 10 8 5 31 Thirty One

hd”

9“‘“\0}‘
’//

Vatel Hotel @ Tourism Buziizos Scheo

Sushant University
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ANNEXURE-H

Vatel Hotel & Tourism Business School, Sushant University

Course Title: Worldwide Wine Fundamentals and Pairings Semester: Vi

Course Code: 20BHM-0FB32C Course Faculty: Aashiyan

Programme; BHM
Sir/Madam,

Following students mentioned in the list are identified as Slow tearner/Advanced learner based
on guidelines issued by IQAC after second assessment {declaration of Mid-term marks).

S.No | Name of the student Roll No Slow learner

1 ADITYA KUMAR | 2208HMO17 it
2 | YASHJAIN 210BHMO018 e
3 NITIN BOKEN 210BHMO25 ) !
4 | VASUDHA KABRA 210BHMO15 -

SNo | Name of the student Roll No Advanced learner

) Nil Nl Nil o

J

o
Bt

Vatel Hotet  Tourism Buclicss Schoo'
Sushant University
Sector-55, Gurugram

Aowly*>

Signature of Course Coordinator/Faculty

Programme Coordinator

Dean
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m Sushant
R End Term Examination, EYEN Semester May 2024 '
Internal Marks Record
Semester Vi Program BHM
Conrse Code 20BHM-0FRBI2C Date 16 04.2024
Course Titie Waorldwide Wine Fundamentals and Pairings Faculty Incharge Ms. Aashiyan
, Qui | Mid-Term | Mid-Term S o Total
$.No.| Enroliment No Student Name rtes'en g Theory Practical ] Marks
Assignment (15 marks) (10 marks (05 marks) (40 marks) (in words)
- (16 marks) i ) (in fig)
1 210BHMO16  [SITVANI KAHAR 9 7 8 5 29 Twenty Nine
2 210BHMOI7 [ADITYA KUMAR 8 I 7 5 21 Twenty One
3 210BHMDIS | YASH JAIN 7 i 8 =) 21 Twenty One
4 210B1IMO019  |ABHINAV TYAGI 8 3 8 5 24 Twenty Four
s 210BHMO21 |ANURAG BHARDWAJ 9 5 9 5 28 Twenty Eight
6 210BHM022 [TANYA BHALLA 8 5 8 5 26 Twenty Six
210BHMO025  |NITIN BOKEN 8 ¢} 8 5 21 Twenty One
8 210BHMO027 | Rohan Gautam 9 2 9 5 25 Twenty Five
9 210B1IM014  |HARSILEET SINGH MAHAL 8 2 8 5 23 Twenty Three
10 2H0BHMO15  |VASUDIA KABRA 7 Absent Absent 0 7 Seven
i 2108B1IM024 | KUMKUM MAGAN 8 10 8 5 31 Thirty One
v
82 ,
oV’ 07
bj. b"j" -
3 g8
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Sushant University
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Annexure IV

VATEL HOTEL & TOURISM BUSINESS SCHOOL, SUSHANT UNIVERSITY

Course Title: Worldwide Wine Fundamentals and Pairings

Course Code 20BHM-0FB32C
Programme: BHM

Semester: VI
Course Faculty: AASHIYAN

No. of Students Appeared No. of Students Passed Result %
3 3 100
RESULT ANALYSIS
Sr. No. Name of the Student Marks Obtained
1 ADITYA KUMAR 52
2 YASH JAIN 45
3 NITIN BOKEN 49
4
5
6
7
8
35
? 1
0.5
0

& No. of Students Appeared  BINa. of Students Passed

A gplud o

Signature of qurse Coordinator/Faculty

7\
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SUSHANT UNIVERSITY

Vatel Hotel & Tourism Business School
Assignmens (Even Semester 2023-24)

Program: BHM Semester : vi Assignment Date: 02-02-202¢
Wartdwide Wine
Cuurse Code: 20BHM-0F B32¢. Course Name: Fundamentals and Faculty Name: AASHIYAN
Pairings
= s s D LT Ll 3
% B i o 1 . o : ? ‘!. .‘fg. Y 5 -
5. Neo. arols NOFE s = e E i
% T A X L !éﬁ' ] -,‘.') ; -*‘?' b 4 N f i Tl oo “': I
b e i 315 -_-*':,&H'.‘:-'-\.-J.;'ﬁ. s A G: aigh -, R Jarks) 2
1 21U9BHMOI SHIVANT KAHAR 2021-202% 9 9
2 210BHMOB17  |ADITYA KUMAR 2021-2025 8 8
3 210BHMCIB  [YASH JAIN 2021-2025 7 o7
4 210BHMO19  |ABHINAV TYAGI 2021-2025 ] 8
$ 210BHMO021  |[ANURAG BHARDWAI 2021-2625 9 9
6 210BHMO022  |TANYA BHALLA 2021-2023 8 ]
7 210BHMO025  |[NITIN BOKEN 2021.2025 8 8
8 210BHMO27  |Rohan Gautam 2021-2028 9 5 {
& 210BHMGI4  |HARSHIEET SINGH MAHAL 2021-2025 8 8
10 210BHMO1S |[VASUDHA KABRA 2621.2028 7 i
11 210BHMO24  [KUMEUM MAGAN 2021-2025 8 R
Total Students . S
Average| B EE I = 1 St}
Total Students Appeared in Assignment 1 (| : >t il e
Numbay of stydemnts scored average and above marks (F}] Rk d U
CO attainment (PIN)*100| 92TR,
Average S1d Less than
Marks GRS B BEAS Deviation 40%
B 9] i 7 0,70 2 Lia e 0D R
Students
Marks o L Assignment
Assignnient 0L Al =y - 12
e
8
Assessment | Attminment Levels ;
Less than 30% students scoring !
Tevell more than average% marks. 2
[
05 610
50% 1o less than 60% students
o
Assignment |Levelz scoring more than average %
marks.
more than 60% students scoring
Level3 more than average % marks in
internal assessment tools v
AR
CO Attainment Level g
Cos Atta t Level
co1 Al 2. 000 B

Awt )

sl
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Sushant University
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SUSHANT UNIVERSITY
Vatel Hotel & Tourism Business School
Midd-Term Examinstion Theary (Even Semester 2023-24)

Progruny BHM Scmester © Vi Mid Term Date:  H6-03-2024
€ gurse Warldwake Wine Fundamcatals X =t
Cpurse Code: BHM-OFB)2( Name: and Paicings Facutty Name. AARHIYAN
B N ] forotmene e, | Bradons Hame Buteh Mo | QUS Backe) QS Marks) OusMarial £ .
: s TR oo | Ges. 003 (O01 G Magle) | 001 (8 Mark)
1 ZHIHMOIG6  ISHIVANT KAHAR l HE 5 3 1 1 3 t H 2
— T = TR T T +
Fd IlOBHMDZHQAmY\ A KUMAR ) 20:_! !T'V?‘_ i b3 05 e (1 05 ; o i B
_"_ ZmBHLme_ 1;VA§H )AW ] . 2({211%5 1 X1 03 0 (% 0% E g l_.__
4 210BHMOTY [ ABIHNAV TYASH i1 W5 H 4 1 | 1 1 1
e i e — S
5 21{0BIIMO21  ANURAG BHARDWA) 202§ H0% 3 2 2 3 2 o 3
| v ZIORHMI2Z | TANYA BHALLA 51 2025 z 2 | 3 2 ° 3 i
? 2tOBHMO2A  [NITIN BOKEN WL 25 ¢ L3 [ o ] ] (4
3 210BHMU2?  |Robab Gautarg -0 L
9 2IOBHMOI4  |BARSHIEET SINGH MAHAL 2021-3023
0 ZIOBAMGIS  {VASUDHA KABRA 2212038
it 210BHMO24 [ KUMKUM MAGAN 20212023
Are St Loy om. Mors e
Mats sz =3 Hechine Devtion o oo
PR Pl e [ ¥ S0 BT o
[Vwrsnars =3 3
Miaths Yo Mid-term
W term = y
a
| Acsonrongu] Aammicnt Levels — Y . 4
Less than 50% students sconng ¥
Leveld more than svorage®h marks. <
f
$1% 10 dexs than 6% students N
Mid-term | Level2 scormyg, morc than average 4 f -
marks 0
8% & 50 nr
‘mare ikan 60% studems seormg
Leeel¥ mone thai Average Ye matks
Pinterial assesantcnt wools
WA
o
/
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SUSHANT UNIVERSITY
Vatel Havel & Toaritms Bunlyers Schost
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