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Certificate for Module (Advanced Study in Wines)

Programme Code: HTO07A

2520 4607 / 2867 8483

Ok
@ wine@hkuspace.hku.hk ~ V\)ﬁjl 9 @

This programme is designed to provide a thorough understanding of the factors that
account for the style, quality and price of the principal still, sparkling and fortified
wines of the world.

Inclusive of:

1. Student study pack for WSET Level 3 Award in Wines in English

2. atleast 75 Wines for tasting

3. Test Fee for WSET Level 3 Award in Wines qualification

4. WSET digital certificate & pin

B HK$13,150 per programme

m 39 hours

[2) Level 3 (Reg. No.: 20/000090/L3) Validity Period: 01 Mar 2020 - on-going

% English, supplemented with Cantonese

Entry Test for Certificate for Module

(Advanced Study in Wines)
Programme Code: ZESC8055A

2867 8479 / 2520 4607 @
@ foodandbeverage@hkuspace.hku.hk

This programme aims to identify the eligibility of students to study the CertMod
(Advanced Study in Wines). It is designed for non-holders of the WSET Level 2
Award in Wines, who wish to directly study the CertMod (Advanced Study in Wines)
to attain the WSET Level 3 Award in Wines.

[ Hxsio0 [2) 0.5 hours

Certificate for Module

(Intermediate Study in Wines)
Programme Code: HTOO6A

P2 2520 4607 / 2867 8483 e RS
@ CRE{3)
@ wine@hkuspace.hku.hk

This programme is intended for people who have little or no prior knowledge of wines.
It is suitable to those wine enthusiasts so that they can deepen and broaden their wine
knowledge for social and leisure purpose; and those who wish to work with wines as
part of a larger beverage portfolio in the retail, wholesale and hospitality sectors.
Inclusive of:

Study Guide for WSET Level 1 Award in Wines in English

Student study pack for WSET Level 2 Award in Wines in English

about 58 Wines for tasting

Test Fee for WSET Level 1 Award in Wines qualification

Test Fee for WSET Level 2 Award in Wines qualification

WSET digital certificates & pins

O oA W=

ﬂ Applicants shall be aged at least 18 years or above, and do not have any health problems that
made them unfit for wine tasting.
Note: Applicants who have already passed WSET Level 1/2 in Wines should approach
Programme Team before application.

a HK$12,600 per programme

E 30 hours

m Level 3 (Reg. No.: 20/000089/L3) Validity Period: 01 Mar 2020 - on-going

% English, supplemented with Cantonese

See legend on page 033 E/fR#BIR5E033 5
m Minimum Entry Requirements Z 7 AZ2Z 5 (P.017)

B Fee 2%

E Duration &% &9
E i i R ificati b2 0 i N 5 HAtE o
@ Medium of Instruction (£ 55 m Qualifications Framework & [ 284 B Exemption A%, @ Short Course 42 £:#12

Certificate for Module

(Intermediate Study in Spirits)
Programme Code: HTOO5A

2520 4607 / 2867 8483

-l .o™
IS
@ wine@hkuspace.hku.hk e iﬁll e @

This programme is designed to provide a more comprehensive level of focused
spirits knowledge required to underpin job skills and competencies, and it would
be particularly suitable for those who work in bar service and cocktails, retail and
wholesaling spirits businesses. On the other hand, this programme is also suitable
for those people who have general interests and are enthusiastic in spirits, or who
directly and indirectly work with spirits professionally.

Inclusive of:

Study Guide for WSET Level 1 Award in Spirits in English

Student study pack for WSET Level 2 Award in Spirits in English

at least 35 Spirits for tasting

Site visit to a cocktail bar

Test Fee for WSET Level 1 Award in Spirits qualification

Test Fee for WSET Level 2 Award in Spirits qualification

WSET digital certificates & pins

NOoO Ok 0N~

B HK$11,050 per programme

B 30 hours

[2) Level 3 (Reg. No.: 20/000088/L3) Valicity Period: 01 Mar 2020 - on-going

% English, supplemented with Cantonese
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Certificate for Module

(Italian Wine and Food Appreciation)
Programme Code: HT026A

2867 8479 / 2520 4607

..::m—;
g foodandbeverage@hkuspace.hku.hk

This programme is designed to provide a general overview of Italian wines and
culinary specialties all over the country.

Inclusive of:

1. Learning materials in English

2. atleast 35 different types of wine for tasting

3. food and wine pairing

4. 2-hour Dining experience in restaurant

B Applicants shall be aged at least 18 years or above, and do not have any health problems that
made them unfit for wine tasting.

B HK$11,500 per programme inclusive of:
B 32 hours @ English, supplemented with some Italian
terminologies

[E) Level 3 (Reg. No.: 22/000409/L3) Valicity Period: 01 Nov 2022 - on-going

For more and latest programme information, please visit our website

ABRBHNRREAREE - FHAESRRA hkuspace.hku.hk




Certificate for Module (World Whisky Appreciation)

Programme Code: HT025A

7Z) 2867 8479 / 2520 4607 e RFEae (O
@ SR (s
@ foodandbeverage@hkuspace.hku.hk

This programme is designed to introduce students to essential and brand neutral
whisky knowledge. It enables students to gain knowledge of the world of whisky by
learning the history, production, categories, styles of whisky and the art of tasting and
appreciating whisky. Principal whisky production countries and regions around the
world will be introduced along with whisky tasting, so that students could be equipped
with valuable sensory skills to unlock the flavour secrets within whisky from each
region. This programme is suitable for those who wish to change careers, upskill or to
simply get more enjoyment from and knowledge on the whiskies of the world.

Inclusive of:

1. Learning materials in English

2. atleast 55 different types of whisky for tasting

3. 3-hour Whisky Bar Visit with whisky blending experience

m Applicants shall be aged at least 18 years or above, and do not have any health problems that
make them unfit for whisky tasting.

B HK$16,800 per programme

[2) 36hours

m Level 3 (Reg. No.: 21/001143/L3) Validity Period: 15 Oct 2021 - on-going

% English, supplemented with Cantonese

Certificate for Module

(Cocktail Appreciation and the Craft of Mixology)

Programme Code: HT035A

L 28678324 e
& &R OQ
@ foodandbeverage@hkuspace.hku.hk

This programme is designed to provide a sound introduction to mixology and it is
suitable for those who are interested to broaden their cocktail knowledge and the
craft of cocktail. Students will be introduced to the main styles and categories of
cocktails, spirits, liqueurs and their defining characteristics, as well as the classic and
modern cocktail recipes. Through demonstrations and self-practice, students can
choose appropriate bar tools, garnishes, and ingredients to craft their own cocktails
in classes and eventually enhance their cocktail crafting techniques. A bar visit in the
hotel will be arranged to get students familiar with the real operating environment
of a bar. Thus, this programme prepares students to develop their interests to be
mixologists for both social and work purposes.

Programme inclusive of:

1. Learning materials in English

2. Different cocktails for tasting

3. Cocktail crafting experience

4. 3-hour Cocktail Bar visit

E - Applicants shall be aged at least 18 years or above;
- Do not have any health problems that are unfit for alcoholic beverage tasting

B HK$9,000 per programme

B 30 hours

m Level 3 (Reg. No.: 23/000905/L3) Validity Period: 01 Nov 2023 - on-going

% English, supplemented with Cantonese

Certificate for Module (Specialty Coffee:

Introduction to Coffee and Brewing Skills)

Programme Code: HTO12A

2867 8483
@ coffeentm@hkuspace.hku.hk

RO

This programme is designed to provide a sound introduction to coffee and coffee
brewing for those who are interested in deepening their coffee knowledge.

Inclusive of:

1. Learning materials in English

In-class course materials

Various tasting sample

Test Fee for SCA Introduction to Coffee qualification

Test Fee for SCA Brewing Foundation qualification

Test Fee for SCA Brewing Intermediate qualification

SCA certificates

NOoO O AN

Wine, Spirits, Sake & Coffee
BEE ~ 2U8 - BB R bk

E Applicants shall not have any health conditions that made them unfit for coffee tasting.
Note: Applicants who have already obtained SCA “Introduction to Coffee”/“Brewing
Foundation”/“Brewing Intermediate” certificate should approach Programme Team before
application.

B HK$17,700 per programme
B 30 hours @ Cantonese, supplemented with teaching
materials in English

m Level 3 (Reg. No.: 21/000115/L3) Validity Period: 01 Mar 2021 - on-going

Certificate for Module (Specialty Coffee:

Skills - Foundation and Intermediate)

Programme Code: HT036A
[ "«‘./‘\,;

This programme is designed to provide essential knowledge on the concepts of
specialty coffee sensory evaluation in a practical and interactive manner. Students
gain insight into identifying specialty coffee qualities, as well as an overview of how to
implement this in business.

Inclusive of:

Learning materials in English

Coffee tasting and hands-on practice

Test Fee for SCA “Sensory Skills Foundation” qualification

Test Fee for SCA “Sensory Skills Intermediate” qualification

SCA certificate(s) (soft-copy) for each qualification upon successful completion

2867 8483
g coffeehtm@hkuspace.hku.hk

SR

B Applicants shall be aged at least 18 years or above, and do not have any health problems that
make them unfit for coffee tasting.
Note: Applicants who have already obtained SCA “Sensory Skills Foundation”/“Sensory Skills
Intermediate” certificate should approach Programme Team before application.

B HK$17,700 per programme
m 30 hours @ Cantonese, supplemented with teaching
materials in English

m Level 3 (Reg. No.: 21/000115/L3) Validity Period: 01 Mar 2021 - on-going

Certificate for Module (Specialty Coffee: Barista

Skills - Foundation and Intermediate)

Programme Code: HT028A
| e IO
,v*‘ Y’E‘(ﬂ 9 @

This programme is designed to provide a sound introduction to essential barista
skills, so that students could learn a range of complex job functions found in the
barista profession.

Programme inclusive of:

Learning materials in English

Coffee tasting and hands-on practice

Test Fee for SCA “Barista Skills Foundation” qualification

Test Fee for SCA “Barista Skills Intermediate” qualification

SCA certificate(s) (soft-copy) for each qualification upon successful completion

2867 8483
@ coffeehtm@hkuspace.hku.hk

ar®DO =

m Applicants shall not have any health conditions that made them unfit for coffee tasting.
Note: Applicants who have already obtained SCA “Barista Skills Foundation”/“Barista Skills Inte
rmediate” certificate should approach Programme Team before application.

B HK$17,700 per programme
m 30 hours a Cantonese, supplemented with teaching
materials in English

m Level 3 (Reg. No.: 22/000724/L3) Validity Period: 01 Sep 2022 - on-going

NCR! This is an exempted course under the Non-Local Higher and Professional Education (Regulation) Ordinance. 1Rk (JEA M5 %5 R FEH A (E) 1§01 - ARiZBER SR
It is a matter of discretion for individual employers to recognize any qualification to which this course may lead. {E5I|1E = A] BUIF R E 2 & AR ZIZ A £ 2 B AT AR -

YTory] These are exempted courses under the Non-Local Higher and Professional Education (Regulation) Ordinance. BEGEAEEREEHE GRE) K01 - BLREBERRRE -
It is a matter of discretion for individual employers to recognize any qualification to which these courses may lead. {EIBIE = ] BY1& R E 2 & AR IE LR 12 7] £ 82 B I (H{ & 15 -

[YT;E] The course operator is applying for exemption under the Non-local Higher and Professional Education (Regulation) Ordinance. FRi2E P A FARIRCGIEARM S S RFEHE (BE) K1) #HE R R M F 4 -
It is a matter of discretion for individual employers to recognize any qualification to which this course may lead. fEBI|1E = 7] BUIE R E 2 5 AR FIZ A £ 2 EMEMTAER -
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Certificate for Module (Latte Art Skills)

Programme Code: HT039A
2867 8483

&N
RO
@ coffeehtm@hkuspace.hku.hk D

This hands-on latte art making programme is designed to provide students with
a sound introduction to latte art skills. It is suitable for those who are interested
to deepen their latte art knowledge and skills in pouring a wide range of latte art
patterns.

Inclusive of:

1. Learning materials in English

2. Coffee tasting and hands-on practice

E Applicants shall not have any health problems that make them unfit for coffee tasting.

B HK$10,900 per programme
E 30 hours % Cantonese, supplemented with teaching
materials in English

m Level 3 (Reg. No.: 24/000276/L3) Validity Period: 01 Jun 2024 - on-going

Certificate for Module

(Intermediate Study in Beer)
Programme Code: HT042A

2867 8483 / 2520 4607

1 .
TEEOC
@ sakehtm@hkuspace.hku.hk (

This programme is designed to provide a sound introduction to beer. Students
will be introduced to the main ingredients and beer production processes, which
influence the styles and quality of beer. They will also learn how to select and serve
beer appropriately, learn the principles of successful beer and food pairing as well as
storage of beer.

Inclusive of:

about 80 beer for tasting

a 4-hour beer brewery visit and tasting

study guide for WSET Level 1 Award in Beer in English

student study pack for WSET Level 2 Award in Beer in English

test fee for WSET Level 1 Award in Beer qualification

test fee for WSET Level 2 Award in Beer qualification

WSET digital certificates & pins

NO O AN

ﬂ Applicants shall be aged at least 18 years or above, and do not have any health problems that
make them unfit for beer tasting.
Note: Applicants who have already passed WSET Level 1/2 in Beer should approach
Programme Team before application.

B HK$11,700 per programme

E 31 hours

m Level 3 (Reg. No.: 24/001052/L3) Validity Period: 01 Dec 2024 - on-going

% English, supplemented with Cantonese

Certificate for Module

(Craft Beer Brewing and Appreciation)
Programme Code: HT029A

e RO
2867 8483 / 2520 4607 xR e @

@ sakehtm@hkuspace.hku.hk

This programme is designed to provide a sound introduction to craft beer. Students
will be introduced to the basic ingredients of craft beer, key stages in craft beer
brewing, different styles and flavours of craft beers produced by different countries.
Through a combination of classroom learning and visits to two craft beer breweries
and one craft beer bar, students will deepen their knowledge in the craft beer
brewing processes in a real-life professional industry environment, and appreciate
the emerging trends of the craft beer business in Hong Kong.

Inclusive of:

1. learning materials in English

2. atleast 40 different types of beers and craft beers for tasting

3. visit to two craft beer breweries

4. visit to a craft beer bar (with food and craft beer pairing)

See legend on page 033 E/fR#BIR5E033 5
E Minimum Entry Requirements E4X A2 &5 (P.017)

B Fee 2%

E Duration &% &9
E i i R ificati b2 0 i N 5 HAtEfa
@ Medium of Instruction (£ 55 m Qualifications Framework & [ 284 B Exemption A% @ Short Course 42 £:#12

B Applicants shall be aged at least 18 years or above, and do not have any health problems that
make them unfit for beer tasting.
Note: Applicants who have already passed WSET Level 1/2 in Beer should approach
Programme Team before application.

B HK$8,800 per programme

[2) 32hours

m Level 3 (Reg. No.: 22/000880/L3) Validity Period: 01 Dec 2022 - on-going

Craft beer home-brewing, tasting and S

food pairing workshop
Programme Code: HTMG9067

2867 8483 / 2520 4607 @
@ sakehtm@hkuspace.hku.hk

Embark on an extraordinary brewing journey tailored specifically for beer-lovers
and brewing beginners, where the art of crafting your own beer comes to life. Our
captivating workshop offers a structured and immersive learning experience, carefully
designed to introduce you to the fascinating world of brewing. Unlock the secrets
behind the brewing process as our profession instructor will expertly guide you
through each fundamental step. From selecting the finest ingredients to formulating
your very own recipes, well empower you with the knowledge and skills necessary to
create brews that will impress even the most discerning palates.

Including:

1. atleast 4 different beers for tasting

2. asession on food and craft beer pairing

B Applicants shall be aged at least 18 years or above, and do not have any health problems that
make them unfit for beer tasting.
B HK$1,950 per programme

B 5 hours

a Cantonese, suppl with
teaching materials in Eng

s (BT - BAREXE)
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For more and latest programme information, please visit our website

ABRBHNRREAREE - FHAESRRA hkuspace.hku.hk




Foundation Study in Japanese Sake

Programme Code: HTMG9058

2520 4607 / 2867 8483 @
@ wine@hkuspace.hku.hk

This programme is intended for people who have little or no prior knowledge of sake,
and who like to have an authentic Japanese sake learning experience. It is suitable to
people who need a basic familiarity with the main styles and categories of sake. Sake
enthusiasts and people who work with sake as part of a larger beverage portfolio in
the retail and hospitality sectors are suitable to join the programme.

- Beaged 18 or above
- Not suffer from any health problems that are unfit for tasting wine/sake in class

m 9 hours

% English or Cantonese, supplemented with teaching materials in English

BAHEEERA

SRIZHRSE © HTMG9046
2867 8483 / 25620 4607 @
@ sakehtm@hkuspace.hku.hk
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Introductory Wines and

Spirits Tasting and Servicing
Programme Code: HTMG9048

2867 8483 / 2867 8408 @
(5] cert.pjhsm@hkuspace.hku.hk

The demand of luxury hospitality services is emergent and is particularly high in Hong
Kong and/or some Asian cities/countries such as China, Macau, and Singapore. The
in-depth understanding of wine and spirits are essential to deliver the professional
and premium services and standards no matter in high-end luxury services /
hospitality or business aviation sectors. The experiences of dinning with wine and
spirits appreciating are the core components to deliver premium inflight service and/
or luxury hospitality experience by attendants who are now serving or aspired to
serve in private jets, serviced apartments, luxury hotels and super yachts.

ﬂ - Beaged 18 or above;
- Not suffer from any health problems that are unfit for tasting wine in class

n HK$3,000 per programme

m 12 hours

% English, suppl with
teaching materials in Chinese

R e TR B A 15

SREREE - HTMG9103
2867 8313 / 2867 8315 @

@ lifestyle@hkuspace.hku.hk
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Wine, Spirits, Sake & Coffee
BEH - Z2UH - BHRYIBE

Introduction to buying and appreciating .

Champagne
Programme Code: HTMG9101

2520 4607 / 2867 8324 @
@ wine@hkuspace.hku.hk

The programme aims to educate students on the history and production process
of champagne, providing them with a comprehensive understanding of its origins
and how it is made. Additionally, it seeks to develop their skills in identifying and
appreciating different types of champagne, enabling them to discern various styles
and qualities.

) Hxs1,350
B 3 hours

'% wilh\
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NCR! This is an exempted course under the Non-Local Higher and Professional Education (Regulation) Ordinance. 1RIZ(IEAZE R HEEHE RE ) 1&0)) - AR EBERRFIE -
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Certificate for Module (Fine Wines of the World)

Programme Code: HT048A

2867 8324 / 2867 8479 @ e @
A4
@ foodandbeverage@hkuspace.hku.hk

This programme is designed to introduce students to the world of fine wines through
a structured and immersive exploration of globally renowned wine regions.
[ Hxs20,500

G 30 hours

m Level 3 (Reg. No.: 25/001103/L3) Validity Period: 01 Nov 2025 - on-going

ARIRE CHHEE !

2R IE : HTMG9089

2867 8324 / 2867 8479 @
@ foodandbeverage@hkuspace.hku.hk
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Fine Wine Investing and Collecting

Programme Code: HTMG9093

2867 8324 / 2867 8479 @
@ foodandbeverage@hkuspace.hku.hk

Could wine be an appealing investment asset? Fine wines are tangible with
intrinsic value. Fine wines are usually limited by their quantity, of high quality and
may appreciate in value over time, making them highly coveted by collectors and
connoisseurs. This workshop is designed to address those who are curious about fine
wine collecting by offering comprehensive knowledge and practical skills that enables
them to start a collection. This workshop is also suitable for those with existing fine
wine collections who would like to learn how to value and sell their collection.

B HK$4,800 per workshop, inclusive of fine wines for tasting, cheese and biscuits.

E 3 hours

See legend on page 033 E/fR#BIR5E033 5
(&) Minimum Entry Requirements Z4 AR E5 (P.017)

B Fee 2%

E Duration {& 3 £
E g i s ificati I A i A o RIS
= Medium of Instruction #(E2:E = Qualifications Framework & [ 224# Exemption A%, @ Short Course 5 B2 72
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Taste like an Expert! Wine Tasting Skills S

Development
Programme Code: HTMG9104

2867 8324 / 2867 8479 @ @
@ foodandbeverage@hkuspace.hku.hk

Discover the art of wine tasting and develop your tasting skills with our comprehensive
programme designed for wine students, novices, and enthusiasts alike. Master the
techniques used by professionals to assess wine quality with precision and confidence.
This immersive experience will teach you the skill of blind wine tasting, empowering
you to evaluate wines impartially, without the influence of labels. Develop skills to
successfully identify the grape variety, region, quality and price point. Join us and
transform your wine tasting abilities into those of a seasoned expert! This programme is
suitable to wine novices, enthusiasts, or those who are preparing for wine examinations
that involve blind wine tasting across different levels, from beginner to expert!
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For more and latest programme information, please visit our website
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