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WSET® Intermediate Course
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Dragon Phoenix Fine Wine Consulting is pleased to offer WSET® courses taught
by some of the most highly trained tutors in Beijing. Our course prices include all
materials, exam fees, wines and even glassware and a gift box for every student!
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WSET Intermediate #Z%: 4,900RMB
This course offers broad coverage of all product categories in the field of alcoholic
drinks, together with basic tasting techniques. It is suitable for those with some pre-
vious wine experience. Total classroom time is 24 hours.
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We will be tasting about 24 different wines during this course, learning to de-
scribe the tastes and how to match them best with various foods.

Dates and Times 122 H # % i+ Jd75 6 A 21 H 10:00-5:30
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Classes held at Z#Ht: J&75 6 H 28 H 10:00-5:30
601-Building 3 (RED)
New Town SOHO

88 Jianguo Road June 21st (Sat) 10:007 5:30
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To reserve your place please contact: Z#AE, W& MNHIGEE R :
fongyee@longfengwines.com 8¢ or (010) 6410-8439




