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DEPARTMENT OF HOSPITALITY AND TOURISM MANAGEMENT 

UNIVERSITY OF NORTH TEXAS 

HMGT 5200.601 – Survey of Beverages in the Hospitality Industry 

Summer 2019 

 

ADMINISTRATIVE DETAILS 

 

COURSE SCHEDULE 

 

Monday to Thursday 12:00pm – 1:50pm (Chilton 345) 

 

INTRODUCTION 

 

If any group enterprise is to succeed, certain basic guidelines and criteria must be 

established. The information and details listed in the following paragraphs are submitted 

for your guidance. 

 

COURSE DESCRIPTION 

 

A study of social beverages commonly used in the hospitality industry. Primary emphasis 

is on history, language, product identification and production and merchandising 

techniques for wines, beers, distilled spirits and non-alcoholic beverages. Prerequisite: 

student must be 21 years of age or older. 

 

FACULTY 

 

Dr. Han Wen 

Department of Hospitality & Tourism Management 

Office: Chilton Hall 359F 

Office hours: Tuesday & Thursday 11:30am – 12:00pm (or by appointment)  

E-Mail: han.wen@unt.edu 

 

TEXTBOOK 

 

 Gibson, M. (2010). The Sommelier Prep Course: An Introduction to the Wines, 

Beers, and Spirits of the World. Wiley. 

 

RECOMMENDED READING 

 

 Blue, A. D. (2004). The complete book of spirits: A guide to their history, production, 

and enjoyment. Harper Collins. 

 Alworth, J. (2015). The Beer Bible. Workman Publishing. 
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COURSE OBJECTIVES 

 

1. To discuss the history of wines, beers and distilled spirits. 

2. To define and explain commonly used terms associated with wines, beers and 

distilled spirits. 

3. To examine and differentiate between the production techniques for wines, beers and 

distilled spirits. 

4. To compare and contrast different characteristics of wines, beers and distilled spirits. 

5. To identify the types of alcoholic and non-alcoholic beverages available in today’s 

hospitality management market and to examine current trends in beverage sales and 

consumption. 

6. To explain the legal issues related to serving alcoholic beverages within the 

hospitality industry. 

7. To recognize and practice responsible drinking. 

8. To examine the implications of alcoholism on personal and professional life. 

 

Vision of the Hospitality & Tourism Management Program 

 

To be a global leader in advancing education, creating knowledge, and shaping the 

hospitality and tourism professionals of the future. 

 

Mission of the Hospitality & Tourism Management Program 

 

Educating students for leadership in the global hospitality and tourism industries and 

advancing the profession through excellence in teaching, research, and service. 

 

Program Learning Outcomes 

 

Upon graduating with a Bachelor of Science in Hospitality and Tourism Management, 

students will be able to: 

1. Demonstrate basic knowledge of theoretical constructs pertaining to the 

hospitality and industries. 

2. Apply the basic principles of critical thinking and problem solving when 

examining hospitality and tourism management issues. 

3. Apply technical aspects of the hospitality and tourism industry. 

4. Demonstrate professional demeanor, attitude, and leadership needed for 

managerial positions in the hospitality industry. 

 

COMMUNICATION WITH STAFF 

 

The faculty will be pleased to help you, but due to a busy schedule an appointment is 

suggested. Please do not be dismayed if the faculty cannot spend even a few minutes with 

you when you drop in unexpectedly. 
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REVISIONS 

 

The instructor reserves the right to revise this syllabus, class schedule, and list of course 

requirements when she deems such revisions will benefit the achievement of course goals 

and objectives. Changes will be announced verbally in class. 

 

EVALUATION CRITERIA 

 

Course work will be evaluated on the following basis: 

 

Exam I  100 points 

Exam II 100 points 

Exam III 50 points 

Quizzes 

Attendance 

50 points 

50 points 

Individual essay 100 points 

Total 450 points 

 

Exams will be given during the regularly scheduled lecture session. Quizzes will be 

announced in class and there will be no make-ups allowed. Make-up exams will be 

allowed only for serious reasons, i.e.: 

A. Illness (confirmed by physician) 

B. Schedule conflicts, official school excuse, (and then only if the faculty member in 

charge of the course is notified prior to scheduled exam time). 

 

All excused absence documents must be obtained from UNT Dean of Student. 

Located at UNT Student Union Suite 409 (940-565-2648; deanofstudents@unt.edu). In 

order to approve your absence is Excused, you have to provide the instructor the 

documentation (slip) from Dean of Student no later than one week after excused 

absence. The instructor will not accept any other documentations as prove of 

excused absence. Failure to provide a valid documentation within the time frame will 

deem it unexcused. 
 

The final grade for the course will be calculated on the following basis: 

 

GRADE POINTS 

A= 405 – 450 points 

B= 360 – 404 points 

C= 315 – 359 points 

D= 270 – 414 points 

F= 269 and below 

 

mailto:deanofstudents@unt.edu
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TESTS 

 

Exams will cover material presented in lectures, class activities, assignments, texts, 

outside readings, guest speakers, and other indicated sources. Make-up exams are 

allowed only in the case of documented medical emergencies and documented UNT 

school activities. 

 

ATTENDANCE 

 

Attendance will be taken during each class period. Lectures will cover material not found 

in the textbooks; therefore, attending class will be the best way to assure learning all of 

the topics discussed. Tardiness disrupts the class. 

 

CLASSROOM PROTOCOL 

 

Students enrolled in the class must be 21 years of age or older to participate in the 

beverage tastings which will be conducted during the semester. Students are not required 

to participate in these tasting sessions. Product sharing or excessive portions will not be 

tolerated. Approximately one-quarter ounce to one-half ounce will be the standard 

portion size. Students are responsible for knowing their medical history and allergic 

reaction which they might have to alcohol. Students who are taking any type of 

medication that might have an adverse reaction when combined with alcohol or women 

who are pregnant should not participate in the tasting session. 

 

Students should not consume any alcoholic beverage prior to a beverage tasting session. 

In addition, students should not drive under the influence of any type of alcoholic 

beverage. The instructor reserves the right to refuse to serve any student an alcoholic 

beverage when in her sole judgment it is in the best interest of the University. 
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UNT POLICIES 

Academic Integrity Policy 

 

Academic Integrity Standards and Consequences. According to UNT Policy 06.003, 

Student Academic Integrity, academic dishonesty occurs when students engage in 

behaviors including, but not limited to cheating, fabrication, facilitating academic 

dishonesty, forgery, plagiarism, and sabotage. A finding of academic dishonesty may 

result in a range of academic penalties or sanctions ranging from admonition to expulsion 

from the University. 

 

ADA Policy 

 

UNT makes reasonable academic accommodation for students with disabilities. Students 

seeking accommodation must first register with the Office of Disability Accommodation 

(ODA) to verify their eligibility. If a disability is verified, the ODA will provide a student 

with an accommodation letter to be delivered to faculty to begin a private discussion 

regarding one’s specific course needs. Students may request accommodations at any 

time, however, ODA notices of accommodation should be provided as early as possible 

in the semester to avoid any delay in implementation. Note that students must obtain a 

new letter of accommodation for every semester and must meet with each faculty 

member prior to implementation in each class. For additional information see the ODA 

website at disability.unt.edu. 

 

Emergency Notification & Procedures 

 

UNT uses a system called Eagle Alert to quickly notify students with critical information 

in the event of an emergency (i.e., severe weather, campus closing, and health and public 

safety emergencies like chemical spills, fires, or violence). In the event of a university 

closure, please refer to Blackboard for contingency plans for covering course materials. 

 

Retention of Student Records 

 

Student records pertaining to this course are maintained in a secure location by the 

instructor of record. All records such as exams, answer sheets (with keys), and written 

papers submitted during the duration of the course are kept for at least one calendar year 

after course completion. Course work completed via the Canvas online system, including 

grading information and comments, is also stored in a safe electronic environment for one 

year. Students have the right to view their individual record; however, information about 

student’s records will not be divulged to other individuals without proper written consent. 

Students are encouraged to review the Public Information Policy and the Family 

Educational Rights and Privacy Act (FERPA) laws and the University’s policy. See UNT 

Policy 10.10, Records Management and Retention for additional information.  

 

Acceptable Student Behavior 

 

disability.unt.edu
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Student behavior that interferes with an instructor’s ability to conduct a class or other 

students' opportunity to learn is unacceptable and disruptive and will not be tolerated in 

any instructional forum at UNT. Students engaging in unacceptable behavior will be 

directed to leave the classroom and the instructor may refer the student to the Dean of 

Students to consider whether the student's conduct violated the Code of Student Conduct. 

The University's expectations for student conduct apply to all instructional forums, 

including University and electronic classroom, labs, discussion groups, field trips, etc. 

The Code of Student Conduct can be found at deanofstudents.unt.edu/conduct. 

 

Access to Information - Eagle Connect 

 

Students’ access point for business and academic services at UNT is located at: 

my.unt.edu. All official communication from the University will be delivered to a 

student’s Eagle Connect account. For more information, please visit the website that 

explains Eagle Connect and how to forward e-mail: eagleconnect.unt.edu/  

 

Student Evaluation Administration Dates 

 

Student feedback is important and an essential part of participation in this course. The 

student evaluation of instruction is a requirement for all organized classes at UNT. The 

survey will be made available during weeks 13, 14 and 15 [insert administration dates] of 

the long semesters to provide students with an opportunity to evaluate how this course is 

taught. Students will receive an email from "UNT SPOT Course Evaluations via 

IASystem Notification" (no-reply@iasystem.org) with the survey link. Students should 

look for the email in their UNT email inbox. Simply click on the link and complete the 

survey. Once students complete the survey they will receive a confirmation email that the 

survey has been submitted. For additional information, please visit the SPOT website at 

http://spot.unt.edu/ or email spot@unt.edu. 

 

Sexual Assault Prevention 

 

UNT is committed to providing a safe learning environment free of all forms of sexual 

misconduct, including sexual harassment sexual assault, domestic violence, dating 

violence, and stalking. Federal laws (Title IX and the Violence Against Women Act) and 

UNT policies prohibit discrimination on the basis of sex, and therefore prohibit sexual 

misconduct. If you or someone you know is experiencing sexual harassment, relationship 

violence, stalking, and/or sexual assault, there are campus resources available to provide 

support and assistance. UNT’s Survivor Advocates can assist a student who has been 

impacted by violence by filing protective orders, completing crime victim’s 

compensation applications, contacting professors for absences related to an assault, 

working with housing to facilitate a room change where appropriate, and connecting 

students to other resources available both on and off campus. The Survivor Advocates 

can be reached at SurvivorAdvocate@unt.edu or by calling the Dean of Students Office 

at 940-565- 2648. Additionally, alleged sexual misconduct can be non-confidentially 

reported to the Title IX Coordinator at oeo@unt.edu or at (940) 565 2759. 

 

https://deanofstudents.unt.edu/conduct
https://my.unt.edu/
http://it.unt.edu/eagleconnect
no-reply@iasystem.org
http://spot.unt.edu/
spot@unt.edu
SurvivorAdvocate@unt.edu
oeo@unt.edu
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DEPARTMENT OF HOSPITALITY AND TOURISM MANAGEMENT 

UNIVERSITY OF NORTH TEXAS 

 

HMGT 5200.601 – Survey of Beverages in the Hospitality Industry 

Summer 2019 

 

Class Schedule* 

 

WEEK DATE TOPIC READING 

1 Jun 3 Introduction to HMGT 4300  

 Jun 4 Introduction to Wine Chapter 1 

 Jun 5 Factors Affecting Wine Style and Quality Chapter 3, 4 

 Jun 6 Food & Wine Pairing; Alcoholism Chapter 6 

2 Jun 10 Wines of France Chapter 9 

 Jun 12 Wines of France Chapter 9 

 Jun 13 Wines of Italy Chapter 10 

 Jun 14 Exam I  

3 Jun 17 Wines of Germany & Spain Chapter 11, 12 

 Jun 18 Wines of the United States Chapter 16 

 Jun 19 Wines of Other Countries Chapter 17 – 21 

 Jun 20 Fortified and Sweet Wines Power Point 

4 Jun 24 Sparkling Wines Power Point 

 Jun 25 Beer and the Brewing Process Chapter 23 

 Jun 26 Ale, Lagers, and Beer Styles Chapter 24 

 Jun 27 Exam II  

5 Jul 1 The Distillation Process; Brandies; Vodka; 

Gin; Rum; Tequila 

Chapter 26, 27 

 Jul 2 Whiskies & Scotch (Mr. Russ Kempton) Chapter 27 

 Jul 3 Exam III Chapter 27 

 Jul 4 Independence Day (no class)  

 

* The instructor reserves the right to revise this class schedule when she deems such 

revisions will benefit the achievement of course goals and objectives. 


