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Wine Studies Majors Travel to France 

Students enhanced their 
education while abroad  
     CWU Global Wine Studies majors 
participated in a study abroad this spring to 
visit some of the most famous wine regions in 
France. The study abroad started with a two-
day tour of Paris, after which the group visited 
the Champagne region.   

     During their visit to the land of famous 
sparkling wines, the students had the 
opportunity to meet with the Interprofessional 
Committee of the Wines of Champagne to 
learn about current trends and forecasts for 
the domestic and international markets. Other 
visits included the Abbey of Hautvillers, the 
birthplace of Dom Perignon who was said to 
have "created" the Champagne process.   

     From there the group visited Ruinart, the 
oldest Champagne house in France, followed 
by a visit to Vilmart, a small Champagne 
producer. Students learned about different 
strategies of winemaking, marketing, 
importing and  assuring the quality 
and consistency of Champagne.   

     After Champagne, the group visited the 
famous area of Burgundy and were exposed to 
the differences between the great estates 
of Champagne and the small domaines 
which characterize Burgundy. The first stop 
was Domain Drouhin-Laroze, home to many 
of the top vineyards in Burgundy. At the 

winery, the students were greeted with the 
warm hospitality of the region and served a 
traditional lunch prepared by the owner 
herself. After lunch, the group visited the Clos 
de Vougeot, a beautiful 13th-century 
monastery where winemaking first began in 
this region.    

     The following day, the group visited three 
different wineries and were able to sample the 
differences in the wines, styles, and were 
exposed to the meaning of "terroir" at its 
finest. 

     A study abroad is a requirement to earn the 
Global Wine Studies degree and ties into the 
CWU goal of enhancing the international 
curriculum of the university.    
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trip:  

 "The locations we visited will be amazing 
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"I felt that the opportunities that I was given 
exceeded anything that I would have been able 
to do on my own at this age." 

"This experience brought everything studied 
in class into full focus. It made everything 
make sense." 

"The visits were informative and contained a 
broad depth of information that related to my 
studies." 

"We went right into the heart of both regions 
to experience everything from small to major 

A  WINE  ODYSSEY 
 

 
 
 
 
 
 
 
 

This four-DVD set will 
help you learn about 
wine regions, tasting 
skills, and will be fun 
to watch at your next 

wine tasting party.   
 

Buy Now!   
 

Visit  
 

www.worldwineprogram.org  
 

To order your DVD set!  

Certificate  
 

     The Wine Trade Professional 
Certificate is for individuals with an 
interest in the wine industry. The 
program prepares graduates for careers 
in a wide range of areas including, but 
not limited to:  sales, marketing, 
branding, import/export, wine 
management, tasting room professional, 
hospitality, and more.    

Coursework:  

GWS 302: Fundamentals of 
Viticulture and Enology (4 cr)  

GWW 303: Major Wine Regions of 
the World (4 cr)  

GWS 304: Wine Marketing and 
Branding (4 cr) 

GWS 406 Professional Wine 
Analysis  (3 cr) 

 

 

 

 

Minor  
 

     The minor is an interdisciplinary 
program coordinated by the Office of 
Continuing Education and the 
Recreation and Tourism Program. The 
Wine Trade and tourism Minor includes 
the Wine Trade Professional Certificate. 
Students must be fully matriculated at 
CWU in order to enroll in the minor.   

 

The minor includes:  

GWS 302, 303, 304, & 406 

ME 330 Principles of Retailing (4 cr) 

RMT 467 Retail Management (4 cr) 
or RMT 350 Retailing and                      
E-Commerce (4 cr) 

RT 490 Cooperative Education          
(6 cr) 

Plus 3 electives (8-14 cr) 

 

 

 

Bachelor of Science  
       

    The degree provides you with 
unmatched knowledge of professional 
wine analysis, wine business issues, and 
the global wine industry. This education 
enables you to immediately enter the 
wine industry with an understanding of 
the trade, not only with a local 
perspective, but with a national and 
global perspective as well. 

Key Highlights : 

The fundamentals of viticulture 
and winemaking  

Knowledge of climates, soils, grape 
varieties, and wines of the world  

Professional tasting techniques for 
the assessment and evaluation of 
wine 

Global trade structures in the wine 
industry  

Wine merchandising, branding, 
marketing, and public relations 

World Wine Program Academic Options 

Program Information:  
CWU World Wine Program 
400 E. University Way 
Ellensburg WA 98926-7433 
Ph: 509-963-1504  Fax: 509-963-1690   
E-mail: wine@cwu.edu 
Web: www.worldwineprogram.org 

EEO/AA/TITLE IX INSTITUTION�‡TDD 509-963-2143 

 

 
Interview with Alison Eglin  

 

 
Sensory Analysis Club President  

 
Q: When did the Sensory Analysis Club start? 

A: The club was recognized spring quarter 
of  2010 and already we have 15 members. 
 

Q: Why did it start? 

A: Students of the wine program decided to 
form a club that would allow them to learn 
how to use sensory kits and to learn more 
about the wine industry.  
 

Q: What is the mission of the club? 

A: Sensory Analysis Club hopes to inspire 
the curiosity for anyone interested in 
learning more about wine. By utilizing Le 
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trips, this club hopes to provide people with 
opportunities to learn and develop their 
sense of smell. The overall goal of this club 
is to develop a better understanding of our 
sense of smell to assist us in our careers in 
the wine industry.  
 

Q: Tell me about your recent field trip? 

A: This trip was the first of many 
opportunities the club has to visit different 
wine regions. The club spent three nights in 
Chelan, at a home which we all shared. On 
the trip we studied for our sensory analysis 
final and practiced with the sensory analysis 
kit. We were able to visit Benson Winery, 
Tsillan Winery, and Karma Winery. We also 
enjoyed an evening group BBQ with the 
club members. We want to expand our 
opportunities and take another trip to other 
Washington American Viticulture Areas 
next fall.  
 

Q: What are the advantages of joining? 

A: Social networking, educational 
experience, meeting other people interested 
in the wine industry and visiting different 
wine regions. 
 

Q: Who is the contact to join? 

A: Alison Eglin at: Eglinal@cwu.edu  

Central Washington University 
Office of Continuing Education 
400 East University Way 
Ellensburg, WA 98926-7433 
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Thrall & Dodge Winery 
111 Dodge Road 
Ellensburg, WA 98926 
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