
 

 
 

 

The Wines of France 
 
A comprehensive one day tasting experience will give you a valuable 
insight into the diverse regions and unique wine styles of France. This 
educational journey will be led by two Masters of Wine professionals. 
The tasting will include leading benchmarks, examples of wines from the 
lesser known appellations and wines that have never been seen before 
in Australia. This will be a unique session brought to you from the team 
that stages the AWRI’s Advanced Wine Assessment Course (AWAC).  
 
This program has been tailored to suit wine professionals with advanced 
tasting skills. In total, eighty wines will be presented blind and evaluated 
in a wineshow style format. Seats are limited so act quickly to secure 
your place.  
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Participants will be contacted with confirmation of their registration 
 
 
 
 
 

Contact us 
 
For further information, please contact: 
 

Con Simos 
 

Phone 08 8313 6600      Email      awac@awri.com.au  Twitter The_AWRI  
Fax      08 8313 6601      Website www.awri.com.au  
 

Second session now open! 
Friday, 9 December, 2011 

8.00 am – 7.00 pm 

The Australian Wine Research Institute 
Level 2, Wine Innovation Central Building 
Corner Paratoo Road and Hartley Grove 

Urrbrae   SA   5064 
 

$1,150 per person (incl. GST) 
 

Click here to book your place in the course 

mailto:awac@awri.com.au
http://www.awri.com.au/
https://www.surveymonkey.com/s/WOF_B


 

 
 

 

Program 
Friday 9 December, 2011 

 

 
(number of wines to be tasted per bracket 1) 

  
 
 
Full payment must be made by Friday, 18 November otherwise your position will be forfeited. Kindly note that in the 
event that you cannot attend this course every possible attempt will be made to find a replacement or transfer you to 
the next available course. In the event this is not possible a non-refundable deposit of $500 will be retained and cannot 
be transferred to any other service offered by the AWRI. 

Start 
 

Finish 
 

8:00 - 8:15 Registration 

8:15 - 8:25 Introduction to the day 

8:25 - 8:35 Sparkling and Champagne (12)1 

8:35 - 9:05 Tasting 

9:05 - 9:40 Discussion 

9:40 - 10:10 Morning tea 

10:10 - 10:25 Whites  

 
- 

 
White - Burgundy (10) 

 
- 

 
White - Bordeaux (4) 

 
- 

 
White - Loire Valley (4) 

 
- 

 
White – Alsace and South of France (6) 

10:25 - 11:25 Tasting 

11:25 - 12:40 Discussion 

12:40 - 13:25 Lunch 

13:25 - 13:40 Red- Burgundy (12) 

  -   Red – Rhône Valley (5) 

13:40 - 14:20 Tasting 

14:20 - 15:10 Discussion 

15:10 - 15:30 Afternoon tea 

15:30 - 15:45 Red – Bordeaux (12) 

  -   Red – Loire Valley, Madiran, South of France (7)  

15:45 - 16:35 Tasting 

16:35 - 17:30 Discussion 

17:30 - 17:45 Refreshment break 

17:45 - 17:55 Sweet Whites- Bordeaux and other (8) 

17:55 - 18:15 Tasting 

18:15 - 18:40 Discussion 

18:40 - 19:00 Course close and questionnaires 


