WEDNESDAY, MARCH 22, 2023
SES 2023 EDUCATIONAL TOUR & WINE TAS

- - WSU WINE SCIENCE CENTER FOR VITICULTUR
i'ﬁ LIMITED TO 45 SES MEMBERS ONLY - REGISTRATION FEE IS $10 PER MEMBER

SPONANE To register click on this link: https://spokaneenologicalsociety.org/event-5116825
Enological Spcrety

SAMPLE SCHEDULE

*  9:00 AM ARRIVE VINEYARD (BREAK INTO 2 GROUPS)

* 9:30 AM VINEYARD TOUR WITH DR. BHASKAR BONDADA (WsU Viticulture Professor aka “grapevine physiologist”)

* 11:00 AM TOUR WINE SCIENCE CENTER WITH DR. TOM COLLINS (WSU Assistant Professor and 2021-2022 president of the |
American Society for Enology and Viticulture (ASEV), AND DR. THOMAS HENICK-KLING (WSU Professor of Enology) i ' 1 JE SGE"CE-CFNTFE__ —

*12:00 PM LUNCH IN WINE SCIENCE CENTER ATRIUM I, -

* 1:00—2:30 PM WINE TASTING AND RESEARCH COMMUNICATION — at which we will taste "blended learning" F
student made wines

* 3:00 PM DEPART FOR HOME (OR STAY OVERNIGHT)
NOTE: WSU CAN ARRANGE A PRIVATE VINEYARD/WINERY VISIT ON RED MTN (15-20 MIN DRIVE FROM WINE SCIENCE CENTER)

The state-of-the-art Wine Science Center was developed in close partnership with the wine
industry. This teaching, research, and extension facility is among the most technologically
advanced wine research and education facilities of its kind in the world, transforming the
Washington wine industry with cutting-edge science in the tradition of its forefathers, Dr.
Walter Clore and Dr. Charles Nagel. The $23 million building features high-tech equipment
and is home to faculty and researchers who are educating future wine industry leaders and
rolling out research that improves the grape-growing and winemaking process.

VISIT
*  Washington State Wine Commission Wine Library - the Wine Library has the capacity to feature 1,800 bottles of Washington’

premium wine selections curated by the Washington State Wine Commission;

Albert Ravenholt Research and Teaching Vineyard where students and instructors conduct hands-on experiments and practic i
vineyard tasks on the Cabernet Sauvignon, Merlot, Syrah, Chardonnay, Gewdirztraminer, and Riesling wine grape varieties
grown in the two-acre vineyard on 9 different training systems;

HOSTED BY

* JEFFERY M. SNOW,MD, EDUCATION DIRECTOR, SPOKANE ENOLOGICAL SOCIETY

* DR.THOMAS HENICK-KLING, PROFESSOR OF ENOLOGY

* DR. BHASKAR BONDADA, VITICULTURE PROFESSOR

* NICK DOLCE, SENIOR DIRECTOR OF DEVELOPMENT AT WSU

* JEAN DODSON PETERSON, Ph.D., DEPARTMENT CHAIR, ASSOCIATE PROFESSOR OF VITICULTURE,
VITICULTURE & ENOLOGY COLLEGE OF AGRICULTURE, HUMAN, AND NATURAL RESOURCE SCIENCE

e STUDENTS OF THE VITICULTURE PROGRAM

Viticulture & Enology

College of Agricultural, Human, & Natural Resource Sciences
WASHINGTON STATE UNIVERSITY

359 University Dr, Richland, WA 99354
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