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Semester 1: Part Time Dates 2021-2022

Diploma in Professional Wine Knowledge (Sommelier) (Level 6)

Weekend Course Content Module |Delivery Option [Dates
Weekend 1 Certificate in NZ Wine (Foundation) Module 2 |Online orin person |Saturday, Sunday
Tuesday & Thursday Evening Option Available 17,18 April 2021
Weekend 2 Hospitality, Hotel, Winery Business, Food and[Module 1 |Online or in person |Saturday, Sunday
Wine Tourism 1,2 May 2021
Weekend 3 Certificate in NZ Wine (Advanced) Module 2 |In person only Thursday, Friday
27, 28 May 2021
Weekend 4 WSET Level 2 Award in Wines Module 4 |In person only Saturday, Sunday
29, 30 May 2021
Weekend 5 WSET Level 2 Award in Wines Module 5 |In person only Saturday, Sunday
5,6 June 2021
Weekend 6 Customer service, sales, bartending and Module 3 |In person only Saturday, Sunday
sommelier skills and WSET Level 2 Award in 26,27 June 2021
Spirits
Weekend 7 Cocktails & Bartending and WSET Level 2 Module 5 |In person only Saturday, Sunday
Award in Spirits + Exam 17,18 July 2021
Weekend 8 WSET Level 3 Award in Wines Module 4 |In person only Saturday, Sunday
31 July, 1 August 2021
Weekend 9 WSET Level 3 Award in Wines Module 4 |In-person only Saturday, Sunday
14,15 August 2021
Weekend 10 [WSET Level 3 Award in Wines Module 4 |In-person only Saturday, Sunday
28,29 August 2021
Weekend 11 [WSET Level 3 Award in Wines + Exam Module 4 |In person only Saturday, Sunday
11, 12 September 2021
Weekend 12 |Hospitality, Hotel, Winery Business, Food and|Module 1 [In person only Saturday, Sunday
Wine Tourism 9, 10 October 2021

COURSE FEE CREDIT FOR PRIOR WINE STUDY

Students who have already completed certain Wine qualifications may receive a credit on their course fees, provided the

following conditions are met:
- The qualification is one of the following:
- Certificate in New Zealand Wine Micro-Credential;
- Certificate in New Zealand Wine Advanced Micro-Credential;

WSET Level 2 Award in Wines;
WSET Level 2 Award in Spirits; or

- WSET Level 3 Award in Wines.
- The credit is available for courses completed at NZSFW or with other providers. The value of courses completed
at other providers will be set at the NZSFW Part Time course fee for the equivalent course, which can be found
on our short course pages.
- The maximum credit available is NZ$2,500.

Where a credit is recognised for a specific qualification, the student will not attend the scheduled classes pertaining
to that qualification for a second time.
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Diploma in Professional Wine Knowledge (Sommelier) (Level 6)

Semester 2: Part Time Dates 2021-2022

Weekend Course Content Module |Delivery Option [Dates
Weekend 1 Module 5: Sales Management: Retail sales, [Module 5 |Online orin person |Saturday, Sunday
Cellar door, Food and Wine Tourism 6, 7 November 2021
Weekend 2 Module 5: Sales Management: Retail sales, [Module 5 |Online orin person |Saturday, Sunday
Cellar door, Food and Wine Tourism 20,21 November 2021
Weekend 3 Module 7: Wine Marketing Management Module 7 |Online orin person |Saturday, Sunday
4,5 December 2021
Weekend 4 Module 7: Wine Marketing Management Module 7 |Online orin person |Saturday, Sunday
15, 16 January 2022
Weekend 5 Module 8: Viticulture and Wine Making Module 8 |Online orin person |Saturday, Sunday
Practices with sustainability focus 12,13, February 2022
Weekend 6 Module 8: Viticulture and Wine Making Module 8 |Online orin person |Saturday, Sunday
Practices with sustainability focus 26, 27 February 2022
Weekend 7 Module 9: Manage, train and mentor junior [Module 9 |In person only Saturday, Sunday
staff to enhance the customer experience. 12,13 March 2022
Weekend 8 Module 9: Manage, train and mentor junior |Module 9 (In person only Saturday, Sunday
staff to enhance the customer experience. 26, 27 March 2022
Weekend 9 Module 10: Specialist International Wine Module 10|In person only Saturday, Sunday
Regions & Sake. 9, 10 April 2022
Weekend 10 |Module 10: Specialist International Wine Module 10|In person only Saturday, Sunday
Regions & Sake. 23, 24 April 2022
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