The Practical Art of Wine Making

Saturday 21 November 2020

9am to 4pm

This online course is designed to familiarize

individuals with the joys of home winemaking

Designed for beginners, small entrepreneurs and wine enthusiasts,
the course will guide participants through the process of producing wine,

ST. AUGUSTINE at an affordable price, and to your own palette.
CAMPUS

Videos, materials and recipes will be provided during the class
All participants will receive a UWI e-Certificate of Participation

LEARN MORE ABOUT:

= Types of Wines

= The Fermentation Process

= Selecting and Preparing Local Fruits
= Fquipment & Resources Required

= Racking | Storage | Bottling Wines

Instructor: Mr. Vishal Ganessingh B.Sc., PG-Dip., M.Sc.

Vishal has worked in the Food & Beverage Industry for over 12 years in manufacturing as an
Assistant Brewer at Carib Brewery Ltd. and as an educator.

Course Coordinator: Professor Rohanie Maharaj

A Professor in Food Science and Technology with over 30 years in the Food & Beverage
Industry and Academia with Technical, RGD. Manufacturing, (A, EHES, Requlatory Affairs P—

competencies in Food & Agriculture and Consumer Goods. e = il

FOR FURTHER INFORMATION:

Contact Ms. Tanya Aberdeen INTRODUCTORY OFFER

Ny . : A - Limited Spaces Available -
Engineering Institute, Block |, Faculty of Engineering :

The University of the West Indies, St. Augustine, T&T 1T$350-00 or US$50
Phone: +| (B68) 662-2007 ext. 82175 Payment options include direct bank

deposit, cheque, cash or card.

Email: Continuing.Education@sta.uwi.edu
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