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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

EGST329

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

-Ders asarlli olan adaylar, kuresel ve bdlgesel 6neme sahip izim turleriyle uretilen sarap
tiplerini tamimlayip karsilastirabilecek, diinyanin sarap uretimi gerceklestirilen ana
bélgelerindeki sarap etiketlerini okuyup yorumlayabilecek, sarap tadimi ve degerlendirme
konusunda temel prensipleri anlayarak uygun sarap segimi ve servisinde temel 6nerilerde
bulunabilecektir.

Successful sy will be able to describe and compare the styles of wines produced from
internationally and regionally important grape varieties, interpret wine labels from the
main wineproducing regions of the world and give basic guidance on appropriate
selection and service, as well as understand the principles of wine tasting and
evaluation.

igerigi / Content

Bu konuda daha dnce hig bilgisi olmayan ya da ¢ok az bilgi sahibi olan kisilere yénelik
hazirlanmistir. Bu yeterlik programi érnegin turizm, perakende ve toptan

satis endstrilerinde iyi bir sarap bilgisinin is vasfi ve rekabeti agisindan énemli oldugu her
alan i¢in gecerlidir. Ayni zamanda sarapla genel olarak ilgilenen ve bilgisini arttirmak
isteyenler icin de faydalidir.

it has been prepared for people who have little or no previous knowledge on this
subject. This qualification program includes, for example, tourism, retail and wholesale
This applies to any field in the sales industries where a good knowledge of wine is
important for job qualifications and competitiveness. It is also useful for those who are
interested in wine in general and want to increase their knowledge.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Mustafa TEZEL




OGRENME GIKTILARI / LEARNING OUTCOMES

Cevresel kosullarla birlikte baglarda Gzim yetistirme segeneklerini ve bunlarin
sarabin stiliyle kalitesi GUzerindeki etkilerini anlamak

Understand the environmental influences and grape-growing options in the
vineyard and how these will impact the style and quality of wine

Sarap yapimi ve sisede yillandirmanin sarabin stil ve kalitesine etkilerini
anlamak

Understand how winemaking and bottle ageing influence the style and
quality of wine.

Cevresel etkilerin, Gzum yetistirme segeneklerinin, sarap yapiminin ve sisede
yillandirmanin baslica zim cesitleriyle yapilan saraplarinin stil ve kalitesine
etkisini anlamak.

Understand how environmental influences, grape-growing options,
winemaking and bottle ageing influence the style and quality of wines made
from the principal grape varieties.

Bolgesel 6neme sahip siyah ve beyaz Giziim gesitleriyle yapilan saraplarin stil
ve kalitesini 6grenmek

Know the style and quality of wines produced from regionally important
black and white grape varieties

Uretim siirecinin képiiklii ve fortifiye saraplarin stillerine nasil etki ettigini
anlamak

Understand how the production process can influence the styles of
sparkling and fortified wines.

Sarabin saklanmasiyla birlikte yemek ve sarap eslestirmesiyle ilgili temel prensip
ve sliregleri anlamak.

Understand the key principles and processes involved in the storage and
service of wine, and in the pairing of food and wine.

Distilasyon ve distile icki Gretimi hakkinda bilgi sahibi olmak

To have knowledge about distillation and distilled beverage production

HAFTALIK DERS iGCERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Derse giris , fermentasyon tanimi.
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Uziim nedir ? Sarap yapimi , Sarap tadim teknikleri, Tadim bilgilerine
giris.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Sarap Ornekleri, Sarabin saklanmasi ve servis edilmesi, sarap
terminolijisi, Kirmizi sarap yapimi etkileyen faktorler - Etiketleme
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Beyaz tatli ve roze saraplarin yapimini etkileyen faktorler
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Chardonnay, Sauvignon blanc, Pinot grigio / Pinot gris
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Merlot, Cabernet Sauvignon, Syrah/Shiraz , Bordeaux
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Gamay, Grenache/Garnacha, Tempranillo, Carmenere, Malbec,
Pinotage , Cotese , Garganare, Verdichcho
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Kopukli saraplar
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Fortfiiye saraplar
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Distilasyon ? Klasik ve kontinu imbik sistemi tanimi
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Brendi , votka, Viski
Cocktails
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Karayip Romu, Tekila. Alkolll igkilerin karigimi
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Dénem tekrar
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final
Final Exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities N y Percentage of
umber S o
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ev Odevi / Homework 4 10.00 40.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 3.00 42.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Gozlem / Observation 14 1.00 14.00
Ara Sinav / Midterm Examination 1 2.00 2.00
Ara Sinav igin Bireysel Caligma / Individual Study for Mid term Examination 7 3.00 21.00
Toplam / Total: 55 23.00 149.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 149.00/25.00 = 5.96 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 149.00 / 25.00 = 5.96 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111112113 (114 (115|116 [1.1.7 | 1.1.8 [ 1.1.9 [1.1.10(1.1.11 [1.1.12{1.1.13|1.1.14 [1.1.15

1.Cevresel kosullarla birlikte
baglarda Gzum yetistirme
secgeneklerini ve bunlarin
sarabin stiliyle kalitesi
lizerindeki etkilerini anlamak /
Understand the environmental 4 3 4 4 3 3 2 2 2 1 1 1 3 5 5
influences and grape-growing
options in the

vineyard and how these will
impact the style and quality of
wine

2.Sarap yapimi ve sisede
yillandirmanin sarabin stil ve
kalitesine etkilerini

anlamak / Understand how 1 1 1 3 2 1 1 1 1 1 1 1 1 3 5
winemaking and bottle ageing
influence the style and

quality of wine.

3.Cevresel etkilerin, tGiziim
yetistirme segeneklerinin,
sarap yapiminin ve sisede
yillandirmanin baslica Gzim
cesitleriyle yapilan saraplarinin
stil ve kalitesine

etkisini anlamak. / Understand
how environmental influences,
grape-growing options,
winemaking and bottle ageing
influence the style and quality
of wines made

from the principal grape
varieties.

4.Bolgesel 6neme sahip siyah
ve beyaz izim cgesitleriyle
yapilan saraplarin stil

ve kalitesini 6grenmek / Know
the style and quality of wines
produced from regionally
important

black and white grape varieties
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5.Uretim siirecinin kdpiikli ve
fortifiye saraplarin stillerine
nasil etki ettigini

anlamak / Understand how the
production process can
influence the styles of
sparkling and fortified wines.

6.Sarabin saklanmasiyla
birlikte yemek ve sarap
eslestirmesiyle ilgili temel
prensip

ve sliregleri anlamak. /
Understand the key principles
and processes involved in the
storage and

service of wine, and in the
pairing of food and wine.

7.Distilasyon ve distile igki
Uretimi hakkinda bilgi sahibi
olmak / To have knowledge
about distillation and distilled
beverage production

Katki Dlzeyi/ Contribution Level

: 1-Cok Dusiik / Very low, 2-Duistik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiiksek / Very high
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