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Radi bychom vas pozvali na dalSi kurz anglického jazyka spojeny s ochutnavkou vina
Anglictina ve Vinarstvi — Wine Masterclass. Kurz je urcen pro milovniky vina,
ktefi se chté&ji dozvédét vice o jednotlivych odrlidach.

Pfipravili jsme pro vas dlouhodoby program. Dle chuti si m{zete vybrat, které asti se
chcete zUcastnit.

jazykova skola » prekladatelska agentura

1. Cil kurzu

Cilem kurzu je ziskani zakladni aktualni slovni zasoby a konkrétnich obratd formou
konverzace, poslechu, praktickych ukazek a vinné degustace. Kurz je zaméren na
vSechny oblasti jazykovych dovednosti: poslech, slovni zasoba v oboru,
praktické ukazky (zakaznik - manazer / prodejce) a psani.

Soudasti kurzu je prezentace vina z vlastni produkce nebo oblibené znacky. Uéastnik
si tak mUze vyzkouset propagaci ,,v praxi®.

2. Wine Masterclass Program (kvéten az rijen 2012)

25.5.2012 — Merlot Masterclass

Learn: how Merlot is grown and made

Watch: video interviews with famous Merlot producers

Taste: Merlot from the top Merlot regions from around the world side by side (ie
Bordeaux, California, Australia etc)

Compare: The top Moravian Merlots with those from overseas

Present: Step by step training in how to describe the style and flavours of the
Merlot grape variety and the chance to present your own favourite Merlot before the
class

29.6.2012 —Chardonnay Masterclass

Learn: how Chardonnay is grown and made

Watch: video interviews with famous Chardonnay producers

Taste: Chardonnay from the top Chardonnay regions from around the world side by
side (ie Chablis, Burgundy & Chile etc)

Compare: The top Moravian Chardonnays with those from overseas

Present: Step by step training in how to describe the style and flavours of the
Chardonnay grape variety and the chance to present your own favourite Chardonnay
before the class



20.7.2012: Riesling Masterclass

Learn: how Riesling is grown and made

Watch: video interviews with famous Riesling producers

Taste: Riesling from the top Riesling regions from around the world side by side (ie
Mosel Valley, Germany; Alsace, France; Wachau, Austria etc)

Compare: The top Moravian Rieslings with those from overseas

Present: Step by step training in how to describe the style and flavours of the
Riesling grape variety and the chance to present your own favourite Riesling before
the class

31.8.2012: Sauvignon Blanc Masterclass

Learn: how Sauvignon Blanc is grown and made

Watch: video interviews with famous Sauvignon Blanc producers

Taste: Sauvignon Blanc from the top Sauvignon Blanc regions from around the
world side by side (ie New Zealand, South Africa, & France etc)

Compare: The top Moravian Sauvignon Blancs with those from overseas
Present: Step by step training in how to describe the style and flavours of the
Sauvignon Blanc grape variety and the chance to present your own favourite
Sauvignon Blanc before the class

21.9.2012: Pinot Noir Masterclass

Learn: how Pinot Noir is grown and made

Watch: video interviews with famous Pinot Noir producers

Taste: Pinot Noir from the top Pinot Noir regions from around the world side by side
(ie Burgundy,France; Martinborough, New Zealand, Yarra Valley, Australia etc)
Compare: The top Moravian Pinot Noirs with those from overseas

Present: Step by step training in how to describe the style and flavours of the Pinot
Noir grape variety and the chance to present your own favourite Pinot Noir before
the class

26.10.2012: Shiraz Masterclass

Learn: how Shiraz is grown and made

Watch: video interviews with famous Shiraz producers

Taste: Shiraz from the top Shiraz regions from around the world side by side (ie
Barossa Valley, Australia; Rhone Valley, France; Mendoza, Argentina etc)

Compare: The top Central European Shiraz with those from overseas

Present: Step by step training in how to describe the style and flavours of the Shiraz
grape variety and the chance to present your own favourite Shiraz before the class



3. Vyucujici lektor

ALOVAWWVINE

MIKE MAZEY - lektor anglictiny a profesionalni vinar. Vystudoval
Univerzitu zemédélskych véd ve svém rodném mésté Adelaide v
Australii.

Za svoji vinarskou kariéru mél moznost vyzkouset stovky odrlid vin z
rznych oblasti celého svéta. Jeho laska k vinu rostla také tim, Ze se
pfimo Ucastnil procesli a technologii zpracovani surovych produktl. V
Ceské republice je od roku 2004. Zde pracoval pro Moravské
Vinarské Zavody na pozici Wine Making Consultant a Mikrosvin.

K jeho zaméstnavatellm v Austrdlii patfili vinafstvi jako: Salena Estate; Simeon
Winery; Supplier to Orlando Jacob's Creek; a zkusenosti mohl ziskat napriklad u
Barossa Valley Estates, BRL Hardy; Leasingham, Clare Valleya Mc
William's, Hunter Valley.

4. Cenové podminky

Cena kurzu pro jednu osobu cini 1.990,- K¢, v cené je zahrnuta:

v' 6 vyucovacich hodin (45min)

v" ochutnavka 4-5 druhl vin zahranicnich a dalSich dle vybéru studentl
v" obcerstveni (studena kuchyné, kava, ¢aj, nealko)

5. Slevy

v' sleva 10% pri ptihlaseni 3 a vice zajemcl v ramci jedné firmy
v' sleva 5% pfi prihlaseni do 2 a vice termind a platbé predem

6. Podminky ucasti

v vyplnéna prihlaska nejpozdéji do 3 tydny pred zacatkem kurzu

v platba pred zahajenim kurzu, nejpozdéji 2 tydny pred zacatkem
kurzu

v" odpovidajici Uroven pokrodilosti Pre-Intermediate (mirné pokrocili)
— v pripadé zajmu vam poskytneme Online test zdarma



7. Terminy konani

v mésicné / patek
v 8:50 - 12:00 a 13:00 — 14:30

(prestavka 10 min v rannim bloku a 1hod na obéd)
v' max. 12 studentd

8. Misto vyuky

v" Adresa: Jakubska 1, 602 00 Brno
v’ centrum mésta Brna,

v nové moderni prostory

v" dostupné verejnou dopravou

9. Kontaktni udaje

— Zuzana Komarkova

v Tel: 542 213 104
v Mob: 603 527 312
v Email: preklady@mkm.cz

v  Web: wWww.mkm.cz




