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HRTM 375– WINE, BEVERAGE AND CULTURE
June 21-July 30, 2021 
Sandy Strick, Ph.D., CHE, CSW
Office:  622 Close-Hipp
  Virtual Office Hours:
Tuesday and Thursday 11-12 on Blackboard Collaborate or by appointment

Office Phone: 803-777-7684

E-mail: strick@mailbox.sc.edu
I. COURSE DESCRIPTION provides a broad base of knowledge, covering all commercially relevant beverages including origins, tradition and culture.
Pre-requisites There are no prerequisites for this course. Additionally, since there are no tastings, students do not need to be 21 years old to take this course.

II. LEARNING OUTCOMES/OBJECTIVES
As a result of successful completion of this course, students will be able to:


1. Assess the role of  beverage management in the hospitality industry;


2. Describe trends in beverage consumption and their effects on the hospitality industry;

3. Identify, define and distinguish among the types of malted beverages


4. Identify, define and distinguish among the types of distilled spirits


5. Identify, define and distinguish types of wine and wine derivatives


6. Identify, define and distinguish among of types of non-alcohol beverages important to the hospitality industry

    
7. Explain the role of culture in the evolution of alcohol beverages; and,
           8. Compare and contrast the social, cultural and religious influences on beverage alcohol in  today’s society.

All learning outcomes in this Distributed Learning course are equivalent to face-to-face (F2F) version of this course 

          III. COURSE FORMAT 


               This is a 100% online asynchronous course. The course moves at a rapid pace, and you will have specific deadlines in which to complete the readings, view lectures and videos, and complete assignments, online discussions and quizzes. Online  courses are not easier than face-to-face lecture courses, and to succeed you must be self-motivated and well organized. You should expect to put the same number of hours into this course as for any other three credit hour course (approximately 17 ½ hours per week).
               Course materials are available via Blackboard (Bb). All assignments and quizzes will be accessed and submitted via Bb. Therefore, reliable internet access is essential for successful completion of the course. The typical class structure will consist of weekly learning modules, which include:
· Video/powerpoint mini-lectures

· Readings from  both textbook and online

· Online videos

· Written assignments

· Quizzes 


This is an entirely Web-based course. We will have no face-to-face class meetings, and you will complete  your work asynchronously-which simply means that you will be working on tasks at different times than your colleagues. You can log in to the class on Bb to do your assigned work at whatever time is convenient for you as long as you are meeting the stated deadlines. As a general rule most of your  assignments for the weekly modules will be due either on Wednesday or on Sunday at 11:59 PM EST.

MUTUAL RESPONSIBILITIES


Recognizing that a meaningful education involves a combination of experiences, it is my responsibility to foster an environment in which you have the opportunity to become a lifelong learner. Toward that end, I will create an atmosphere for active learning, hold high expectations for you and foster opportunities for you to connect knowledge and skills from multiple sources and experiences over time. You need to apply the highest academic standards to this course (including reading/viewing assigned materials, timely completing projects, and maintaining  academic integrity), participate meaningfully in discussions and scheduled activities, and treat others with dignity and respect. 


IV. INSTRUCTIONAL MATERIALS


REQUIRED MATERIALS

1. Standage, Tom.  (2005) A History of the World in 6 Glasses. Bloomsbury Publishing.
2. Society of Wine Educators, Hospitality Beverage Specialist Certificate Course. (HBSC) This is online material that you can access by creating an account on this website.  As a USC student, you have been given a substantial discount for this course. It will cost you $75.00 and can be accessed by:
1. Follow this link: https://swecourseportal.societyofwineeducators.org/#/catalog 

2. Add Beverage Specialist Certificate to your cart

3. Proceed to your shopping cart

4. Enter usc2021 where it says ‘coupon code’ and click ‘apply’

5. Proceed to check out and you will receive access to the course

3.      Online videos as listed in the course outline
4.      Online readings as listed in the course outline
SUGGESTED RESOURCES
1, International Culinary School Staff, 2010,  The Wine Beer and Spirits Handbook; Wiley 
2. MacNeil, Karen; 2015, The Wine Bible. Workman 
3. Mosher, Randy; 2009, Tasting Beer, Storey Publishing

4. Robinson and Johnson; World Atlas of Wine
5. Small and Couturier;  2011, Beverage Basics Understanding and Appreciating Wine Beer and Spirits; Wiley 
6. Zraly, Kevin:  2018, Windows on the World Complete Wine Course, Sterling Publishing Co
COPYRIGHT STATEMENT – All course materials comply with copyright and fair use policies.  Materials used in connection with this course may be subject to copyright protection and should not be copied, downloaded, or further disseminated without proper permission from the appropriate copyright holder.  This includes all posted materials, videos, resources, assignments, etc. (whether graded or ungraded).

AMERICANS WITH DISABILITIES ACT (ADA) COMPLIANCE - Blackboard Alternative Formats are available for many of your course documents to provide a choice in how you access files in this course. These formats include the original version, audio (mp3), PDF, HTML, ePub, and electronic Braille.  If you have any technical problems, please contact the DoIT Help Desk at 803-777-1800 or visit the Self Service Portal at sc.edu/ITHelp.  This course has been developed to meet University standards for ADA compliance. Any online lectures will include transcripts or closed captioning. All posted documents have been processed for accessibility.  If you have any other specific needs, please let us know and we will do our best to assist you.

V. TECHNOLOGY

TECHNOLOGY REQUIREMENTS - The mini-lecture presentations, links to videos, articles, assignments, quizzes, and discussion boards are located on the Bb site for the course.  To participate in learning activities and complete assignments, you will need:

· Reliable Internet access and a USC email account;

· A current Internet browser that is compatible with Blackboard (Google Chrome is the     recommended browser for Blackboard); 

· Microsoft Word as your word processing program; and 

· Reliable data storage for your work, such as a USB drive or Office365 OneDrive cloud storage. 

If your computer does not have Microsoft Word, Office 365 ProPlus package is available to students free of charge and allows students to install Word, Excel, PowerPoint, Outlook, OneNote, Publisher, and Access on up to five PCs or Macs and Office apps on other mobile devices including tablets. Office 365 also includes unlimited cloud storage on OneDrive. To download Office 365 ProPlus, log into your student (University) email through a web browser, choose Settings (top right corner), and select software. If you have further questions or need help with the software, please contact the Division of Information Technology (DoIT) Help Desk at (803) 777-1800 or sc.edu/IThelp.
 

MINIMAL TECHNICAL SKILLS NEEDED - Minimal technical skills are needed in this online course. All work in this course must be completed and submitted online through Bb. Therefore, students must have consistent and reliable access to a computer and the Internet. You should have at least the ability to:

· Organize and save electronic files;

· Use USC email and attached files;

· Check email and Blackboard daily;

· Access a webpage via a cell phone;

· Download and upload documents;

· Operate a computer-based camera and audio;

· Locate information with a browser; and

· Use Blackboard.
TECHNICAL SUPPORT - Blackboard Help (http://ondemand.blackboard.com/students.htm) If you have problems with your computer, please contact the Division of Information Technology (DoIT) Help Desk at (803) 777-1800 or sc.edu/IThelp. The DoIT  Help Desk is open Monday – Friday from 8:00 AM – 6:00 PM (Eastern Standard Time). If you are located in the Columbia, SC area, the Thomas Cooper Library at USC might have computers for you to use in case you encounter computer issues/problems. If you are not located in the Columbia, SC area, most regional campuses and public libraries have computers for public use.

V. ASSIGNMENTS AND GRADING

COURSE REQUIREMENTS – All students will fulfill these requirements:

1. Maintain a weekly reflective blog;

2. Participate meaningfully in online discussions with colleagues;
3. Complete short weekly assignments
4. Complete a research project
5. Complete all quizzes; 
6. Complete the final examination
7. Maintain professional behavior throughout the course, 
Unless otherwise noted, assignments are due by 11:59 pm EST on the date assigned. You are encouraged to spend time each day working on part of the appropriate module so that your work is of high quality and submitted on time. No late work accepted.

QUIZZES 

Quizzes will be based on readings and activities as listed within each module. Each online quiz is reflective of the Certified Hospitality Beverage Specialist materials. These assessments are completely online (taken via Bb) and will consist primarily of True/False, Multiple Choice and short answer style questions. You will have a 16-hour period in which to assess the appropriate quiz, and the amount of time will be reflective of the number of questions. Once opened, you will not be able to start and stop the quiz. Detailed instructions will be provided through Bb.
RESEARCH PROJECT

Each student will select one culture to compare to the US culture specifically in the area of wine. Your project should include but not be limited to:

· Background information on the other country

· Maps

· Information on the history of wine in the country

· Information on consumers, festivals, religious events that may be appropriate, etc. 

· Local foods

· Economic impact of wine in the country

· Similarities and differences in the two cultures specifically around the subject of wine

A typical paper is 5 pages in length (excluding cover page and references) and includes a minimum of five current and relevant research based articles in the comparison of cultures. Proper research format is expected. See Bb for how to write a research paper.

REFLECTIVE BLOG

Each week, you will reflect upon the subjects discussed and how they relate to the culture of the US. Then, you will post a post a three-paragraph blog entry (5 @ 6 points each) considering what you are learning and how you might apply principles learned this course and others in your current role and future career. Be sure to think about:

· The role of the beverage studied (this week) in US culture, attitudes and lifestyles 

· How the current pandemic is affecting the industry; and

· How you have grown personally and professionally through the study of beverages.

EVALUATION AND GRADING SCALE 

All  grades will be posted on Blackboard. My goal is to have all assignments and quizzes graded within 72 hours. Students are encouraged to check their scores and cumulative points in Blackboard regularly. 

Final grades are non-negotiable and are based on total number of points earned (see chart). Therefore, final numbers will not be “rounded up,” so please do not ask. 

Online quizzes (from HBSC and readings)…………………………………..….…….
25%

HBSC Final Certification Exam….…………….………………………………………….…
25%
Research Project…………………………………….….………………………………………..
20%

VoiceThread, Blog entries, Discussion forums, & Weekly assignments...
30%

A=90%; B+=87-89%; B=80-86%; C+=77-79%; C=70-76%; D+=67-69%; D=60-66%; F=below 60% 

VI. COURSE POLICIES

 CLASS CONDUCT/NETIQUETTE - Professionalism will be expected at all times, but most especially with your interactions online. Because the university classroom is a place designed for the free exchange of ideas, we must show respect for one another in all circumstances. We will show respect for one another by exhibiting patience and courtesy in our exchanges. Appropriate language and restraint from verbal attacks upon those whose perspectives differ from your own is a minimum requirement. Courtesy and kindness is the norm for those who participate in my class.

Some Netiquette Guidelines:

·  Treat one another with respect. It will be expected that we will not attack one another personally for holding different opinions.

· Do not use all CAPITAL LETTERS in emails or discussion board postings. This is considered "shouting" and is seen as impolite or aggressive.

· Begin emails with a proper salutation (Examples: Dr. Name; Ms. Name; Hello Professor Name; Good afternoon Mr. Name). Starting an email without a salutation or a simple "Hey" is not courteous.

· When sending an email, please include a detailed subject line. Additionally, make sure you reference the course number (Ex. RETL 525) in the message and sign the mail with your name.

· Use proper grammar, spelling, punctuation, and capitalization. Text messaging language is not acceptable.

· Use good taste when communicating. Do not use profanity or insensitive terminology.

· Re-Read, think, and edit your message before you click "Send/Submit/Post."

Please remember when posting to be respectful and courteous to your colleagues, and limit your posts to discussions of this course and its assignments.

COURSE COMMUNICATION - You are required to use your USC email account throughout this course. I will be communicating with you regarding grades and assignments. If you need to get in touch with me, the best method is via email. Generally, I will reply to emails within 24 hours (Sunday-Thursday) and will provide feedback on assignments within 72 hours. Students may also post questions pertaining to the course on the Blackboard Course Cafe for colleagues to address.

If you are having trouble with this course or its material, you should contact me via email to discuss the issues.

Announcements will be posted to this course regularly. I will send communications to the email address you have in Blackboard. If you primarily use another email account, you should make sure that the Blackboard account is linked to that address. It is your responsibility to ensure that your email accounts work properly in order to receive mail.

Please be sure that the email you check regularly is set in Blackboard:

· Click on the My USC tab along the top of the page in Blackboard

· In the Tools module, click on "Personal Information"

· Click on "Edit Personal Information"

· Scroll down to the listing for Email

· In the box will be listed what Blackboard has as your email address. If you wish to change it,    delete the email address in the box and type in the email address you want to use.

· Click on the Submit button at the top or bottom of the page.

LATE WORK & MAKE-UP WORK - Due to the short time period in which this course transpires, no late or make-up work can be accepted. All assignments, quizzes, and coursework must be submitted online through Blackboard by the deadline as posted on the course calendar. All required coursework is posted via Blackboard and deadlines are available from the beginning of the semester, thereby allowing students to plan and submit coursework from any location.

Please plan to complete your assignments in advance of their deadlines to ensure any unanticipated circumstances do not result in a missed assignment. Completing and submitting the assignments or quiz responses by the due date is the sole responsibility of the student. If you fail to successfully submit the assignment or test by the due date, then your score for that item will be recorded as "zero."

You will be allowed to access and edit the written assignments an unlimited number of times until the due date/time.  However, you may take each quiz only one time, and it must be during the designated window of access time.  If you are concerned about missing a deadline, you may want to do any of the following:

· Post your drafts online;

· Post your assignment the day before the deadline; or

· Begin quizzes as soon as they are made available online.

Be Careful: The clock on your computer may be different than the clock in Blackboard. 

FORMATTING - All written assignments are required to be submitted using Microsoft Word. Documents should be your own original work and proofread to avoid spelling and grammatical mistakes. Additionally, all written assignments will be evaluated based on “quality” and not simply “quantity.” In addition, all written assignments should adhere to the following guidelines:

1. Spacing: one and a half;

2. Font: Tahoma, Calibri, or Arial in 12 point (size);

3. Title of assignment and your name included on first page;

4. Documentation for all references and quotations using APA style; and 
5. Accurate spelling and grammar.
ACADEMIC SUCCESS 

https://sc.edu/about/offices_and_divisions/study_abroad/index.php
The Study Abroad Office supports the goals of the Global Carolina initiative and serves the university community by engaging in global partnerships and providing accessible, safe and high-quality international experiences for students that enhance their academic, personal and cultural learning.  Study Abroad Office is located at 1705 College Street, Close-Hipp 453, Columbia, SC 29208.  Phone: 803-777-7557.  Email: studyabroad@sc.edu

Student Success Center http://www.sa.sc.edu/ssc/
If you are having trouble with this course or its material, you should contact me to discuss the issues. As a student of this course you also can get help from the Student Success Center (SSC), which provides a variety of services to assist University of South Carolina Undergraduate students on their path to success. At any time, you may call the Student Success Hotline at 777-1000 to learn more, or go on-line to schedule an appointment with a staff member. The SSC is located on the mezzanine level of the Thomas Cooper Library, with satellite locations in Columbia Hall, Bates House, and Patterson Hall. These services are free and available to all students enrolled in this course. 

Writing Center (http://artsandsciences.sc.edu/write/university-writing-center)
The University Writing Center is an important resource you should use. It's open to help any USC student needing assistance with a writing project at any stage of development. The main Writing Center is in Byrnes 703.

Library Resources (http://library.sc.edu)
The University library has a great resource for finding out how to cite materials in your projects. Remember that if you use anything that is not your own writing or media (quotes from books, articles, interviews, websites, movies – everything) you must cite the source in APA format.

Blackboard and Technology (http://www.sc.edu/about/offices_and_divisions/university_technology_services/)
As a student in this course, you have access to support from University Technology Services for Blackboard and computer issues. The service desk can be reached at 803-777-1800.

ACADEMIC INTEGRITY - It YOUR responsibility and OURS to uphold and maintain the academic standards and integrity of the University of South Carolina.  Violations, including cheating, plagiarism, falsification of records (including sign-in sheets), accepting assistance from or giving assistance to others in taking a quiz or preparing an individualized project, or engaging in any other form of academic dishonesty will be dealt with according to guidelines provided in the current student handbook, including a professional penalty of “F” for the course and mandatory reporting of the offense to the Office of Student Conduct.  (Yes, we really do report.)  Below are some websites for you to visit to learn more:

· Carolinian Creed (http://www.sa.sc.edu/creed)
· Academic Responsibility (http://www.sc.edu/policies/staf625.pdf)
· Office of Academic Integrity (https://www.sa.sc.edu/academicintegrity/)
· Network Guidelines for Responsible Computing (http://www.sc.edu/about/offices_and_divisions/university_technology_services/policies_procedures/networkguideline.php)
University policy regarding academic responsibility 
(Student Affairs Policy STAF 6.25 (http://www.sc.edu/policies/staf625.pdf)) states “It is the responsibility of every student at the University of South Carolina Columbia to adhere steadfastly to truthfulness and to avoid dishonesty, fraud, or deceit of any type in connection with any academic program. Any student who violates this rule or who knowingly assists another to violate this rule shall be subject to discipline.”

PLAGIARISM - Using the words or ideas of another as if they were one’s own is a serious form of academic dishonesty. If another person’s complete sentence, syntax, key words, or the specific or unique ideas and information are used, one must give that person credit through proper citation.  Under no circumstances may you use a third party, whether paid or unpaid, to complete any portion of your coursework.  

DIVERSITY AND INCLUSION - The University is committed to a campus environment that is inclusive, safe, and respectful for all persons, and one that fully embraces the Carolinian Creed. To that end, all course activities will be conducted in an atmosphere of friendly participation and interaction among colleagues, recognizing and appreciating the unique experiences, background, and point of view each student brings. Students are expected at all times to apply the highest academic standards to this course and to treat others with dignity and respect.

STUDENTS WITH DISABILITIES - The instructor worked with the Center for Teaching Excellence (CTE) to develop the syllabus and course to be compliant with the Americans with Disabilities Act (ADA). Students with disabilities are encouraged to contact the instructor to discuss the logistics of any accommodations needed to fulfill course requirements (within the first two days of class). In order to receive reasonable accommodations from the instructor, students must be registered with the Student Disability Resource Center (address: 1523 Greene Street, LeConte Room 112A, Columbia, SC 29208, 803-777-6142). Any student with a documented disability should contact the Student Disability Resource Center Student Disability Resource Center (http://sc.edu/about/offices_and_divisions/student_disability_resource_center/) to make arrangements for appropriate accommodations.

AMENDMENTS - Changes to the syllabus are possible. I will inform you of any minor adjustments, such as due dates and the reading schedule.  In the unlikely event of a major issue, such as adjusting the grading scheme, student approval will be obtained before changes are made
VII. COURSE SCHEDULE- Next page (see separate Bb tab ‘course schedule’ for details) 

	Date
	Topic
	Tasks 

	Module 1

Week 1

June 21-June 28
	Introductions and overview

Beverages in the Marketplace

Beverage History, Trends and a Global Perspective

Social, Cultural Religious and Traditional aspects of alcohol beverage 

Coffee and Tea
	Post  introductory video

Read syllabus and peruse content  on Bb

Read chapters 1 and 2 in HBSC study guide

Read Standage, chapters 7-10 
Weekly assignments-see module 1 tab in Bb
Take related quizzes

	Module 2

Week 2

June 29-July 5
	Wine Production

Grape Varietals 
	Read Standage chapter 3
Read HBSC chapters 3 and 4

Weekly assignments-see module 2 tab in Bb
Take related quizzes

	Module 3

Week 3

July 6-July 12
	Wines of the Old World 

Wines of the New World
	Read Standage chapter 4
Read HBSC chapter 5 and 6

Weekly assignments-see module 3 tab in Bb
Take related quizzes

	Module 4

Week 4

July 13-July 19
	Aromatized Wines

Wine Service 

Beer production and trends
	Read Standage chapter 1 and 2

Read HBSC chapter 7, 8 and  9 
Weekly Assignments-see module 4 tab in Bb
Take related quizzes

	Module 5

Week 5

July 20-July 26
	Sake

Cider and Perry

The Production of Distilled Spirits

Distilled Spirits
	Read HBSC chapter 10, 11, 12 and 13

Read Standage chapter 5 and 6
Weekly assignments-see module 5 tab in Bb
Take related quizzes



	Module 6

Week 6

July 27-July 29
	Mixology

Seltzers, Coolers, Ready -to-Drink

The Responsible Use of Beverage Alcohol

Trends in the Industry


	Read HBSC chapter 14 and 15
Read Standage 11 and 12

Take related quizzes

Turn in Research Paper

Post final video



	July 30
	Final Exam
	Take HBSC Certification Exam
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