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Unit Title: Prepare and serve wines

	URN: K/601/4939
	
	

	Credit Value: 5
	
	

	Level: 2
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Page number, Method
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Sign and Date

	You must be able to: 



	1. Be able to prepare service areas, equipment and stock for wine service


	1.1 Make sure there are sufficient stocks of service linen, table items, service equipment and wine list

	
	
	

	1.2 Make sure service linen, table items, service equipment and wine lists are clean and ready for use

	
	
	

	1.3 Make sure there is sufficient wine stock

	
	
	

	1.4 Make sure the wine stock is free from damage, available for service and stored at the recommended serving temperature

	
	
	

	2. Understand how to prepare service areas, equipment and stock for wine service


	2.1 Describe safe and hygienic working practices when preparing service areas, equipment and stock for wine service

	
	
	

	2.2 State what equipment is necessary for different types of wine

	
	
	

	2.3 State what glassware is necessary for different types of wine

	
	
	

	2.4 State what temperatures different types of wine should be stored and maintained at before service
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	2.5 State what organisational procedures relate to preparing service areas, equipment and stock

	
	
	

	2.6 Outline the types of unexpected situations that may happen when preparing service areas and how to deal with them

	
	
	

	3. Be able to determine customer requirements for wine


	3.1 Present the wine list to the customer when they are considering their order

	
	
	

	3.2 Establish an effective rapport with the customer and maintain it throughout the service

	
	
	

	3.3 Take the opportunity to maximise sales through up-selling in line with current best practice and or legislation

	
	
	

	3.4 Give accurate wine list information to meet the requirements of the customer

	
	
	

	3.5 Refer customer queries outside own area of responsibility to the proper person

	
	
	

	3.6 Take customers orders according to organisations procedures

	
	
	

	4. Understand how to determine customer requirements for wine


	4.1 State current relevant legislation relating to trades description and legislation when serving wine

	
	
	

	4.2 Describe how to deal with and report customer incidents
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	4.3 State the importance of maximising sales through up-selling and to do this

	
	
	

	4.4 Explain how to interpret the wine label information

	
	
	

	4.5 Describe the basic characteristics of the wines available within the establishment

	
	
	

	4.6 State how to describe wine characteristics to the customer

	
	
	

	4.7 List what factors to consider when providing advice to customers on choice of wine

	
	
	

	4.8 State what techniques to use to promote wines to customers

	
	
	

	4.9 State what legal measures can be used to serve wine and which ones are most appropriate to organisation

	
	
	

	4.10 State under what circumstances customer must not be served with alcohol

	
	
	

	4.11 Describe what symptoms indicate that a customer has drunk excessive amounts and what are the legal responsibilities in relation to this

	
	
	

	4.12 Describe how to refuse to serve customers displaying inappropriate behaviour

	
	
	

	5. Be able to present and serve wine
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	5.1 Handle the wine and present it to the customer in a style and manner appropriate to the style of service

	
	
	

	5.2 Open the wine using the appropriate method

	
	
	

	5.3 Serve the wine at the recommended temperature using the correct service equipment

	
	
	

	5.4 Deal with routine customer queries and comments

	
	
	

	5.5 Refill customers’ wine glasses in line with their requirements and establishment procedures

	
	
	

	6. Understand how to present and serve wine


	6.1 Describe safe and hygienic working practices, relevant licensing weights and trades description legislation

	
	
	

	6.2 Describe the various safety procedures involved in opening a bottle of champagne or sparkling wine are

	
	
	

	6.3 Describe the correct procedures for handling glassware are and which glassware is appropriate for use in the service of different types of wine

	
	
	

	6.4 State the recommended temperatures for maintaining different types of wine during service are
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	6.5 State what the correct method of service (etiquette) is for white wine, red wine and sparkling wine

	
	
	

	6.6 State how many measures of wine are obtainable from standard bottles of wine

	
	
	

	6.7 Describe the types of unexpected situations that may happen when serving wine and how to deal with them

	
	
	

	6.8 State what the indicators are when wine is not suitable for drinking
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