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Wine & Food Pairing Workshop Series -
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SWEET WINE & DESSERT
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This workshop Is designed for all those who are eager to learn about
sweet wines, wine appreciation techniques, and the pairing of sweet
wines with desserts.
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® Methods of Sweet Wine Production /REEERIA ERTE
@® Types of Sweet Wine FBHIESE

® Main Sweet Wine Production Regions #;HF EE &

® Appreciation of Sweet Wines (R & &8

® Sweet Wine and Dessert Pairings & EiEHRAVERE

Date: 17 September 2014 (Wed)
HER: 2014598 17H(28=)

Time: 6:30 pom. — 9:30 p.m.
R T6RF303 E9RF305

Venue: Wine Lab, IVE (Haking Wong)
LR BEEXAEEMR (Fns) mi L

Medium of Instruction: Cantonese (Supplemented with teaching materials in English)
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Tuition Fee: HK$580 per person
E: SA0EE5807T
(10% Discount Offer (HK$522): Participant enrolls on or before 4 September 2014)

Enrolment & Enquiries® 44 K & ::

Hotel, Service & Tourism Studies Discipline : — A oy :
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Applicants must be aged over 18, with no allergy to wine and without any
preexisting heart or cardiovascular medical conditions.
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Tel&B5E: 2957 5714
Email EBE[: spohosts@vtc.eduhk

Application Deadline: 6 September 2014 (Sat)
B 1 ¥RA R 20145986 (2 HAN)

VTC reserves the right to cancel any course, revise course content or change the offering venue(s) before class
commencement if circumstances so warrant,
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