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Teaching Research on the Course of Grape Wine Tasting and Cocktail-making

ZHANG Junyan and ZHONG Ruimin
(Food Science and Engineering College, Shaoguan College, Shaoguan, Guangdong 512005, China)

Abstract : During the teaching process of the course of grape wine tasting and cocktail-making, we had made reform in compiling textbook, set-
ting up teaching content, and selecting teaching methods based on the combination of the characteristics of the course and students’ levels. As a
result, satisfactory teaching effects had been achieved and teaching quality got improved.
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