
 

 
 

STH 473 Wine Appreciation for the Business Professional 
Department of Marketing, Entrepreneurship, Hospitality & Tourism 

Spring, 2020 | M W 2-3:15pm | Bryan 202 

Introduces students to the business of wine.  Topics include history, geography, characteristics of varietals and/or regions, 
economics, direct selling, presentation, health and legal issues associated with the industry.  
 
    Instructor: Tiffany Reynolds     Office: 476 Bryan Building 
    Office Hours: M 8am- 9am, M 11am-12pm,  and by appointment 
    E-mail: tmreyno3@uncg.edu   *Email is the best way to reach me* 

    Texts & Resources 

• Wine Tasting Fee:  $25 
• TIPS Certification Voucher $40. 
• All readings will be given in class and posted on Canvas

Student Learning Outcomes  

Upon successful completion of this course, students will be able to: 
 

1. Understand and identify appropriate wine and food pairings. 

2. Explain the primary grape varieties and the various systems for classifying wine. 

3. Discuss the history of wine with emphasis on its impact on today’s wine culture. 

4. Create, manage and evaluate wine menus. 

5. Identify viticultural practices, geography and wine making techniques utilized around the world.   

6. Comprehend the impact of health, legal, and economic issues within the wine industry.  

7. Describe best practices for purchasing, storing and marketing of wine 

8. Acquire understanding of the role of direct selling in the wine industry, related direct selling organizations and the 

basic techniques utilized in direct wine sales.   

9. Interpret wine labels  

Academic Integrity Policy  

Each student is required to follow the Academic Integrity Policy on all work submitted for the course.  Refer to the UNCG 
Undergraduate Bulletin or go to: http://sa.uncg.edu/handbook/academic-integrity-policy/ 

Attendance Policy 

Regular attendance and participation is expected for each class.  We will have discussion and complete in-class exercises 
which will represent a portion of your final grade.  Should a situation arise that will require you to miss more than one class, 
please contact me PRIOR to the class(es) that will be missed.  If you miss class, you will still be responsible for all the 
material covered in class.   

Health and Wellness 

Your health impacts your learning. Throughout your time in college, you may experience a range of health issues that can 
cause barriers to your learning. These might include physical ailments, illnesses, strained relationships, anxiety, high levels 
of stress, alcohol/drug problems, feeling down, or loss of motivation. Student Health Services and The Counseling Center 
can help with these or other issues you may be experiencing. You can learn about the free, confidential mental health 
services available on campus by calling 336-334-5874, visiting the website at https://shs.uncg.edu/ or visiting the Anna M. 
Gove Student Health Center at 107 Gray Drive. Help is always available. 
 

Classroom Expectations 

Please remember that this course is part of the Bryan School of Business and Economics, therefore, students are to act as 
business professionals.  This includes coming to class prepared and on time.  Use of cellphones and other electronic 
devices is prohibited. 
 

Communications: 

Please use only your UNCG email account for this course and check your account regularly.  Instructions, clarification and 
other information will be made available so please be sure to check your account regularly.   

mailto:tmreyno3@uncg.edu
http://sa.uncg.edu/handbook/academic-integrity-policy/
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Email is the best way to contact me.  When emailing, include the course name/designator and your full name in the 
correspondence.  I will typically respond to all email correspondence within 24 hours.   If you have a question regarding an 
assignment and are emailing less than 48 hours in advance of the deadline, I cannot guarantee that you will receive a 
response on time, so please plan accordingly.   

Assignment Policies: 

All assignments are expected to be turned the date and time they are due.  Late assignments will result in a reduction of 
one letter grade each day they are late.  Assignments more than three days late will not be accepted. 
 
A variety of assignments and formats for assignments will be used and directions for each will be discussed in class.  If you 
have any questions regarding assignments, please seek guidance early.   
 

Course Structure & Activities 

You will find this class to be fast paced, challenging and rigorous.  We have many activities throughout the semester and 
your participation in those activities will be critical.  Success will require a significant commitment on your part so please be 
prepared to keep up with the demands of the course.   
 
NC Fine Wines Competition 
This semester we will be assisting with the North Carolina Fine Wines Competition (http://www.ncfinewines.com/). The class 
has been asked to assist with the set up and execution of the competition which will occur on, Sunday, February 2nd, 
Monday, February 3rd & Tuesday, February 4th.   This assignment requires students to participate in an orientation in 
class on January 22nd, assist in the event on one of the judging dates, write a reflection paper about the experience and 
participate in a reflection discussion.  Additional details will follow.   
 

In Class Exercises 
We will complete several in-class exercises and/or quizzes that will be used to expand your wine knowledge, ensure you’ve 
been completing your readings and reinforce learnings.  These consist of both individual and group work.  For students to 
receive credit, they must be in class and participate in the entire activity.  There will be no make-up exercises given.  (SLOs 
1-8) 
 
TIPS Certification 
Students of this course will also take the TIPS certification.  TIPS® (Training for Intervention ProcedureS) is the global 
leader in education and training for the responsible service, sale, and consumption of alcohol.   Students will be permitted to 
take the exam at any time during the semester.  Please DO NOT take this exam until you’ve received further instruction.  
Taking the TIPS exam, a requirement for passing this course and costs $40.   
 
In Class Tastings/Direct Selling Presentation 
Throughout the semester, students will participate in wine tastings which are designed to reinforce key learnings, as well as 
allow students to practice/demonstrate direct selling skills.  Attendance at these tastings is required and materials covered 
at tastings will be included on exams, however, you are not required to taste or consume wine.  In addition, each student 
will have the opportunity to “work” as a direct sales associate and will present their product at these tastings.  There will be 
a materials fee of $25 to cover the cost of these tastings.  Students who elect to opt out of the tasting of wine are not 
required to pay the tasting fee.   The tasting fee is due at the first tasting as outlined on the syllabus.    
 
Exams 
We will have 4 exams throughout the semester.  Exams will cover all assigned material & all topics/exercises covered in 
class.  If you are going to be missing a scheduled exam, please speak with me PRIOR to the exam date.  Make up exams 
will not be given. (SLOs 1-8) 

Grading: 

The following is a breakdown of each portion of your grade: 
 

 

 

 

 

 

 

Points Description 

50 NC Fine Wines Competition & Related Assignment 

50 TIPS Training (Online module, due March 13, 2020 11:59pm) 

50 Direct Sales Presentation and related assignment 

100 In class exercises (tastings, worksheets, quizzes, etc.) 

250 Exam I, II, III & Final 

500 Total Points Available 
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Grade/Points Grade/Points Grade/Points Grade/Points Grade/Points 

 B+: 449-435  C+: 399-385 D+:  349-335 F: <300 

A:    500-465 B:    434-415 C:   384-365 D:     334-315 
 

A-:   464-450 B-:   415-400 C-:  364-350 D-:    314-300 
 

Wine Aficionado Wine Lover Wino Corked Sour Grapes 

Course Schedule 

The following is a typical schedule for this course and is subject to change: 

Week Date Topic Other Notes 

Week 1 
Jan 13 M 
Jan 15 W 

Course Introduction/What is wine? 
The History of Wine 

 

Week 2 
Jan 20 M 
Jan 22 W 

NO CLASS 
Guest Speakers:  NC Fine Wines Society 

January 22:  Sign up to 

assist with tastings 

Week 3 
Jan 27 M 
Jan 29 W 

Viticulture/Wine Production (still, sparkling, fortified) 
January 29  

Tasting Fee Due 

Week 4 
Feb 3 M 
Feb 5 W 

NC Fine Wines Competition 
Do not meet for class this week 

 

Week 5 
Feb 10 M 
Feb 12 W 

Component Tasting 
Pairing Food & Wine Tasting 

 

Week 6 
Feb 17 M 
Feb 19 W 

Feb 17:  No Class 
Feb 19:  Exam I 

February 17th:  Use this 

time to complete TiPS 

Training! 

Week 7 
Feb 24 M 
Feb 26 W 

The Business of Wine 
Possible Site Tour 

 

Week 8 
Mar 2 M 
Mar 4 W 

Spring Break   

Week 9 
Mar 9 M 

Mar 11 W 
Direct Selling / Sales Presentations 
Guest Speaker?? TBD 

March 13th:  TiPS 
Training Due 11:59pm 

Week 10 
Mar 16 M 
Mar 18 W 

Intro to the world of wine/France 
France/Italy 

 

Week 11 
Mar 23 M 
Mar 25 W 

Spain/Portugal/Other Europe 
Exam II Prep 

 

Week 12 
Mar 30 M 
Apr 1 W 

Old World Tasting 
Exam II 

 

Week 13 
Apr 6 M 
Apr 8 W 

California 
Other North America/NC Wine 

 

Week 14 
Apr 13 M 
Apr 15 W 

Other New World 
Exam Prep 

 

Week 15 
Apr 20 M 
Apr 22 W 

New World Tasting 
Exam III 

 

Week 16 
Apr 27 M 
Apr 29 W 

The Future of Wine 
Make Up Date 

 

  
Final Exam: May 6th | 12pm-3pm | Bryan 202 
Old World vs New World Tasting 

 

 


