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The course of {Vine and Wine) is an optional course for undergraduate students in the

field of plant science. The course will introduce the history of vine and wine, the latest

“Course technology for cultivation and enology, tasting and culture in the world. The course will

Description help the students understanding the importance of grape industry for the society and the

application of multi-disciplines in viticulture and enology, even in the field of human being
health.

WAL HAr 5 M % (Course objectives and contents)

“3) A
(Learning
Outcomes)

1. TR A S AR A S A5 KRR R (A3)

2. T fREEE IR A S HRR e, DU A R SR A A T AR . (B4)

3. JERTURE S AT, KRR R AT R STERAE ), PR IR A4 R A I SO AIAE %
Bl%0i. (€3, D2, D3)

4. B EEPHE . RETHR. SRS, TR RIS SR A A &k S R
TR R E BN, 15700 R A # ) A R 1 R BE T . (B4, C3)




HEENE T #Heema (R &SR FEARE R ERCYIY . Xim N
if AR H bR
PO e | VB AN . . -
R RN (B 1157 L1 iy &, 1 | % Bk1
3| WEET | g, igﬁ%ﬁi’ W | oAk
WA 1. LE BRI A e N . B
A . X e TIREEEY ', 1 | %3 H2
oA 1S 2 R e 22 i 7
o BOKIEE | 3 ) RERE ggﬁg% SRRAER | A 2R | %5 iR 4
s s TR, | R, R
WEIRRE | 5 | e | DEERER s RS, | 250 i 3
| fege iR
RNy SRS LB A | wr ppe W, o] ~
[ : AR ] o ) Hir 1
AL N | 3| REECE | BHERIEEY o S e, | DD
AR T T MARiE T2 it FHBR 3
R 5 T+ SPG L\ K e o El‘n" N B
BLAHRRONRL | | WERARR e | VHEPUE | TRAEGR iﬂéi‘% %51 F bR 1
et e 2zt T .| e | DT | A3
PR Hn : IR,
(Class schedule WA o | e |1 MRS | TRAZOE | RE, B | E3EES
u 5 Y TG | wme B2 [ 7 TR, | %I B4
& Course GIEARTiOE TR 1R IR 2 TEETIREE | R, R 25T E AT 1
R {5 4 | WEHE | MPHRFEX T H R X R, j:ﬂﬁ*/:3
Objectives) LGl FIHFAE i o
A3 R P 3 PRAS | 130REE TR R A PRFER F2HbR 1
ERRFEH AR Uik R T B REA &, BR | ¥IHK3
‘ e | TR | PR B | b
o [ 7 2 | gy | VPEMEE o sy | g, |7 HRI
P A R ik FHKR 3
AN TR =5 1. BARWE®E | TSR ’m, 25T H 1
i 2 | W | BRI | . RO | R, iza%a
. AR R? | mARER gk | 077
243 -
U Lt | TS | e, w |
1 A Ay W Gy 2 047 A i 7
3 | REHE %Lbéfjé/}:a R R %32?&‘:1" 25T E AT 3
s ? i ’
- > HAE 4
Tk | WA PR 40 %K ROFE) 0% AL
1. CEEITEIRE LY 2z, hEZ TR, 2016, 1SBN:9787501986873
M S . ,
¥l 2. (FENNLZ%) FiE, T, RFERK  FEHRd:, 2007, 1SBN:9787030198624
(Textbooks & | 3 (A§ fh2%2e)  Zetk, dEAEH A, 2006, ISBN:9787030169594
Other Materials)
4, (R G R ) FAE, kA=, R IR, 2004, 1SBN:9787544401890
He T E AN, 2N U S AR 5 e 2 T B R S U B .
(More)
BE R R B AR B A R R AN S B[R] 2 AN BB 1% IR . 1B %R
(Notes) A NE B RREGH,  SER AT RO AS G DT AT A AR R i P 51 S AR AT i S
EVEVLH

1. RSP NE LA




2. R FHCN 300-500 55 IRFE RN UL RRIF B LN E, FHAW.



