Degrees & Certificates

DEGREES & CERTIFICATES
VITICULTURE ASSOCIATE OF SCIENCE (AS)

About the Program

The Associate of Science in Viticulture degree prepares students for either entry-level employment or further study in the field of Viticulture, or grape-
growing. The Viticulture A.S. includes courses in viticulture and winery technology, science, and general education courses. Students will gain both
theoretical knowledge as well as hands-on experience in the college’s onsite Campus Hill Vineyard.

Program Goals and Objectives

The Associate of Science in Viticulture degree prepares students for either entry-level employment or further study in the field of Viticulture, or grape-
growing.

Career Opportunities

California produces 90 percent of the U.S. wine. From established vineyards to new ventures, well-trained wine industry personnel are needed in many
positions. Career opportunities related to viticulture include: vineyard manager, vineyard design and development, pest control, irrigation specialist,
vineyard crew supervisor, equipment supervisor, quality control, production manager, wine hospitality, grape/juice sales, wine label design and packaging.

Program Outcomes

+ Upon completion of the AS in Viticulture, students are able to contribute to the wine grape industry and participate in professional organizations at
the local, state-wide, national and/or international levels.
+ Upon completion of the AS in Viticulture, students are able to describe the latest technological advances in vineyard practices and incorporate current
technology into their farming plans.
+ Upon completion of the AS in Viticulture, students are able to identify, plan, and implement sustainable farming practices that will improve fruit
quality, provide efficacious pest and disease management, and protect natural resources and the environment.
+ Upon completion of the AS in Viticulture, students are able to show leadership capabilities by effectively training others to perform hands-on vineyard
tasks.
+ Upon completion of the AS in Viticulture, students are able to use proficient knowledge of the seasonal requirements of a working vineyard.
+ Upon completion of the AS in Viticulture, students are able to work cooperatively and effectively with winery personnel to determine optimum harvest
parameters and coordinate the operations required.
Required Core: (24 Units)
VWT 10 Introduction to Viticulture
VWT 12 Landscape and Vineyard Soils, Fertilizers, and Irrigation..
VWT 20 Introduction to ENOlOgY.........cccceuviiirvinicrriniiniivinicisiiines
VWT 25 Sensory Analysis of Wines.
VWT 31 Fall Vineyard Operations....

VWT 32 Spring Vineyard Operations...... .

VWT 33 SUMMET VILICUILUIE OPEIATIONS. ..ottt bbb bbb bbb bbb bbb bbbt 1
VWT 35 Landscape and Vineyard Pest and DiSEase MaNaZEIMENT......cccctrreuerirrieieririeeteerie sttt eseses st sae bt seebe et s s b et s e b e s et s e e b e st st s et e st e s esebe e saeseseatseebeseasssebenin 3
WRKX 94 Occupational Work EXPeri@nCe/INTEIMSNID . .....ov ittt ettt bttt sttt ettt ettt bbb bbb b bbbt et b et sa s sasn et stnas 1-8

List A: Select One (4 Units)

CHEM 30A Introductory and APPHEA ChEMISTIY L..c.c.ccuiiiiiiieieirieiririssris sttt eb bbb bbbttt sttt eb bbb b bbbt et b et e s b etes 4
CHEM 37 INtrodUCLION 0 COIEEE CEMUSTIY.c.ciuiueuieirieueirirtetetrtetet ettt ettt ettt bbb sttt et st b et s b e b et s e s b e b e st s e b e s e s e s e b e st e s e b e s et et e b eh et e b e b e st a s e b b e st t b e b et saebeseae st ebese e sebenenenes 4
List B: Select One (3-5 Units)

BIO TA GENEIAI BOTANY....cuiirieieiiirieieieirtet ettt sttt b ettt b ettt b et s e b s ea et e b e st bebea e st b eh e b et et ebesea s et e b e s et s b e b eatsaebesea e saebese st s eh e sttt e b ea et e b e b e s et et e b e st s e b eben e st beb et st ebebent b ebenen 5
GEOG 1 INtroduction tO PRYSICAl GROGIAPRNY....cu vttt ettt sttt st bbbt bbbt s a bt s b bt e b bt s bbb bt b bt se b be st s b besesenene 3
GEOG 12 GEOZIrAPNY Of CalifOrNia. .ccu ittt ettt sttt sttt b ettt be et b bt a b b a et e b ebe st s et e sttt e b e b et e b ebe s ea s e b ebea et e b e b eat s b e b e s ea e e b e b e s et bebea e st e bebe st s et ebeebebene 3
GEOG 15 INtrOAUCLION O GIS...oiiiiiiiiiii bbb b bbb bbb bbb bbb bbbt 3

List C: Select One (3 Units)
VWT T WOTTA WINES: NEW WOTTG...cueeiiriiieiiiieiieisieietistesteestetetessestesestestesesseseesessessesessessesessensesessensssessensesessensesensensesessensesenseseesenseseesenseseesensensesensesessessensesenseseesesseseesensenessens
VWT 47 Wine Regions/Wines of Calif.
VWT 2 World Wines: Old World

Total Units for the Major 34-36
Program-Based GE Requirement: Select One (4 Units)

BIO 10 INtroduction tO the SCENCE O BIOIOZY ..ottt ettt bbb bbbt bbb b bbbt e bbbt et et st st s et sttt se st st 4
BIO 30 INtrodUCLiON 0 COIEEE BIOIOZY....crueueuiirieieiiririeieirtsiete ettt sttt sttt b ettt be et b b sttt b st b bt s et e b et e b e b et s e e b e s ea e s b e b e st a e e b e b e et e b e b e st n e e b e b e s et st e be e b et e b et b ebebentes 4
Additional General Education and Elective Units 20-22
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