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COURSE DESCRIPTION:
This course provides an overview of the alcoholic beverage industry, focusing on history and classification according to the characteristics of spirits, wines, and beer. Topics include mixology, lounge service, beverage control, and legal issues.         


STUDENT LEARNING OUTCOMES:
Upon completion of this course, the student should be able to demonstrate:

1.
Knowledge the beverage industry, its history and the important role it plays in the operation of hospitality organizations.

2.
Current trends in the beverage industry in terms of popular products, promotional strategies, and product lines.

3. Proper utilization of general bar and beverage tools and equipment.

4. A thorough understanding of how spirits, wines and beers are manufactured and packaged.


5.
Mise en place for the beverage station and bar.

6.
An understanding of mixology to include: the four mixing methods, the classifications of different drink styles, and proper service of specialty drinks.

7.
An understanding of the basic principles of wine and champagne storage and service.

8. Application of cost control principles and procedures.

9. Application of various pricing models.

10. An understanding of the legal regulations which governs the beverage industry.

Major Topics:

· Social concerns and responsible alcohol service

· Third party liability

· Approaches to server intervention

· Wines

· Spirits

· Beer and malt beverages

· The art of mixology

· Service procedures and selling techniques

· The selection and training of human resources

· Marketing bar and beverage operations

· Bar management control systems

· Architecture and interior design

