
wine and spirit education trust level 2
wine and spirit education trust level 2 is an essential qualification for those seeking to deepen
their knowledge of wines, spirits, and the beverage industry. This certification provides a
comprehensive overview of the production, styles, and service of wines and spirits, making it a
valuable credential for hospitality professionals, enthusiasts, and industry newcomers. The course is
designed to build foundational expertise and enhance the understanding of global wine regions, grape
varieties, and spirit categories. In addition, it covers important topics like food and wine pairing,
responsible service, and the business aspects of the wine and spirit trade. This article explores the
key components of the Wine and Spirit Education Trust Level 2 certification, its benefits, the
curriculum, examination format, and how it can advance careers in the beverage sector. The following
sections provide a detailed insight into the curriculum content, study methods, and practical
applications of this qualification.
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Overview of Wine and Spirit Education Trust Level 2
The Wine and Spirit Education Trust (WSET) Level 2 Award in Wines and Spirits is a globally
recognized qualification that offers an intermediate understanding of wine and spirit production,
styles, and service. It is widely regarded as the next step after the introductory Level 1 course and is
suitable for individuals working or aspiring to work in the hospitality industry, retail, or those with a
keen interest in beverages. The course aims to provide learners with the ability to describe wines and
spirits accurately, understand key production methods, and recommend appropriate service
techniques.

Target Audience
This qualification is ideal for hospitality professionals such as sommeliers, bartenders, waitstaff, and
retail staff, as well as wine enthusiasts who wish to enhance their knowledge. It is also suitable for
those preparing for more advanced WSET courses, including Level 3.



Course Format
The course is typically delivered through classroom-based learning, online study, or blended formats.
It consists of guided learning sessions, tastings, and assessments designed to develop both
theoretical knowledge and practical skills in wine and spirit evaluation.

Curriculum and Learning Outcomes
The WSET Level 2 syllabus covers a broad range of topics that provide a solid foundation in the world
of wines and spirits. It focuses on the understanding of production techniques, major grape varieties,
wine regions, and spirit categories, along with tasting skills and service considerations.

Core Curriculum Topics

Understanding the key stages of wine production including viticulture and vinification

Identification and characteristics of principal grape varieties used in wine production

Overview of major wine-producing regions around the world and their styles

Exploration of different types of spirits such as whisky, vodka, rum, gin, and brandy

Techniques for tasting wines and spirits to assess quality and style

Guidance on the proper storage, service, and presentation of wines and spirits

Principles of food and wine pairing to enhance the dining experience

Introduction to responsible alcohol service and legal considerations

Learning Outcomes
Upon completion of the WSET Level 2 course, learners will be able to confidently describe a wide
range of wines and spirits, understand production methods, and make informed recommendations.
They will also have developed the skills necessary to conduct professional tastings and understand
the market factors influencing the beverage industry.

Examination Structure and Assessment
The assessment for the Wine and Spirit Education Trust Level 2 qualification is designed to evaluate
both theoretical knowledge and practical understanding. It typically involves a multiple-choice
examination format administered at the end of the course.



Exam Format
The exam usually consists of 50 multiple-choice questions covering all aspects of the syllabus.
Candidates are tested on their ability to recall facts, analyze information, and apply their knowledge
to real-world scenarios. The exam duration is generally 60 minutes.

Assessment Criteria
To pass the WSET Level 2 exam, candidates must demonstrate a clear understanding of the
fundamental concepts of wine and spirit production, tasting, and service. A passing score usually
requires answering at least 55% of the questions correctly. Results are typically communicated within
a few weeks after the exam date.

Benefits of Obtaining Level 2 Certification
Achieving the Wine and Spirit Education Trust Level 2 qualification offers numerous advantages for
individuals and organizations within the beverage industry. It enhances credibility, broadens
knowledge, and opens doors to career progression.

Professional Advantages

Enhanced industry knowledge: Provides a comprehensive understanding of wines and
spirits, improving confidence and competence.

Career development: Serves as a stepping stone for more advanced certifications and
specialized roles within hospitality and retail.

Customer service excellence: Enables professionals to offer expert advice and tailored
recommendations to customers.

Global recognition: The WSET brand is highly respected worldwide, facilitating international
career opportunities.

Business Benefits
Employers benefit from staff holding WSET qualifications through improved service quality, increased
sales, and enhanced brand reputation. Trained employees contribute to a knowledgeable and
passionate team that can elevate the customer experience.



Study Tips and Resources
Successful completion of the Wine and Spirit Education Trust Level 2 course requires dedicated study
and practical tasting experience. Utilizing effective strategies and resources can significantly improve
learning outcomes.

Recommended Study Approaches

Regular tasting practice: Engage in systematic tastings to develop sensory evaluation skills
and reinforce theoretical knowledge.

Use of official study materials: Employ WSET-approved textbooks, workbooks, and sample
tests to prepare effectively.

Group study sessions: Collaborate with peers to discuss topics, share insights, and simulate
exam conditions.

Online resources: Explore reputable online platforms offering practice quizzes, video tutorials,
and forums for additional support.

Consistent revision: Allocate time for regular review to consolidate learning and address
challenging areas.

Career Opportunities with Wine and Spirit Education
Trust Level 2
Possessing a WSET Level 2 certification can significantly enhance career prospects within the global
beverage and hospitality sectors. It provides a recognized benchmark of knowledge and skills valued
by employers.

Potential Roles

Sommelier: Assisting customers in selecting wines and managing wine lists in restaurants and
hotels.

Bartender or Mixologist: Creating and serving cocktails with an informed understanding of
spirits.

Retail Wine Specialist: Advising customers in wine shops and liquor stores.

Hospitality Manager: Overseeing beverage operations and staff training.

Distributor or Sales Representative: Promoting wines and spirits to retailers and hospitality



venues.

Event Coordinator: Organizing tastings, pairings, and beverage-centered events.

Pathways to Advanced Certification
Completion of the Level 2 Award often serves as a prerequisite for enrolling in WSET Level 3 courses,
which delve deeper into wine theory and tasting, further enhancing professional qualifications and
expertise.

Frequently Asked Questions

What is the Wine and Spirit Education Trust Level 2
qualification?
The Wine and Spirit Education Trust (WSET) Level 2 qualification is an intermediate-level course
designed to expand knowledge of wines, spirits, and liqueurs. It covers key grape varieties, wine
regions, production methods, and tasting skills.

Who is the WSET Level 2 course suitable for?
WSET Level 2 is suitable for hospitality professionals, wine enthusiasts, and anyone looking to gain a
solid understanding of wine and spirits. It requires no prior formal knowledge and builds on the
foundation provided by Level 1 or equivalent experience.

How long does it take to complete the WSET Level 2 course?
The WSET Level 2 course typically takes between 2 to 5 days to complete in an intensive classroom
setting, but many providers also offer part-time or online options that may extend over several weeks.

What topics are covered in the WSET Level 2 syllabus?
The syllabus includes wine and spirit production methods, grape varieties, key wine regions of the
world, categories of spirits and liqueurs, storage, service, and basic tasting techniques using the
WSET Systematic Approach to Tasting.

Is there an exam for the WSET Level 2 qualification?
Yes, the WSET Level 2 qualification requires passing a multiple-choice exam consisting of 50
questions. The exam tests knowledge of theory and tasting skills learned during the course.

Can WSET Level 2 certification help advance a career in the



wine and spirits industry?
Absolutely. WSET Level 2 is widely recognized in the wine and spirits industry and can enhance job
prospects, credibility, and knowledge for roles in retail, hospitality, distribution, and education.

What is the difference between WSET Level 1 and Level 2?
WSET Level 1 is an introductory course focused on the basics of wine, spirits, and service, suitable for
beginners. Level 2 goes deeper into understanding wine styles, production, and tasting, providing a
more comprehensive knowledge base.

Are there any prerequisites for enrolling in the WSET Level 2
course?
There are no formal prerequisites for WSET Level 2, but it is recommended that candidates have
some basic knowledge of wine, such as that gained from completing WSET Level 1 or equivalent
experience.

Additional Resources
1. WSET Level 2 Award in Wines: Study Guide
This comprehensive study guide is designed to help students prepare for the WSET Level 2 Award in
Wines exam. It covers essential topics such as grape varieties, wine regions, production methods, and
tasting techniques. The guide includes detailed explanations, diagrams, and practice questions to
reinforce learning and build confidence.

2. The Wine Bible by Karen MacNeil
A highly regarded resource for wine enthusiasts, "The Wine Bible" offers an in-depth look at the world
of wine. It covers wine regions globally, grape varieties, and winemaking processes, making it an
excellent companion for WSET Level 2 students. The engaging writing style and extensive knowledge
help readers develop a deeper appreciation of wine.

3. WSET Level 2 Award in Spirits: Study Guide
This study guide focuses on the fundamentals of spirits, aligning with the WSET Level 2 curriculum. It
explores categories such as whisky, rum, gin, and brandy, detailing production methods and tasting
techniques. The guide is structured to support learners through theory and practical assessment
components.

4. Wine Folly: Magnum Edition by Madeline Puckette and Justin Hammack
"Wine Folly" is a visually rich guide that simplifies complex wine concepts through infographics and
clear explanations. The Magnum Edition expands on grape varieties, regions, and tasting notes,
making it ideal for WSET Level 2 students. Its approachable style helps demystify wine education and
tasting.

5. The World Atlas of Wine by Hugh Johnson and Jancis Robinson
This atlas is a definitive source for understanding global wine regions, offering detailed maps and
regional profiles. It provides historical context and insights into terroir, climate, and grape cultivation,
which are key topics for WSET Level 2 learners. The book serves as a valuable reference for both
study and general knowledge.



6. WSET Level 2 Workbook: Wines and Spirits
Designed to complement the official WSET course materials, this workbook includes exercises, tasting
notes, and quizzes. It reinforces key concepts through practical application and self-assessment,
helping students track their progress. The workbook is a useful tool for consolidating learning and
exam preparation.

7. Understanding Wine Technology by David Bird
This book delves into the technical aspects of winemaking, from vineyard management to
fermentation and bottling. It provides clear explanations suitable for Level 2 students seeking to
understand how production influences wine style and quality. The text bridges practical knowledge
with scientific principles.

8. Whisky: Technology, Production and Marketing by Inge Russell and Graham Stewart
Focused on whisky, this book covers production techniques, maturation, and marketing strategies. It
offers insights into the spirit’s complexity, complementing the WSET Level 2 spirit syllabus. Detailed
yet accessible, it supports a deeper understanding of whisky’s role in the world of spirits.

9. Flavour Science: From Molecules to Mind by Charles Spence
This book explores the science behind taste and aroma, helping students appreciate the sensory
evaluation of wines and spirits. It links chemical compounds to perception, enhancing tasting skills
relevant to WSET Level 2 assessments. The interdisciplinary approach enriches knowledge of flavor
profiles and sensory experience.
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explain how to develop relationships, understand customer needs, and deliver both products and
sales presentations in an efficient and effective way. Based on the authors’ over six decades of
combined research, consulting, and teaching in personal selling skills, the book draws on their
countless interviews and interactions with effective sales professionals in the wine and broader
hospitality industries. Many of their ideas have been incorporated into the unique consultative
selling skills framework they develop in this manual. The strategies they outline will be invaluable
for all those seeking to start or enhance a career in wine sales. For anyone who wishes to pursue a
career in the wine industry, whether their focus is distribution, retail sales, sommelier sales at a
restaurant, or working in a winery tasting room, this book will be an invaluable launching point.
  wine and spirit education trust level 2: World Whisky & more: issue 4 , It has been an
excellent first year for our drinks community magazine project and I’d like to take this opportunity to
thank all of our readers and contributors for their support. We have plenty to offer in this issue
including some reports from magical places. Over the past year we have been fortunate to visit
Kavalan in Taiwan, Kupu in Hawaii, South Africa, Japan, Germany, Main Land USA and Ireland.
Some of our team are heading to China later this year having already attended a world launch event
there earlier in the year. We have some insightful educational features and even a very touching
short story from one of our distiller friends. Please do not miss Pat’s amazing cocktail column and if
you have time, take a look at our discussion about the environmental issues facing our industry. The
usual questions to our industry friends have been answered by some living legends. Elani, our art
director, has done a fantastic job again and we are grateful to all of our supporters and advertisers
for their kindness. Thank you and please do not hesitate to get in touch with your feedback and
comments. We very much hope you will enjoy our 4th issue.
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  wine and spirit education trust level 2: Culinary Careers Rick Smilow, Anne E. McBride,
2010-05-04 Recommended for readers seeking a thorough introductory exposure to today's
professional possibilities in the culinary world.—Eric Petersen, Kansas City P.L., MO, Library Journal
Turn a passion for food into the job of a lifetime with the insider advice in Culinary Careers. Working
in food can mean cooking on the line in a restaurant, of course, but there are so many more career
paths available. No one knows this better than Rick Smilow—president of the Institute of Culinary
Education (ICE), the award-winning culinary school in New York City—who has seen ICE graduates
go on to prime jobs both in and out of professional kitchens. Tapping into that vast alumni network
and beyond, Culinary Careers is the only career book to offer candid portraits of dozens and dozens
of coveted jobs at all levels to help you find your dream job. Instead of giving glossed-over, general
descriptions of various jobs, Culinary Careers features exclusive interviews with both food-world
luminaries and those on their way up, to help you discover what a day in the life is really like in your
desired field. • Get the ultimate in advice from those at the very pinnacle of the industry, including
Lidia Bastianich, Thomas Keller, and Ruth Reichl. • Figure out whether you need to go to cooking
school or not in order to land the job you want. • Read about the inspiring—and sometimes
unconventional—paths individuals took to reach their current positions. • Find out what employers
look for, and how you can put your best foot forward in interviews. • Learn what a food stylist’s day
on the set of a major motion picture is like, how a top New York City restaurant publicity firm got off
the ground, what to look for in a yacht crew before jumping on board as the chef, and so much more.
With information on educational programs and a bird’s-eye view of the industry, Culinary Careers is
a must-have resource for anyone looking to break into the food world, whether you’re a first-time job
seeker or a career changer looking for your next step.
  wine and spirit education trust level 2: Wine and Beverage Service Elizabeth Jimenez ,
Wine and Beverage Service: Elevating the dining experience through the art of beverage service.
This comprehensive guide covers everything from wine selection and cellar management to
responsible alcohol service and emerging industry trends. Learn how to engage customers, pair
beverages with dishes, and provide exceptional service that leaves a lasting impression. Embrace



sustainability, offer specialized events, and stay ahead of the latest innovations to create an inclusive
and unforgettable experience for every guest. Master the art of beverage service and become a true
connoisseur in the world of fine drinks.
  wine and spirit education trust level 2: Leary's Global Wineology Charlie Leary, PhD, MA,
2022-11-15 This is the only complete guide to wine education programs, classes, and scholarship.
Those wishing to increase their understanding and appreciation of wine for personal enjoyment or
social know-how, and those who desire to pursue or advance a professional career in the wine
industry now confront a plethora of wine education options with a confusing array of titles, degrees,
certificates, and specializations. Some wine education is free and short, while other programs can
cost dearly in time and money. Some courses of study take a few hours and others a few years.
Institutions offering wine education vary from state colleges and universities to non-profit
organizations and many profit-seeking companies. Sommeliers require training that may be mostly
useless to vintners. Someone who wants to deftly handle ordering wine in a restaurant probably
doesn’t want to learn about wine chemistry or Integrated Pest Management. Which program is right
for you? What’s the difference between an MS and an MW or an MS in viticulture? Is the education
for a CWE the same as that for a WSET Diploma? Are some schools better for learning about wine
journalism than the wine business? This book will help answer such questions. There are chapters on
wine studies programs and credentials, including for sommeliers and those working in the wine
trade; university viticulture and enology programs; wine business study programs; free online wine
education courses; wine studies scholarships; and wine mentorship programs. Advance Praise for
Leary's Global Wineology: This groundbreaking book on wine education will be useful to business
owners as well as wine enthusiasts. When I bought my wine business, I looked far and wide for
guidance on classes or programs to strengthen my wine knowledge. Nothing existed. It was an
arduous task to figure out which course to take amongst the so many offered! Charlie Leary has now
filled that gap. It will be useful to me not only in assessing candidates for employment, but also as a
resource in training my staff. This guide is indispensable for anyone in the wine trade, writ large,
and has lots of information of use to the general wine-drinking public who want to learn more. Sajive
Jain, Owner of Bottle Barn, Sonoma, California
  wine and spirit education trust level 2: The Kogan Page Guide to Working in the Hospitality
Industry Caroline Ritchie, 1999 The hospitality industry employs over two million people in the UK,
making it one of the biggest sectors of the economy. Kogan Page Guide to Working in the Hospitality
Industry offers explanations of the job roles possible in this diverse field, together with information
on qualifications.
  wine and spirit education trust level 2: No Half Measures: A Life In Wine, Food And
Travel Jeffrey Benson, 2016-04-15 Following on from Jeffrey Benson's first volume of travel diaries,
One More for the Road, comes a second instalment, as one of the food and drink world's intrepid
voyagers continues on his way. No Half Measures whisks the reader to the luxury resorts of the
Indian Ocean, tasting cutting-edge cuisine and fine wines on five continents, and celebrates all the
cultural diversity the world still has to offer. As before, Benson gives us both barrels of modern
travel experience, the vintage and the vin ordinaire, the sublime and the ridiculous, in generous and
richly evocative accounts of journeys among family and friends, wine students and superstar chefs.
There are glorious gastronomic moments and glimpses of the splendour of the natural world, as well
as comic interludes and the odd despairing grumble, all in the company of our witty and humane
chaperone. Fasten your seat-belts: it's going to be a thoroughly enjoyable ride.
  wine and spirit education trust level 2: Wines , 2019
  wine and spirit education trust level 2: Handbook of Research on Implications of Sustainable
Development in Higher Education Meletiadou, Eleni, 2023-02-10 Research in the field of education
for sustainable development (ESD) is of growing concern to meet the needs of the diverse student
populations in various higher education institutions. People around the world recognize that current
economic development trends are not sustainable and that public awareness, education, and training
are key to moving society toward sustainability. Although ESD continues to grow both in content and



pedagogy and its visibility and respect have grown in parallel, education officials, policymakers,
educators, curriculum developers, and others are called upon to rethink education in order to
contribute to the achievement of the goals of sustainable development in higher education. The
Handbook of Research on Implications of Sustainable Development in Higher Education provides
insight regarding the implications of ESD for teaching, learning, and assessment in higher education
and demonstrates the value of adopting an ESD lens by broadening and strengthening the evidence
base of the impact that this can make for students, educators, and society as a whole. Covering key
topics such as assessment, globalization, and inclusion, this reference work is ideal for university
leaders, administrators, policymakers, researchers, scholars, practitioners, academicians,
instructors, and students.
  wine and spirit education trust level 2: Practical Cookery for the Level 2 Professional
Cookery Diploma, 3rd edition David Foskett, Gary Farrelly, Ketharanathan Vasanthan, Neil
Rippington, Ben Christopherson, Patricia Paskins, Steve Thorpe, 2015-05-29 Master culinary skills
and prepare for assessment with the book which professional chefs have relied on for over 50 years
to match the qualification and support their training and careers. With 460 recipes covering both
classic dishes and the latest methods used in real, Michelin-starred kitchens, this book is structured
exactly around the units and requirements of the Level 2 Professional Cookery Diploma (VRQ) to
make perfecting culinary techniques, meeting the qualification requirements and preparing for
assessments easier than ever before. - Break down key techniques with 50 step-by-step photo
sequences - Hone your presentation skills with photos of each recipe - Test your understanding with
questions at the end of each unit - Prepare for assignments, written tests and synoptic assessments
with the new assessment section - Access professional demonstration videos with links throughout
the book
  wine and spirit education trust level 2: HotListings January 2010 ,
  wine and spirit education trust level 2: World Whisky & more: issue 3 , It is a great
pleasure to see the amazing reception that the first two issues have had, and now here we go with
issue three. The diversity of contributors is just brilliant, not to mention that all the great and
legendary members of the whisky industry are continuing to reply to our call and are happy to
answer our main question about world whisky. We have welcomed new International Drinks
Specialists members and new contributors in the making of this issue and during our research we
have found true hidden gems again. Our contributors and specialists continued their journeys and
visited some excellent distilleries, and, from just popping down the road to see a friend in local
distilleries, to big intercontinental diplomatic visits, we carried on exploring. Personally I find it very
exciting to see environmental solutions and sustainability efforts at the distilleries that we visit and
write about, and wonderful to learn about all the innovation that helps world whisky to stay exciting
and relevant. It is heartwarming to see the beautiful feedback from our readers and from the whisky
community. Thank you so much for your support this year: Merry Christmas and see you in 2024.
  wine and spirit education trust level 2: The Bar Owners' Handbook Ted Bruning,
2019-04-08 While pubs are closing, many new bars are opening. Brand new micropubs, craft beer
bars, cocktail lounges, wine and tapas bars, licensed cafés and even pop-ups are springing up at a
rate of 2,000 a year. There are now over 650,000 personal licences issued in the UK, which is
unprecedented. If opening and running your own bar appeals to you then The Bar Owners’
Handbook will steer you through the twists and turns of planning and licensing, finance, food
hygiene and every other hoop and hurdle in the obstacle race of the hospitality business.
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