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* Continue on to the second
year of the NZ Certificate in
Cellar Operations through
TOTSTA and NMIT

* Industry employment
* Tertiary education and training

NMIT tertiary study:

* NZ Certificate in Horticulture
Production - Viticulture (Level 4)

 Bachelor of Viticulture and
Winemaking (Level 7)

TRADES ACADEMY
TRAINING
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EMPLOYMENT
OPPORTUNITIES

* Vineyard Manager ¢ Cellar Manager
* Viticulturist * Wine Maker
¢ Cellar Hand

Head to our website
tradesacademy.ac.nz
to read the personal
accounts of our past
graduates and
students.

This diverse programme is the first step towards completing On completion of this course / /

Ta ke the ﬁrSt Step Into a Level 3 NZ Certificate in Cellar Operations. In the first
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World of Wine
Cellar Operations

you will be able to:

H year you'll explore both the local and international wine
the exciti ng world Of industry, including sustainable wine tourism, cellar door and « Demonstrate knowledge of winemaking processes
VitiCU Itu re and Cel Iar restaurant operations and wine industry logistics. and procedures. NCEA: Level 3

Apply knowledge of the stages of red, white and
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to take into industry
employment or further
tertiary study.

Note: If circumstances change there could be
a mix models of delivery e.g online, face to
face one day per week or block options.

FOR MORE INFORMATION:
I f office@tradesacademy.ac.nz
\

o o c Learn about the history, geography and climate of the main . . o ?
Opel'atlons In th IS hew grape growing areas of the world and how these influence spprildling vilnendedig ln winery. S Sulsiee e
. i Ee Demonstrate knowledge of quality management @ > 5 Suey

prog ramme based INn procedures used in wine production. final approval

. You'll also learn about vineyard technology, including how to Demonstrate knowledge of the management of waste /
Marl boroug h. Ga I n use Specialised equipment such as dronesl water monitoring and waste products in the Winemaking process. Time: SUbjeCt to
° . technology and Iaser gu|ded tractors. In Ce”ar operations Work and communicate eﬂ:ectively Wlthln a team ﬁnal approva|
|nd ustl’y I'ecogn |Sed youl'll get to experience the basic workings of a cellar in a commercial wine cellar operation. /

g c environment and the different equipment used.

skills and experience P @ Location: Marlborough /
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