wine and spirit education trust level 3

wine and spirit education trust level 3 is a highly respected qualification designed for individuals
seeking to advance their knowledge and expertise in the fields of wine and spirits. This level 3
certification builds upon foundational knowledge, offering a comprehensive understanding of
viticulture, vinification, spirit production, and global beverage markets. It is ideal for professionals
working in hospitality, retail, or distribution who want to enhance their credibility and career
prospects. The curriculum covers a wide range of topics, including grape varieties, wine regions,
tasting techniques, and the science behind distillation. Achieving this qualification demonstrates a
strong command of the subject matter and a commitment to excellence in the wine and spirits
industry. This article explores the key aspects of the wine and spirit education trust level 3, its
curriculum, benefits, assessment methods, and career opportunities. The following sections provide
a detailed overview for anyone interested in pursuing this prestigious certification.

e Overview of Wine and Spirit Education Trust Level 3
e Curriculum and Course Content

¢ Assessment and Examination Process

» Benefits of Obtaining the Qualification

e Career Opportunities and Industry Recognition

Overview of Wine and Spirit Education Trust Level 3

The wine and spirit education trust level 3 qualification is an intermediate-level certification that
deepens the understanding of wines and spirits beyond the basics. It is part of a structured program
offered by the Wine & Spirit Education Trust (WSET), a globally recognized organization known for
its rigorous and comprehensive beverage education. Level 3 is often considered a gateway for those
aiming to become wine educators, sommeliers, or industry experts. The course is designed to
provide students with an analytical approach to tasting, evaluating, and describing wines and spirits
accurately.

Target Audience

This qualification is tailored for professionals in the hospitality sector, including sommeliers,
bartenders, retailers, wine buyers, and distributors, as well as serious enthusiasts who wish to
deepen their technical knowledge. It requires prior completion of Level 2 or equivalent experience,
ensuring that participants have a foundational understanding of wine and spirits.



Course Structure

The wine and spirit education trust level 3 course typically spans several weeks to months,
depending on the mode of study chosen—classroom, online, or blended learning. It combines
theoretical knowledge with practical tasting sessions, enabling students to develop critical sensory
evaluation skills. The structured curriculum ensures a comprehensive grasp of the subject matter.

Curriculum and Course Content

The curriculum of the wine and spirit education trust level 3 is extensive and covers multiple facets
of wine and spirit production, styles, and market trends. It emphasizes both theoretical knowledge
and practical skills, particularly in tasting and evaluating beverages accurately.

Wine Production and Viticulture

This section explores the lifecycle of grape growing, including climate, soil types, and vineyard
management. Students learn how these factors influence grape quality and ultimately the style and
quality of the wine produced.

Vinification and Maturation

The course examines the processes of winemaking, from harvesting through fermentation to
maturation and bottling. It covers techniques like oak aging, blending, and sparkling wine
production, highlighting how each step impacts the final product.

Spirit Production and Styles

Students gain insight into the production methods of various spirits, including distillation, aging, and
blending. The module covers categories such as whisky, brandy, gin, rum, and tequila, explaining
their distinct characteristics.

Wine Regions and Styles

The curriculum includes detailed studies of major wine-producing regions worldwide, such as
Bordeaux, Burgundy, Napa Valley, and the Barossa Valley. Understanding regional differences helps
students identify wine styles and quality indicators.

Tasting and Sensory Evaluation

One of the core components is developing the ability to systematically assess wines and spirits using
the WSET Level 3 Systematic Approach to Tasting. This method teaches students to evaluate
appearance, nose, palate, and overall quality.



Market and Industry Knowledge

The course also addresses global market trends, distribution channels, and the business aspects of
wine and spirits. This prepares students for roles that require commercial acumen and industry
insight.

Assessment and Examination Process

The assessment for the wine and spirit education trust level 3 qualification is designed to rigorously
test both theoretical knowledge and practical skills. Successful completion demonstrates a high level
of proficiency and understanding.

Written Examination

The written exam consists of multiple-choice, short answer, and essay questions covering the entire
course content. It evaluates the student’s ability to recall factual information, apply knowledge to
scenarios, and demonstrate critical thinking.

Tasting Examination

A key component is the blind tasting exam, where students must identify and describe wines or
spirits using the WSET Systematic Approach to Tasting. Candidates are assessed on their ability to
analyze sensory characteristics and make informed judgments about quality and style.

Preparation and Study Tips

Effective preparation involves thorough study of course materials, regular tasting practice, and
understanding key concepts in viticulture and distillation. Many students benefit from joining study
groups and attending tastings led by experienced educators.

Benefits of Obtaining the Qualification

Achieving the wine and spirit education trust level 3 qualification offers numerous advantages for
career development and personal enrichment. It is widely respected within the industry and opens
doors to advanced opportunities.

Enhanced Knowledge and Skills

The in-depth curriculum equips candidates with a sophisticated understanding of wines and spirits,
improving their ability to select, recommend, and serve products professionally.



Industry Recognition

The WSET Level 3 qualification is recognized internationally by employers, producers, and
educators, serving as a benchmark of expertise and commitment to quality.

Career Advancement

Professionals holding this certification often experience improved job prospects, promotions, and
higher earning potential. It is especially valuable for roles such as sommelier, wine buyer, educator,
and spirits specialist.

Pathway to Higher Qualifications

Level 3 acts as a prerequisite for advanced studies, including the WSET Diploma (Level 4) and other
professional certifications like Master of Wine or Certified Spirits Specialist.

Career Opportunities and Industry Recognition

The wine and spirit education trust level 3 qualification significantly enhances employability and
professional standing within the beverage industry. Graduates find opportunities across various
sectors.

Hospitality Sector

Many candidates pursue careers as sommeliers, wine directors, or bar managers in restaurants,
hotels, and luxury venues. The knowledge gained enables them to curate wine lists and deliver
exceptional customer experiences.

Retail and Distribution

In retail, certified professionals provide expert advice to consumers and manage wine and spirit
selections. In distribution, they work with producers and retailers to market and sell products
effectively.

Education and Training

Graduates often become educators or trainers, teaching others about wine and spirits through
tastings, workshops, and formal courses. This role requires both expertise and communication skills.



Production and Marketing

Some individuals leverage their qualification to enter the production side of the industry, working
with wineries and distilleries in quality control, marketing, and export roles.

e Sommeliers and Wine Consultants

e Retail Managers and Sales Representatives
e Wine and Spirit Educators

e Marketing and Brand Ambassadors

¢ Production and Quality Control Specialists

Frequently Asked Questions

What is the Wine and Spirit Education Trust (WSET) Level 3
qualification?

The WSET Level 3 Award in Wines is an advanced qualification designed for wine professionals and
enthusiasts seeking in-depth knowledge about wines, including grape growing, winemaking, wine
tasting, and wine pairing.

Who should take the WSET Level 3 course?

The WSET Level 3 course is ideal for wine professionals such as sommeliers, wine salespeople, and
hospitality staff, as well as serious wine enthusiasts who want a comprehensive understanding of
wine.

What topics are covered in the WSET Level 3 syllabus?

The syllabus includes detailed study of grape varieties, wine regions, viticulture and vinification,
wine tasting techniques, wine storage, service, and food and wine pairing principles.

How is the WSET Level 3 exam structured?

The exam consists of a theory paper with multiple-choice and short written answers, and a blind
tasting component where candidates must analyze and describe two wines using the WSET
Systematic Approach to Tasting.

What are the prerequisites for enrolling in WSET Level 3?

Candidates must have successfully completed the WSET Level 2 Award in Wines or demonstrate



equivalent knowledge to enroll in the Level 3 course.

How long does it typically take to complete the WSET Level 3
course?

The WSET Level 3 course usually takes between 6 to 12 weeks, depending on the study format
(intensive or part-time) and provider.

What career benefits does the WSET Level 3 qualification
provide?

WSET Level 3 enhances professional credibility, opens opportunities in the wine and hospitality
industry, and is a stepping stone towards the prestigious WSET Level 4 Diploma and Master of Wine
qualifications.

Additional Resources

1. WSET Level 3 Award in Wines Study Guide

This comprehensive guide is designed specifically for students preparing for the WSET Level 3
exam. It covers detailed information on grape varieties, wine regions, viticulture, winemaking, and
tasting techniques. The book also provides practical advice on exam preparation and includes
sample questions to test knowledge.

2. The World Atlas of Wine by Hugh Johnson and Jancis Robinson

A classic reference in wine education, this atlas offers an extensive overview of the world’s wine
regions with detailed maps and insightful descriptions. It explores terroir, grape varieties, and the
impact of climate and geography on wine styles. Perfect for WSET Level 3 students, it deepens
understanding of global wine production.

3. Wine Science: Principles and Applications by Ronald S. Jackson

This book delves into the scientific principles behind viticulture and enology, making complex
concepts accessible to learners. It covers grape growing, fermentation, maturation, and wine faults.
Ideal for those aiming to strengthen their technical knowledge for the WSET Level 3 qualification.

4. The Oxford Companion to Wine edited by Jancis Robinson

An authoritative encyclopedia that covers every aspect of wine, from history and grape varieties to
regions and winemaking techniques. The entries are written by experts and updated regularly,
making it a valuable resource for WSET Level 3 candidates seeking in-depth understanding.

5. Tasting Wine and Spirit: A Complete Guide to Tasting Technique by Tim Gaiser

Focused on improving tasting skills, this book guides readers through systematic evaluation methods
for both wine and spirits. It introduces structured approaches aligned with the WSET tasting
framework, helping learners refine their sensory analysis and descriptive abilities.

6. Spirits: A Global Guide to the Wines, Beers, and Spirits of the World by Michael Jackson

Though primarily known for beer and wine, this book offers valuable insights into the production and
styles of various spirits worldwide. It complements WSET Level 3 spirits units by providing context
and detailed descriptions of whiskey, rum, gin, and more.



7. Understanding Wine Technology by David Bird

This text provides clear explanations of the technological processes involved in winemaking. Topics
include fermentation, stabilization, and bottling, essential for Level 3 students to appreciate how
technology influences wine quality and style.

8. Essential WSET Level 3 Wine Notes by WSET Global

A concise and focused revision aid, this book summarizes key facts and tasting notes needed for the
WSET Level 3 exam. It helps learners organize their study and reinforce understanding of important
concepts, grape varieties, and regions.

9. The Complete Guide to Spirits and Cocktails by Anthony Dias Blue

This guide covers a broad spectrum of spirits knowledge, including history, production methods, and
cocktail recipes. It supports WSET Level 3 spirit studies by offering practical insights into tasting
and serving spirits in various contexts.
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wine and spirit education trust level 3: 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,
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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 3: 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 3: The Unfiltered Guide to Working in Wine Hillary
Zio, 2016-09-16 After a decade of wine experience, Hillary Zio has uncorked and dissected the
industry. This book is for anyone interested in or fascinated with pursuing a career in wine. Hillarys
no-BS approach tackles restaurant, retail, and wholesale positions with honest advice and trade
secrets. From certification schools to professional interviews, youll find layers of real advice to help
you find your place, land your dream job, and absolutely love what you do.

wine and spirit education trust level 3: Wine Sales and Distribution Paul Wagner, Susan
DeMatei, John C. Crotts, Byron Marlowe, 2024-02-14 Now in an expanded second edition to include
new technologies, and incorporating post-pandemic developments, this is the first book to focus
solely on developing the readers’ personal wine selling skills—for producers, distributors, and direct
to the consumer. It comprehensively provides a practical approach to developing exceptional
wine-selling skills. Drawing from their extensive experience in the field, the authors have crafted a
clear and insightful framework based on the principles, strategies, and practices employed by
top-notch wine professionals, including 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 countless interviews and interactions with effective sales professionals in the
wine and broader hospitality industries. The second edition also includes articles about the wine
market and sales techniques from a dozen wine industry leaders. The strategies they outline are
invaluable for all those seeking to start or enhance a career in wine sales. This book will be an
invaluable launching point for anyone in the wine industry, whether their focus is distribution, retail
sales, sommelier sales at a restaurant, or working in a winery tasting room.

wine and spirit education trust level 3: Strategic Winery Tourism and Management
Kyuho Lee, 2016-01-05 Strategic Winery Tourism and Management: Building Competitive Winery
Tourism and Winery Management Strategy presents cutting-edge knowledge and research related to
strategic winery tourism and winery management. It highlights the major theories on strategic
winery tourism and winery management and encompasses a variety of topics ranging from strate

wine and spirit education trust level 3: The Insiders' Guide to Becoming a Yacht
Stewardess 2nd Edition Julie Perry, 2020-12-31 Since 2006, The Insiders' Guide to Becoming a
Yacht Stewardess has been a must-read guide for hopeful, young travelers and those intrigued by a
career path in the super-yacht industry. Hundreds of yacht crew in the industry today used Julie's
book to get started---and succeed---working aboard yachts. Entertaining and educational, this book
not only covers who owns luxury yachts, where they travel, and what taking care of their eccentric
owners is like, but it describes the awe-inspiring benefits of the job, the skills required, and a
clear-cut roadmap for how others can do it, too. If the terrific pay and benefits that come from
accompanying celebrities and dignitaries on their private journeys around the world appeals to you,




consider Julie Perry your new career coach. Let her guide you to the sea of opportunity that awaits
young travelers in one of the world's most adventurous and mind-boggling industries: LUXURY
YACHTING.

wine and spirit education trust level 3: 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.

wine and spirit education trust level 3: 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 3: Wine & Spirit, 2008

wine and spirit education trust level 3: Culinary Careers Rick Smilow, Anne E. McBride,
2010-05-04 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 3: 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 3: The Study of Food, Tourism, Hospitality and Events




Sue Beeton, Alison Morrison, 2018-06-14 This book elaborates upon, critiques and discusses
21st-century approaches to scholarship and research in the food, tourism, hospitality, and events
trades and applied professions, using case examples of innovative practice. The specific field
considered in this book is also placed against the backdrop of the larger question of how universities
and other institutions of higher learning are evolving and addressing the new relationships between
research, scholarship and teaching.

wine and spirit education trust level 3: Harpers Wine & Spirit Directory, 2008

wine and spirit education trust level 3: The Sipster's Pocket Guide to 50 Must-Try BC
Wines: Volume 1 Luke Whittall, 2021-11-02 The perfect go-to guide for those looking to sip and
savour the province’s best and brightest. —Vancouver Sun A perfect pocket guide that collects 50 of
the most seek-worthy wines in BC from the wine expert who’s tried them all. In this handy portable
guide to the top 50 British Columbia wines under $50 a bottle, wine expert Luke Whittall abandons
the usual language of tasting notes in favour of a more personalized, approachable style, focusing on
experiences, good company, and where a wine might take your thoughts. As a wine industry
professional, Whittall found himself inspired more by the way non-professionals talk about wine than
the “hints of fresh cherries, dried herbs, and soupgons of eucalyptus” style often favoured in
traditional wine writing. Sipster’s Pocket Guide describes the experiences bound up in the tasting of
50 of the most amazing wines this province has produced, including reds, whites, rosés, sparkling,
and dessert wines. With its emphasis on affordability and personal experience, rather than vintner
and vintage specifics, Whittall’s guide reads less like the average wine fare and more like tips from a
funny, candid friend. Before you head to the liquor store to deliberate over your next sip, take a
glance through Sipster’s.

wine and spirit education trust level 3: Inside the Cockpit & the Trading Room LIM KOK
KEAN, 2020-11-23 How and why accidents happened ? How pilots manage and handle in-flight
emergencies ? How cabin crew deal with various challenging situations ? How to make money from
the markets and secure your financial future ? Written by an AirAsia captain and former Singapore
Airlines cabin crew, the book takes the reader to explore the aviation world and the world of finance.
It shares many of their fascinating stories in their respective years of flying. The book also discusses
the many misconceptions about the airline industry the general public have. In the final part of the
book, the author shares his investing strategies as a licensed investment adviser.

wine and spirit education trust level 3: The Sipster's Pocket Guide to 50 Must-Try Ontario
Wines: Volume 1 Luke Whittall, 2023-10-31 A good book for the bored wine drinker who wants a
new outlook on some of the best wines in Ontario. —Dean Tudor, food and wine writer A handy,
decidedly un-stuffy guide to 50 of the best Ontario wines under $50 a bottle. In this handy portable
guide to the top 50 Ontario wines under $50 a bottle, wine expert and educator Luke Whittall
abandons the usual language of tasting notes in favour of a more personalized, approachable style,
focusing on experiences, good company, and where a wine might take your thoughts. As a wine
industry professional, Whittall has often found himself inspired more by the way non-professionals
talk about wine than the “hints of fresh cherries, dried herbs, and soupgons of eucalyptus” style
typical of traditional wine writing. Sipster’s Pocket Guide describes the experiences bound up in the
tasting of 50 of the most amazing wines this province has produced, including reds, whites, rosés,
sparkling, and dessert wines. With offbeat pairings that leapfrog from Frank Sinatra to truffle brie,
digital detox to charcuterie, and an index of attitudes that lets you choose a wine based on your
mood (be it cottage country or campus house party, accessible or argumentative) it’s anything but
stuffy. Before you head to the liquor store to deliberate over your next sip, take a glance through
Sipster’s.

wine and spirit education trust level 3: Careers in Catering, Hotel Administration and
Management Russell Joseph, 2000 Featuring case studies, this book describes a variety of jobs in
catering, leisure and tourism. The role of relevant institutions is explained, information on
qualifications is provided, and insider tips on getting jobs are given.

wine and spirit education trust level 3: Amrut—The Great Churn: The Global Story of India’s




First Single Malt Sriram Devatha, 2024 About the Book THE STORY OF AMRUT DISTILLERIES,
THE BANGALORE-BASED COMPANY THAT CRAFTED AWARD-WINNING WHISKIES. One fine day
in Ooty, Bangalore-based businessman Neelakanta Rao Jagdale mixed single malt whisky with
peated whisky, both crafted in his family-owned distillery. This blend would put Amrut on the world
map, succeeding beyond Jagdale’s wildest dreams. He had crafted nectar fit for the gods, much like
the one that rose out of the great churn of the Puranas, a whisky that would captivate connoisseurs
worldwide—Amrut Fusion. India is a land of whisky-drinkers—of the sort made from molasses, yes,
but also premium Scotch. For the latter lot, anything Indian was anathema. Jagdale, a visionary,
dared to dream beyond the molasses-based whiskies that India was known for. His strategy was
clear: for Indian whisky to be acceptable to Indians, it would first have to be accepted by the Scots.
And thus began the journey of Amrut Whisky and its many expressions, the most popular of which
remains the Amrut Fusion. Business storyteller Sriram Devatha follows this exhilarating story, from
Newcastle bars, where Rakshit Jagdale conducted blind whisky tastings, to UK sales head and chief
distiller Ashok Chokalingam’s travels across the UK trying to sell Amrut. The book covers a lot of
ground—Amrut’s branding strategies, alcohol regulation in India, the dynamics of a family business,
the Western bias against Indian whisky in the early days, the economic imperative towards
premiumisation and, most importantly, the science and creativity that goes into distilling world-class
whisky. Amrut—the Great Churn: The Global Story of India’s First Single Malt is the tale of how a
home-grown brand attained international cult status. But it is also more than that: the story of an
India that not just consumes global products, but makes for the world—a tale of resilience,
innovation and the pursuit of excellence.

wine and spirit education trust level 3: Foraging For Carbs Laura MacLeod, 2023-01-30 In
May of 2015, professional pastry chef Laura MacLeod’s dream became a reality when she opened
the doors of her bakery, The Old Apothecary Bakery & Cafe (known locally as TOA) in downtown
Halifax, Nova Scotia. For over six years, TOA welcomed countless customers who became friends,
with delicious desserts and memories to last a lifetime. A tribute to her beloved bakery, this
cookbook includes all of your TOA favourites, from the Chocolate Eclairs and the Butterscotch
Peanut Butter Miso Cookies, to the Salted Caramel Brownies and the Carolina Key Lime Pie
Squares. Filled with personal stories and beautiful photos, Laura also takes you on a fun journey
through the Canadian classics of her childhood, staples from Grammy’s old cookbooks, and recipes
discovered during her travels. Whether you're a former customer or a home baker looking to up
their dessert game, Foraging For Carbs takes you above and beyond the basics of baking, by walking
you through desserts that are slightly more challenging. With this cookbook, you can recreate some
of your favourite sweet treats right in your own kitchen.
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