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INTRODUCTION TO
THE UK WINE
INDUSTRY

New Entrant

Industry Essentials
Cellar Hands & Winery
Operatives

Health & Safety

e Emergency First Aid

¢ Dynamic Risk Assessment

01273 890 454
enquiries@plumpton.ac.uk

plumpton.ac.uk
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New Entrants, Wine Enthusiasts,
Vineyard Owners & Cellar Hands /
Winery Operatives , Cellar Door Managers

New Entrants, Wine Enthusiasts, anyone
working in Hospitality or the Wine Industry

j in Wines

Anyone interested in developing
wine sensory skills

Workers in the wine trade &
returnees from a career break

Selected from our degree
modules:
uction to Busin
nent

Higher Education

Students meeting entry
requirements and students
interested in industry research

University Courses at
Plumpton College:
FdSc Wine Production &
Business Management
BSc Viticulture, Oenology &
Business Management
MSc Viticulture & Oenology
MRes Viticulture & Oenology

UNIVERSITY
pLumpToN | COURSES

COLLEGE

Scan the QR
to learn more:







Industry Essentials
Vineyard Operatives
Crop Spraying

e Tractor Driving

e PA1/PA2 /PA3/ PA6

Health & Safety
* Emergency First Aid
e Dynamic Risk Assessment

01273 890 454
enquiries@plumpton.ac.uk

plumpton.ac.uk
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New Entrant

New Entrants, Wine Enthusiasts,
Vineyard Owners & Operatives

Vineyard Technician, Assistant Vineyard
Manager, Vineyard Manager for CPD

L/
*These courses qualify BAS I 5

for BASIS CPD points Growing Prafessionally

Higher Education

Students meeting entry
requirements and students
interested in industry research

University Courses at
Plumpton College:
FdSc Wine Production &
Business Management
BSc Viticulture, Oenology &
Business Management
MSc Viticulture & Oenology
MRes Viticulture & Oenology

' UNIVERSITY
pLumpToN | COURSES

coLLeGE

Vineyard Managers & returnees
from a career break

Selected from our degree
modules:

Viticultur
flanage

Scan the QR
to learn more:







Industry Essentials
Cellar Hands & Winery
Operatives

Anyone interested in
developing wine sensory skills

Winery Lab Managers

4
umpton.ac.uk

plumpton.ac.uk
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New Entrant

New Entrants, Wine Enthusiasts,
Vineyard Owners & Cellar Hands /

Winery Operatives , Cellar Door Managers

e Principles of Winemaking

¢ Principles of Sparkling Winemaking

Production Manager, Assistant Winemaker,

Winemaker for CPD

Advanced Winemaking Techniques
Wine Stabilisation for Cool Climate

Production

Bottling & Tirage

Early Intervention for Successful
Fermentation

Winery Harvest Operations

Higher Education

Students meeting entry
requirements and students
interested in industry research

University Courses at
Plumpton College:
FdSc Wine Production &
Business Management
BSc Viticulture, Oenology &
Business Management
MSc Viticulture & Oenology
MRes Viticulture & Oenology

UNIVERSITY
rumptoN | COURSES

cotvese

Winemakers & returnees
from a career break

Selected from our degree
modules:
Wine Science & Sensory
Analysis
Wine Production & Analysis
Winery Engineering &
Operations
Sparkling Wine Production

Scan the QR
to learn more:
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