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NEWSLETTER : : :
Summer 2011 Global Wine Studies Students Travel to Spain

Ribera del Duero, the students toured Bodegas
Legaris. They also visited the Protos and were
impressed at the large size of its cellars. Just
f—— 7 =St iU f tEZ —17e
(Denominacion de Origen) they found the
highly rated Bodegas Mauro, a winery started
recently by Mariano Garcia. Mariano Garcia
had been the winemaker at the acclaimed
Vega Sicilia for last two decades. The wines
they tasted were bold, fruit-forward wines.

During spring break, Global Wine Studies

students traveled to northern Spain and They left the Duero River Valley knowing that

Portugal, touring some of the finest wineries  they would end their trip at its mouth in Porto

of the Iberian Peninsula. A study abroad isa a few days later. However, they first visited

required component of the Global Wine the famous Rias Biaxas region. Here the group

Studies degree program and the destination  rested and sampled various versions of the

changes annually. This trip lasted eight days, "t %o<‘eis 'Ztfefo— ™MSc—f ™cots

starting in Barcelona, Spain and ending in Albarifio grape. A day trip to Pazo de
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ortugal. Senorans, enlightened the students on how

much Spain has changed recently. Marisol, the

One of the first stops was at a Cava house. winemaker, said that she was not an anomaly

Cava is a famous sparkling wine produced in  and that today it is most common for the head

Spain. The students continued traveling to the winemaker to be a woman.

remote Priorat region where rugged,
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) ) well-defined red wines are made from St ef8— tf>4 —St e——TFte—e .7
World Wine Program OpthnS Garnacha with occasional additions of border into Portugal. Here the students were
Cabernet Sauvignon. The group lodged able to taste the Portuguese versions of the
A WINE ODYSSEN overnight in Llerida and the next morning Albarifio grape (the Portuguese spell it

Short Courses Bachelor of Science Minor headed for Haro, the center of the Rioja Alvarhino) at Quinta da Aveleda. Manuel
Great Value Wines around $10 The degree provides you with The minor is an interdisciplinary r‘eAglc‘)n. Orl the \iva){' Ehey"cal:ght‘a 9”'°k}?‘fr Soar.es, the (fh'ef Wlnemake_r, was most
Friday, October 21, 2011 unmatched knowledge of professional program coordinated by the Office of ‘ ’01 f of f ,i /:;‘V * |”° *S'- <:Q‘Sacr0b|$ rh‘hi§ tqu,r O_f what is one of the
Ever wonder what to choose for the wine analysis, wine business issues, and Continuing Education and the TH%fe fRfOfa ™SE"+ —ST ~largestiviieriés T this-northwest part of
evening without breaking your pocket the global wine industry. This education  Recreation and Tourism Program. The son tallﬁed about the changes talqng place in Iber_lq. The trip ended with a pleasant tvyo da_lys
book or drinking the same wine every er'labl'es you to |_mmed|ate|y enter the Wine '_rrade and Tourism Minor |np_|udes "feole ™Meof <ot —e_"53 of visits to Port Lodges and Porto, the historic
time? Come and try these delicious wine industry with an understanding of  the Wine Trade Professmna_ll Certificate. city on the banks of the Douro.
wines, all for around $10.00 a bottle! You the trade, not only with a local Students must be fully matriculated at Entering the Rioja region the bus stopped at

perspective, but with a national and CWU in order to enroll in the minor.
global perspective as well.

Museo dela Cultura del Vino Dinastia
Vivanco, a winery with possibly the largest

might be surprised at some new finds!

Washington Wine Vertical Key Highlights : Certificate This four-DVD set will wine museum in the world. Two other Rioja
Priday, February 10, 2012 The fundamentals of viticulture T o help you learn about wineries included the traditional Muga
You are in for a real treat! In this class . . The Wine Trade Professional Certificate . . . . < T &4 - oS o
we will taste a vertical of three wines and winemaking is for individuals with an interest in the wine regions, tasting <oX7> fol =St kel'-SETefZ 07720 "TH¥kefe
from two different Washington Knowledge of climates, soils, grape wine industry. The program prepares skills, and will be fun Regalia de Ollauri. The nights spent in the city
producers. Learn about winemaking varieties, and wines of the world  graduates for careers in a wide range of to watch at your next of Harot were spent mta hotel thlat had been a
techniques and weather patterns to . ) ) areas including, but not limited to: il i monastery seven centuries earlier.
createqdifferent styles ovepr the years. Professional tasting technques for sales, marketigg, branding, import/ wine tasting party. In the mo)s/t famous Tempranillo grape region,

th_e assessment and evaluation of export, wine management, tasting room
Wine and Cheese wine professional, hospitality, and more. Buy Now!
Friday, April 20, 2012 Global trade structures in the wine P | f .
What could be better than an evening of industr Visit -
wine, cheese, and friends? In this clgss : ’ i ; For More Information: www.worldwineprogram.org rog ram ' ormatlo n-
you will have the opportunity to sample ﬁ/;ﬁemmgizd'izﬁg l:;?;?(l,:z' 509-963-1754 . - CWU World \.Nme. Program
a variety of delicious cheeses with an & P To order your DVD sett 400 E. Unlver5|ty Way
array of wines that are guaranteed to MummaA@cwu.edu Ellensburg WA 989267433
pair perfectly! Ph: 509963-1504 Fax: 509631690

E-mail: wine@cwu.edu
Web: www.worldwineprogram.org
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