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WSET Level 1
Award in Wines

The perfect wine course for beginners starting to explore the world of

wine.

Discover the main types and styles of wine through sight, smell, and
taste, while gaining the basic skills to describe wines accurately and
make food and wine pairings.

Course dates (choose one):
Monday 26" January 2026
Monday 20" April 2026

9:30am — 4:45pm

Who's it for?

This course is suitable
for students with little
to no wine knowledge
who wish to explore,
with confidence, the
main styles of wine. The
course provides a solid
foundation which can be

built on further at Level 2.

Wines tasted: 9
Price: £250

The course fee includes all study
materials, wine samples, tuition and the

exam.

What's covered?

* The main types and
styles of wine

* Common wine grapes
and their characteristics

* How to make food and
wine pairings

* How to store and serve
wine

* How to describe wine
usingthe WSET Level 1
Systematic Approach to
Tasting Wine® (SAT)

To enrol, please visit

Assessment

To be awarded this
qualification you must
pass an examination of 30
multiple choice questions.

Successful students will
receive a WSET certificate
and lapel pin.

henningswine.co.uk/WSET or call01798 872485




WSET Level 2
Award in Wines

WSET Level 3
Award in Wines

Gain knowledge of the principal and regionally important grape
varieties of the world, the regions in which they are grown, and the
styles of wine they produce.

Building on the knowledge gained through the Level 2 Award in
Wines, this qualification goes broader and deeper. Gain a detailed
understanding of grape-growing and winemaking.

You'll explore the factors that impact style and quality, and learn how to
describe these wines with confidence.

Upon completion you will be able to assess wines accurately and use
your knowledge to confidently explain wine style and quality.

Wines tasted: 44 Course date: Wines tasted: 82

Price: £600 Tuesday 1* September to Price: £995

The course fee includes your Tuegday 24" November 2026 The course fee includes your
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Course date:

Tuesday 21°t April to

Tuesday 9" June 2026

Every Tuesday (inclusive) during
this period at 6:00pm — 8:00pm

Who's it for?

This is our most popular
course and is suitable
for students with a basic
to moderate knowledge
of wines, who wish to
develop a comprehensive
understanding of the
important wines of the
world. You don't need to
have completed Level 1
to enrol.

What's covered?
* How wine is made

* What factors influence wine style
* The key white and black grape

varieties and their characteristics
* The important wine-producing

regions of the world

* Sparkling, sweet and fortified wines

* Key labelling terms

* Principles of food and wine pairing

* Storage and service

* How to describe wine using the
WSET Level 2 Systematic Approach

to Tasting Wine® (SAT)

To enrol, please visit
henningswine.co.uk/WSET or call 01798 872485

Assessment
To be awarded
this qualification
you must pass
an examination
of 50 multiple
choice questions.

Successful
students will
receive a WSET
certificate and
lapel pin.

Who's it for?

Thisis an advanced course
for those who are working
with wines and wish to
progress their product
knowledge and skills, as
well as serious enthusiasts
who want to expand their
knowledge. This course
requires significant study
and revision time.

What's covered?

* The key factors in the
production of wine:
location, grape growing,
winemaking, maturation
and bottling

* The key characteristics of:

still, sparkling and fortified
wines of the world

* How to make wine
recommendations

* How to describe wine using

the WSET Level 3
Systematic Approach to
Tasting Wine® (SAT)

To enrol, please visit

Assessment

You must pass a theory
exam of 50 multiple
choice questions and
four short written
answer questions, plus
a blind tasting exam
featuring two still wines
including one white and
one red wine.

Successful students
will receive a WSET
certificate and lapel pin.

henningswine.co.uk/WSET or call 01798 872485

*Additional Wednesday sessions 16" Sept., 7" and 28" Oct. 2026
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