WINE CULTURE — SEMINAR ABOUT
HUNGARIAN WINE

SHORT STUDY PROGRAMME

Duration of

Name of the Tuition the Total number Venue of the
programme fee S — of participants programme

Wine Culture -

Seminar about 120.000* 1 6<50 Gyor

Hungarian Wine

*The total cost of the training is covered by the Hungarian Wine Marketing Agency for the
active students and teachers at the SZE
e high-quality education and teaching staff are provided by two accredited wine schools in
Hungary, the Central European Wine Institute (CEWI), and Borkollégium

The aim of the programme:

By teaching a subject that focuses on Hungarian wine culture, young people
gain knowledge covering wine production, sales, evaluation, and consumption.
The course promotes conscious, moderate, quality-oriented wine consumption,
and students learn about the characteristics and conditions that are related to
quality and value. In addition to theoretical knowledge, students acquire
knowledge about cultured, responsible wine consumption and the basics of wine
evaluation through wine tasting. Acquiring this knowledge at their alma mater,
the arena of knowledge, is in itself a sign of high quality, and students who
complete the course can pass on the knowledge they have acquired to their
colleagues and

friends, but also, with the spread of foreign scholarships, to their international
fellow students as traveling ambassadors of Hungarian wine. This knowledge
can also be passed on to the students' micro-environment, with friends, family
members, and the parent and grandparent generations also benefiting from it,
so that teaching the curriculum can generate far-reaching social changes in the
long term. In addition to the acquisition and promotion of specific knowledge,
another positive benefit could be the favorable impact on Hungarian wine
tourism, as the detailed study of wine regions and wine areas motivates people
to visit them.



Intended participants:
o University students

e Those with basic, secondary or higher education qualifications in agriculture, food
industry or closely related fields
e Those interested in the programme

Plan of the programme:
Name of the programme credit

SAPML_ETTAO055

Wine Culture — Seminar about Hungarian
Wine

With the knowledge and competencies acquired, students may gain a
further advantage when continuing their studies in the following
programmes:

e Sociology BA

e Tourism and Catering - BSc

e Food Engineering BSc

e Agricultural Engineering BSc

e Agricultural Water Management and Environmental Technology Engineering BSc

Students who successfully complete the programme may receive
transferable credits for the following courses at Széchenyi Istvan
University:

e MENB_ETTAO055 Culture of wine

The interface of the programme content: the SZE-learning system of the
University.

Széchenyi Istvan University
e issues a certificate of completion of the programme,
e and a certificate of results.

Programme coordinator: Erika Dr. Lakatos Hanczné (lakatos.erika@sze.hu)

Contact person:

Auth Laura, auth.laura@sze.hu
Kiss Lilla, kiss.lilla@sze.hu

Kovacs Réka, kovacs.reka@sze.hu



mailto:auth.laura@sze.hu
mailto:kovacs.reka@sze.hu

Date of the programme:
Day I: Monday, April 13, 2:00 p.m. to 7:00 p.m.
Day II: Tuesday, April 14, 2:00 p.m. to 7:00 p.m.
Day lll: Wednesday, April 15, 2:00 p.m. to 7:00 p.m.
Day IV: Thursday, April 16, 2:00 p.m. to 7:00 p.m.
Exam: Friday, April 17, 9:00 a.m. to 10:00 a.m.

Application deadline: March 20, 2026 (4:00 p.m.)
Form of application: On the institution's website, registration fee 10.000 Ft

Formal requirements:
o certificate of education
o proof of payment of the registration fee

Please transfer the registration fee to account number 10300002-
10801842-00014908 and indicate the number FKKEOOOOLT in the reference
field!


https://felveteli.sze.hu/wine-cathedra

