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Part A Position Descriptions
Subject One Duties &amp; Responsibilities
Module 1 Bar Server Duties
Module 2 Bartender Duties
Module 3 Bar Manager Duties
Learning More

Students" Activities

Subject Two Personal Quialities
Module 1 Bar Server Qualities
Module 2 Bartender Qualities
Module 3 Bar Manager Quialities
Learning More

Students" Activities

Part B Basic Knowledge
Subject One Introduction
Module 1 Basics of Beverage
Module 2 Basics of Bar
Learning More

Students’ Activities

Subject Two Knowledge of Beverage
Module 1 Aperitif*

Module 2 Wine

Module 3 Champagne
Module 4 Digestif

Module 5 Beer

Module 6 Cocktail

Module 7 Coffee

Learning More

Students" Activities

Part C Bar Service

Subject One Bar Preparation
Module 1 Bar Machines
Module 2 Bartender Tools
Module 3 Glassware

Module 4 Cleaning Glassware
Module 5 Opening Tasks
Learning More

Students" Activities

Subject Two Bar Service
Module 1 Taking Order
Module 2 Beer Service
Module 3 Wine Service
Module 4 Champagne Service
Module 5 Coffee Service
Module 6 Payment Service
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Module 7 Handling Complaints
Learning More

Students’ Activities

Part D Bartender Skills

Subject One Cutting &amp; Preparing Garnishes
Module 1 Orange Garnishes
Module 2 Lime Garnishes
Module 3 Pineapple Garnishes
Module 4 Lemon Garnishes
Module 5 Flavor Rims
Students' Activities

Subject Two Mixing Cocktails
Module 1 Blending

Module 2 Stirring

Module 3 Shaking

Module 4 Layering

Learning More

Students’ Activities

Vocabulary

References
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[0 O Two concepts central to higher end French wines are the notion of "terroir"[] which links the style of the
wines to the specific locations where the grapes are grown and the wine is madel] and the Appellation d'Origine
Controlee 0 AOCO system. Appellation rules closely define which grape varieties and winemaking practices are
approved for classification in each of France's several hundred geograplucally defined appellationsC] which can
cover entire 'regions] individual villages or even specific vineyards.[J [J There are many primary wine-producing
regions in France. BordeauxD] Burgundy[] the Rhone Valleyl Alsacel] Loire and Provence comprise the
dominant French wine regions among them. These regions are known for particular grape varietals as dictated by
the district's indigenous terroir.[] [0 Bourdeauxd [0 With over 12 000 winegrowers and over 50 diverse growing
appellationsC] it is no wonder that Bordeaux is the red wine hound of France. Over 80% of the wine produced in
Bordeaux is red[] primarily from Cabernet Sauvignonl] Cabernet Franc and Merlot grapes. The two prevailing
red wine-producing] subregions of Bordeaux are aptly referred to as "Left Bank" and "Right Bank."The Left Bank
has soils with higher gravel content that favor Cabernet Sauvignon grapes. French wines from the Left Bank usually
require more time to mature and will age for years. While the Right Bank lends itself to soil with more clay[]
preferring the Merlot grapest] with their early-ripening characteristics. The Right Bank wines are typically better
suited for beginning Bordeaux wine drinkers] as they have lower tannin contentl] more fruit-forward flavor and
are more inviting initially.CJ 00 Burgundy] [J Burgundy lies on the eastern side of France and covers just over 100
miles; The dominating grape varietals grown in this region are Pinot Noir [J making red Burgundy wines[J [J
Chardonnay[] making white Burgundy winesl] and Gamay [] making Beaujolais[] . Burgundy's moderate climate
with warm summers and cold winters allow the high-maintenance Pinot Noir grape to grow particularly well.
White Burgundy is a Chardonnay Lover's delightC] with' flavors of peaches and honey[ crisp acidity and
complex flavors that pair particularly well with seafood.[] [1 The Rhone Valley[D [0 The Rhone Valley lies in
southeastern Francel] providing distinct growing conditions to produce some of France's best bargain red wines.
Grenache[d Syrah and Viognier are the primary grape varietals grown in this region. The laid-back Grenache
grapes flourish in the sizzling southern Rhoned producing red wines that are good dealsC] with good flavor and
plenty of food pairing options. The northern Rhone specializes in Syrah grapesC] manifesting themselves into the
two most popular red wines the Hermitage and the Cote Rotie.[] [1 Alsacel] [ Unlike the rest of France1 Alsace
names its wines by grape varietal instead of just place names of origin. White wines comprise the vast majority of
Alsace wines. Gewurztraminer[d Pinot Blanc[J Pinot Gris and Riesling are the most noteworthy of the Alsace
varietals. The Alsace Gewurztraminer has remarkable flavors[] unlike any New World wines low acidity] high
alcohol content all wrapped in a zesty blend of aromatic spice. The Alsace Pinot Blanc is reasonably priced and is a
light-bodied white wine. The Pinot Gris has a fuller-body and reveals a rich flavor profile. The traditional Alsace
Riesling isa dryd white wine with characteristic mineral nuances.[] [0 The Loire Valleyd O The Loire Valley rests
on the northwest side of France beginning just inland from the Atlantic and running the length of the Loire River.
The wines from the Loire Valley come in a vast array of stylesl] from dry to sweet and from predominately white
to sparkling-wines from the Loire are often] but not always[] crafted in a lighter style due in part to the region's
cooler climate.] 0 0 [
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