Programme: Integrated MBA Hospitality, Travel and Tourism
Course Code: HTC 108 Number of Credits:
Title of the Course: FOOD & BEVERAGE SERVICE 2

Objective:

At the end of the course the student will be able to:
Classify beverages and gain an insight into the production of various alcoholic
and non alcoholic beverages and understand the service procedures. Classify
wines, understand the viticulture and vinification process, pair wines with
foods, suggest wines for various types of dishes and know how to prepare a
wine list

Contents:

Non Alcoholic Beverages (Classification, production, service)

Alcoholic Beverages (Classification, Production, Proof, Alcoholic

strengths) Wine (Classification, Faults in wine, Wine tasting,

Characteristics)

Winemaking : Methods of making still wine, various methods of making
Sparking wine, understand method champenoise, Styles of champagnes, terms
used on champagne labels to identify various types of producers, List brand
names.

Fortified Wines (Sherry, Port, Madeira, Marsala, Malaga): Define and give
examples, gain insight into the production methods, types & service of fortified
wines.

Vermouth & Bitters: Production, styles, brands, service

Wines of France :Wine laws, Wine producing regions, understand wine labels
, Brands. Wine Regions of the world (Italy, Germany, Spian, Portugal, USA,
Australia, India) Food and Wine: Guidelines for pairing wine & food, problem
dishes, Wine list

Fermented Beverages: Beer (Ingredients, Production, Classification, Faults,
storage, Brands), Cider & Perry

Whisky, Brandy, Gin, Rum, Vodka, Tequila & Other spirits (Intro, Production,
Categories, Brand names, service)

Liqueurs (Production, Types — flavour, colour, base, origin)

Pedagogy: Case studies, Group discussions, Field Trip and Presentations on




production, service of different types of alcoholic beverages.

Minimum depth coverage will be at the level of the following books:
1. Food and Beverage Service, Singaravelavan, Oxford
2. Dennis Lillicrap and John Cousins, Food and Beverage Service, Book Power,
Eight Edition.

3. Sudhir Andrews, Food and Beverage Service Training Manual, Tata McGraw
Hill Publishing Company Limited, Second Edition.



