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FaII 2009 AgrlbusmesletlcuIture and Enology classes

¢ Introduction to Winemaking/Enology —- AGBUS 101, 3 units
Santa Maria campus, Tuesdays, 5:30 - 8:35 p.m.
Solvang Center, Wednesdays, 6 — 9:05 p.m.

¢ Introduction to Viticulture - AGBUS 102, 3 units
Santa Maria campus, Thursdays, 2:15 — 5:20 p.m.

¢ Sensory Evaluation of Wine - AGBUS 103, 3 units
Lompoc Valley Center, Wednesdays, 6 — 9:05 p.m.

¢ Wine Business - AGBUS 379, 3 units
Santa Maria, Mondays, 5:30 - 8:35p.m.

e Viticulture Operations 1 and 4 - AGBUS 120/140, 3 units
Santa Maria Campus Vineyard, Santa Maria, Fridays, 8 a.m. - 1:05 p.m.

e Soils - AGBUS 125, 4 units
Santa Maria campus, Tuesdays & Thursdays, 6:30 — 9:35 p.m.

¢ Vineyard Irrigation — AGBUS 179, 3 units
Santa Maria campus, Wednesday, 6 — 9:05 p.m.

e Basic Winemaking 1 - AGBUS 310, 2 units
Santa Maria Campus Winery, Santa Maria, Saturdays, 9 - 12:05 p.m., 9/5 - 11/14/2009

¢ Pairing Wine and Food - AGBUS 301, .5 unit
Santa Maria Campus Kitchen, $107, Santa Maria, Friday, 8:30 a.m.-12:35 p.m. and
5:30 - 9:35 p.m., Saturday, 8:30 a.m.-12:35 p.m. and 1-5:05 p.m.

¢ Environmental Horticulture - AGBUS 179, 3 units
Santa Maria campus, Thursdays, 4:30 — 7:35 p.m.

Contact viticulture/enology program coordinator Alfredo Koch

at922-6966 ext.3760 or akoch@hancockcollege.edu
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