Course Outline for WSET Professional Certificate

Day 1:  Thinking Drinking White Spirits         
10.00 – 11.00       Introduction to Course,

                            History & General Principles relating to Production of Spirits 

11.00 - 11.15       How to Taste Spirits

Break

11.30 –  1.15      Know your Vodkas incl. tutored tasting
Break 

  2.00 -   3.45      Know your Tequilas incl. tutored tasting

Break

  4.00  –  5.45      Know your Gin & Other Flavoured White Spirits incl. tutored tasting
Day 2 : Thinking Drinking Dark Spirits               

  9.00 –  9.15         Review/questions relating to Day 1

  9.15 -   9.45         The Spirits Market 

  9.45 – 11.00         History of Rum

Break

11.30 -  12.30        Know your Rums incl. tutored tasting  

Break

  1.30 -    2.45        Know your Liqueurs incl. tutored tasting  

Break

  3.00  -   5.00        Know your Brandies incl. tutored tasting           

Day 3 :  Thinking Drinking Whisk(e)ys               

  9.00 –    9.15      Review/questions relating to Days 1 & 2

  9.15  -  11.00      Know your Other Whisk(e)ys incl. tutored tasting

Break

11.30  -  12.30      Historical Background to Scotch

Break

  1.30   -   3.45     Know your Scotches incl. tutored tasting

Questions arising 

4.00                      Exam ( I hour permitted )   

