
WSET INTERMEDIATE PAST PAPERS

Where does a rosÃ© wine get its colour from? Practice Exam Questions from Looking Behind the label Study Guide.
Which ONE of the following wines is the best match when served with a fruit-based dessert?.

A Tawny Port is a golden in colour, with yeasty flavours b high in tannins and acidity c sweet, with nutty
aromas d sparkling and dry in style. For the benefit of tutors and students, a mapping key for the six key skills
has been produced. Contact June Grant jgrant wset. There is never a dull moment and I shall miss my time at
the school but will definitely return for one or two of the many tastings they run. How to prepare for the Level
2 Intermediate Certificate Our recommendation is to join a course. These outcomes should be used by
providers to prepare programmes of learning, and by candidates to plan their studies, because the examination
is set to test these outcomes. The course study pack will be distributed to students upon arrival to the first
session of the Saturday and Evening formats of the course. Tutors who adopt alternative approaches to
teaching may generate different opportunites for the development and demonstration of key skills. Describe
the methods of production used for common sparkling wines. The qualification is suitable wherever a good
level of product knowledge is required to underpin job skills and competencies. Issue of certificates to
successful candidates is via the APP. Describe the style of spirits and liqueurs made with these labelling terms.
This is further supported by the Office of the Qualifications and Examinations Regulator Ofqual , which is the
new regulator of qualifications in England. We, therefore, advise that any student who wishes to complete the
key-skills requirements should contact a specialist key-skills advisor who should be able to give suitable
advice for the completion of tasks. Other Issues As a key learning outcome of the Level 2 Intermediate
Certificate, candidates are required to consider the cultural and political influences affecting wine and spirit
production in both the domestic and international markets. Each multiplechoice question is worth one mark,
and marks are NOT subtracted for incorrect answers. Understand the effects of maturation on wine production
costs and wine styles. Describe the methods of production and base materials used for common spirits and
liqueurs. Identify the most important grape varieties used for sparkling wine production. Answers to example
questions: 1 d. Provide information about the style characteristics for the principal wines and spirits of the
world. Understand the importance of brands to the sparkling wines category. Administratively, APPs must
comply with the criteria and codes of practice set out in the Operating Handbook. For each wine-producing
region, describe the style of wines made, identify the key grape varieties used for wine production and the
meaning of common regional labelling terms. Offer recommendations for customers and staff on the storage
and service of wines and spirits. Results are graded as follows: 2. The examination consists of 50 questions
similar to these. Understand the importance of brands to the spirits category. Given the broad geographical
coverage of the qualification, this encourages candidates to develop an awareness of different countries and
cultures, particularly, but not exclusively, within Europe. Identify and describe the most common
multi-varietal blended wines made with these varieties. Understand the effects of winemaking on wine
production costs and wine styles. Identify the most important labelling terms for sparkling wines, both for
inexpensive bulk production and for premium quality wines. However, it is considered that there are
opportunities for students to develop certain key skills and generate evidence for portfolio presentation.
Understand the principals of food and wine matching. The qualification aims to provide the basic product
knowledge and skills in the service of wines required to prepare a person for their first job in hospitality.
Identify the most important regions for each of these varieties, both in inexpensive bulk production and for
premium quality wines. Qualification aims The Level 2 Intermediate Certificate qualification is intended for
those who have little or no previous knowledge of the broad range of wines and spirits. It is possible to
prepare for our qualifications by distance learning, which is a more flexible approach. Development of Key
Skills The UK Government, through the Office of the Qualifications and Examinations Regulator, has defined
levels of attainment in six key skills: communication, application of number, information, technology,
working with others, improving own-learning and performance, problem solving. Understand the social,
health, safety and legal issues relating to the consumption of wines and spirits. Candidates should contact their
local APP in the first instance. Which of the following words indicates that a wine has been aged for a period
in oak? Not sure if this is the right level for you?


