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The Winemaking program includes instruction and hands-on Winemaking Associate of Applied Science
training in the basic knowledge and technical skills required In addition to tuition, estimated costs for students who com-
for successful employment as a winemaker in the cool-climate plete the entire program listed below are books, $1,849.90;
vyine industry. Traini.ng i_S appropriate for emp]oyees or poten- class fees, $527; universal fee, $808. Contact the Financial Aid
tial employees of wineries or for people wanting to establish Office at 503.399.5018 to find out if you qualify for help with
such a business. Practical skills will also be emphasized, and these costs.

students will gain on-the-job work experience through the

Cooperative Work Experience program. You may earn an Associate of Applied Science degree by suc-

cessfully completing the required 107 credit hours with a grade
For more information about this program, contact Barney Wat- of “C" or better in all courses.
son at 503.584.7255 or D. Craig Anderson at 503.399.6565.

Course Title Credit Hours
Program outcomes Term 1 , ,
. - CH121 College Chemistry (or higher)........cccooiinnn. 5
Students completing the AAS will: N MTHO95  Intermediate Algebra+ (or higher) ......o.c...ovoor.. 4
e Evaluate wine grape maturity and make harvest decisions PSY104 Psvchol in the Workplace+ (or higher) 3
for quality wine production, including sensory and chemical Sychology in the TWorkplace ™ (or MGNEr . ........---
analysis of juice, and must and chemical adjustments. VMWI01  General VIICURUIE oot 3
e Perform wine grape processing, fermentation manage- Term 2
ment, and wine processing practices, inc|uding operating BI230 Introductory MiCFObiOlOgy ........................................ 4
and maintaining winery equipment from primary processing CH122 College Chemistry (or higher)........ccccooinin. 5
through bottling. SP111 Fundamentals of Public Speaking (or higher)......... 3
e Use chemical and sensory quality control analysis tech- VMW122  Introduction to Winemaking .........c.cococeivinininnnn. 3
niques and appropriate winery processing practices for the Winemaking elective™..........c.cccoooiiiiiiiii, 3
chemical, microbial, and physical stability of wines. Term 3
. Research and develiop a winery facility, including vyinery de- CH123 College Chemistry (O RiGher) ..ooooovccrrreeerrrrrree 5
:gSi’ lragg:ttlszlzi;ia;fnal systems, process calculations, and CH172 Chemical Methods for Analysis of Musts
o C(j)mfjly with govemr.nent regulations for wine production, IS and \éVings """""" S | L 3
including licensing, operating a winery premise, record- 15101 Intro. uction to Microcomputer Applications
keeping, regulatory Comp|iance, and health and safety (or hlgher) ......................................................... 3
programs. VMW131T  Wine Appreciation ........ccoviieiiiiiiiiieieec e 3
VMW?222  Science of Winemaking .........cccoovvoiiiinncii 3
Getting started Torm 4
The first step to entering this program is to take part in an VMW244  Wine ProdUCHON oo 6
assessment process, Whlc.h |nc|'udes takmg the college’s free VMW280D Cooperative Work Experience..........cococvoveiniennann. 4
placement test and meeting with Counseling and Career Ser- ) . o .
vices. You may need to complete pre-program courses. Then, WR121 En_ghSh Cpmp05|t|9n—Exp05|t|on+ (or higher)...... 3
your advisor will help you develop an individualized program of Winemaking elective™..........ccoovveiiiiiiiiie 4
study, which may include one or more of the following: Term 5
) ) VMW132  Wines of the World ..o 3
CA121A  Keyboarding A (if less than 25 wpm) .....oooeeiinnn. 1 or
MTHO70 Elementgry Alggbra """""""" T 4 VMW134  Wines of the Pacific Northwest..........cccccooviiinn. 3
RDT15 Academic Thinking and Reading.................. 3 VMW170  Introduction to Wine Marketing ........ccccccovvvviinnn. 3
or . VMW245  Wine Clarification and Stabilization........................ 4
SSP112 Effective !_earnlng ........... e 3 VMW280D Cooperative Work EXPErence ... 4
WRTTS Introduction to COMPOSHION w..vv.vvorerrerreroe 3 WR227 Technical Writing (or higher) ..., 3

If you have questions about the requirements, call Counseling
and Career Services at 503.399.5120 or 503.399.6071. Failure to
be assessed may delay your entry into program classes.
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Term 6

VMW233  Sensory Evaluation of Wine Components ..............
VMW?246  Wine Aging, Filtration, and Bottling ..........cccccoeee.
VMW?254  Wine Process Planning and Design..........cccccceeuee.
VMW?255  Wine Industry Business Management....................
VMW280D Cooperative Work Experience..........ccccooveiieennans
*Winemaking electives (select 7 credit hours):

BI101 General Biology (or higher) ...
BI102 General Biology (or higher) ...
BI103 General Biology (or higher) ...
CA021 QuickBooks—Computerized Bookkeeping ...........
CIS125A  Micro Database Software—Access........ccccevvernnnnne.
CIS125E  Excel—Workbooks.........cccceiiiiiinicieceeen
VMW102  Wine Industry Exploration ............cccocecevinneiinnnnan.
VMW110  Fall Vineyard Practices .........cccooeviireciiininecc,
VMW111  Winter Vineyard Practices........cccovvvviiinineciena,
VMW112  Spring Vineyard Practices........ccccocovveiieiiiiiiens
VMW113  Summer Vineyard Practices..........cooveiviiiiinennns
VMW232  Sensory Evaluation of Wine Varietals ...........ccc.c......
VMW?261  Vine Physiology .....cooiiiiiiiciiiiecce
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