Bachelor of Viticulture and Oenology/Bachelor of
Viticulture and Oenology (Honours)

These Program Rules should be read in conjunction with the University’s policies
(http://www.adelaide.edu.au/policies).
1 Duration of program
The program for the degree shall extend over four years of full-time study or the part-time equivalent.
2 Admission
2.1  Status, exemption and credit transfer
2.1.1 Exemption from any part of the program on the first occasion on which a candidate takes a course
will be granted only in special cases and on grounds approved by the Faculty.

Note: Partial or full status for some Level | courses may be granted on account of International Baccalaureate upon
application to the Faculty.

2.1.2 Candidates who have previously passed courses offered in other programs at the University of
Adelaide or other recognised tertiary institutions and who wish to count such courses towards
their degree may, on written application to the Faculty, be granted status towards such specific
degree requirements as the Faculty shall determine, subject to the following conditions:

a status will normally only be considered for courses passed within the previous ten years. Status
may be granted on a course for course  basis or on the basis of course for group of courses.
Status will be granted only for courses that meet the academic requirements of the award
towards which credit is sought.

b the candidate shall present a range of courses that fulfil the requirements of the relevant Academic
Program Rules.

¢ a candidate shall complete a minimum of 24 units towards the award, as defined in 4.2 following,

which have not been presented for any other degree.
3 Assessment and examinations
3.1 In determining a candidate’s final result in a course the assessors may take into account oral, written,

practical or examination work, provided that the candidate has been given notice at the beginning of
the course of the way in which the work will be taken into account and of its relative importance in the
final result.

3.2 There shall be four classifications of pass in any course for the degrees, as follows: Pass with High
Distinction, Pass with Distinction, Pass with Credit, and Pass.

3.3 a A candidate who obtains a Pass or higher grade in a course cannot repeat the course.

b A candidate who fails to obtain a Pass or higher grade in a course and who desires to take the
course again shall, unless exempted wholly or partially there from by the Head of School
concerned or their delegate, do written and laboratory or other work in that course to the
satisfaction of the teaching staff concerned.

¢ A candidate who has twice failed to obtain a Pass or higher in any course shall not enrol for the
course again, or for any other course which in the opinion of the Faculty contains a substantial
amount of the same material, except by permission of the Faculty and under such conditions as
the Faculty may prescribe.
4 Qualification requirements

4.1 To qualify for the degree a candidate shall pass courses, listed in 4.2 below, to the value of 96 units,
which satisfy the following requirements:

a a candidate shall present passes in courses to the value of 24 units at each of Level |, Il and Il

b a candidate shall present passes in courses to the value of 24 units at Level IV in accordance with
the rules 4.2.4 Bachelor of Viticulture and Oenology) or 4.2.5 of Bachelor of Viticulture and
Oenology (Hons).

4.2  Academic program
4.2.1 Levell
Passes in Level | courses, which shall include:

Semester 1
BIOLOGY 1101 Biology I: Molecules, Genes and CellS ........ccuuuiiiiiiiiciiiiiieie et srere e e e e ssrsnee e e e e s e snnnees
OENOLOGY 1018NW Foundations of WINE SCIENCE |.....uueeiiiiiiiiiiiiiiei et ssiere e sanrae e e
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or
CHEM 1101 Foundations of Chemistry LA..... ...ttt e e e e e e e e e s nnr e e e e e e e e e nnneeeeeeeeenan

PHYSICS 1101 Physics for the Life and Earth Sciences [A ... e
or

PHYSICS 1008 Physical ASPECtS Of NATUIE | ...cccii ittt e e e e nne e e e e e e s e nnnnes
Semester 2
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SOILEWAT 1000WT S0ils @and LANASCAPES | ....eeeeeiiiiiiiiiiieie ittt e e e s e e e e s e e nnn e e e e e e e eenan
STATS 1004 Statistical PractiCe | (Life SCIBNCES) ...iiiiiiiieriiiiiiieeeieeiiei e e e e e e e e et s e s e e erat s e s e e eresananeesesenesnnnns

CHEM 1200 ChemiSTIy IB.....eeiiiiiiiiiiiieieeee e ettt e e e e e st e e e e e e e e s e er et e e e e e s e s anr e e e eeeeeasaanbeeeeeaeeesaansnseeeeaeseaannnneneaeesannnn

or

CHEM 1201 Foundations of ChemISITy [B .........cuiiiiiiiiiiiiiiier s cesiiiee e s s eseree e e e e s e s snee e e s e s s s e sanse e e e e s s eesnnnaeeeeessennen
4.2.2 Levelll

Passes in Level Il courses, which shall include:

Semester 1

AGRIC 2500WT Animal & Plant BioChemIiSTry [l ......coooi ittt e e
PLANT SC 2510WT Foundations of Plant SCIENCE .........coccuueiiiiiieieiiiie e e e s e e s
OENOLOGY 2501WT Microbiology for Viticulture and Oenology Il ........cccueeieiiiiiiiiiiieei et
SOIL&WAT 2500WT Soil and Water RESOUICES Il....ccccciiiiiiieeiiieie et e e s snn e s nneeeean

Semester 2

ANIML SC 250TWT Genes & INNEritanCe ll.........ouiiiiiiiiieiiiei et e e e e e e e e e e e e
OENOLOGY 2503WT Introductory Winemaking Il........c.coiiieiiiiiieiiii e
OENOLOGY 2502WT SeNSOry StUAIES [] ..coocueieieiiiieieiiies ettt e s s e s s nne e s e e e s snne e s snneeeean
VITICULT 2500WT Viticultural SCIEBNCE Il.....coeieieiiiieeeeciee ettt e s re e e s e nr e e s nnneeas

4.2.3 Levellll
Passes in Level lll courses, which shall include:

Semester 1

OENOLOGY 3007WT Stabilisation and Clarification Ill...........c.oiceeeieiiiiieee e e
PLANT SC 35T0WT Plant HEalth [l..........oo ettt et e s s e e e s snr e e e e e
OENOLOGY 3047WT Winemaking at Vintage ] .........cceiiiiiiiiie e s e s s e e
VITICULT 302TWT Viticultural SCIENCE ... ittt e s s e e e s e e e e e e e e e e

Semester 2
OENOLOGY 3037WT Distillation, Fortified & Sparkling Winemaking Ill...........cccccoiiiiiiiiinie e
VITICULT 3044WT Viticultural Methods & Procedures 1l ... e
VITICULT 3501WT Engineering for Viticulture and Oenology Hl.......cccccoooiiiiiiiii e
OENOLOGY 3046WT Fermentation Technology [ ........coi it
4.2.4 Level IV for Bachelors Stream
i Passes in Level lll courses, which shall include:
Semester 1
OENOLOGY 3500WT Industry Experience (Viticulture & Oenology) Hl.....ccccccocciiiieeieiiicciiiieeee e
OENOLOGY 3016WT Cellar & Winery Waste ManagemeNT ........ccceeeicciiiiierereieiiiiieeeesessssssseeeesssesssnsssssesssennes
Semester 2
OENOLOGY 3520WT Advances in WIine SCIENCE [l ......ouiiiiiiiiiiiiie ittt
OENOLOGY 3003WT Wine Packaging and Quality Management [l ..........cccoooieiiiiiiiiniiie e
ii Passes in additional courses to the value of 12 units chosen from:
Semester 1
VITICULT 3005WT Grape Industry Practice, Policy & Communication lll.........ccccccooiviiiiiininiiiieeee i
PLANT SC 3500 Biotechnology in the Food and Wine Industries lll ........cccccoviieiiiiiiiinieeen e



SOIL&EWAT 3017WT Soil & Water: Management & Conservation ll .......ccccccoeviiieeii i

SOIL&WAT 3016WT Soil Ecology & Nutrient Cycling Hl ........coooeeiiiiiieieeee e
PLANT SC 3030AEX/BEX Integrated Weed Management ll ..........ccccviiiiiiiiiiniiinci e
PLANT SC 3130WT Plant Pathology I .......ueiiiiieiiiiieeeciei ittt s sbae e snse e saneeas
WINEMKTG 3505WT/EX Wine & Food Tourism & Festivals I ...........ooooiiiii e
WINEMKTG 2506WT/EX Wine and SOCIELY Il .....eeeiiiiiieieie e
Semester 2

PLANT SC 3505WT Soil and Plant NULFTION T .....cooiieieiiieie e s
ENV BIOL 3009 Ecophysiology of Plants [l ...ttt e e e e e mnnes
AGRIBUS 3017WT Business Management for Applied Sciences ...
PLANT SC 3009WT Plant Molecular Biology ll.........eoei i e s e e e e e s esannees
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Winter

SOIL&WAT 3020WT GIS for Agriculture & Natural Resource Management ........cccccceevveviiiieeeen s cecciineeeese e

4.2.5 Level IV for Bachelor of Viticulture and Oenology (Honours)

To be eligible to be admitted to the Honours degree program, a candidate shall complete Levels |, Il
and lll as set out in 4.2.1, 4.2.2 and 4.2.3 to a standard that is acceptable to the Faculty for the purpose
of admission to the Honours degree. A candidate who wishes to proceed to the Honours degree must
obtain the approval of the Head of School.

The work of the Honours program shall normally be completed in the final year of study. The Faculty
may permit a candidate to present the work over a period of not more than two years on such
conditions as it may determine.

A candidate who satisfies the requirements for Honours shall be awarded the Honours degree, but the
Faculty shall decide within which of the following classes and divisions the degree shall be awarded:

1 First Class 80 - 100

2A Second Class div A 70-79

2B Second Class div B 60 - 69

3 Third Class 50 - 59

NAH Not awarded 0-49

Passes in Level lll courses, which shall include:

Semester 1

OENOLOGY 3500WT Industry Experience (Viticulture & Oenology) Hl.........ccoeiiiiiieiieiiee e
OENOLOGY 3016WT Cellar & Winery Waste Management ...........cceieiiieiiiieeiieeeieiiiinneeesesesssinseeesesssssssnssessssssennns
Honours in Viticulture and ON0lOgY A ...t e e e e e s s e st ae e e e e s s e s s b aeeeeeesesasnsnseeeeesssennsnsnns
Semester 2

OENOLOGY 3520WT Advances in WINE SCIENCE ......ccuuuiiieiiiiieiieiieeie ettt e et e e s s e s inre e e e e e s s s snnseeeeeeeeeanan
OENOLOGY 3003WT Wine Packaging & Quality Management [ll...........ccccueiiiiiiiiiiiiie e

Honours in Viticulture and Oenology B .........cooiiiiiiiiiiiiiiiiee e e s s enee



