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The Graduate Diploma in Viticulture and Graduate Diploma in Oenology are two to three year part-time 
programmes at Level 7, consisting of a minimum of 135 credits, which enable students, who have completed a 
Bachelor‟s Degree in science or science-related area, to achieve an equivalent level qualification in the area of 
viticulture and wine science. 
 
The Graduate Diploma in Viticulture is designed for people to pursue careers as viticulturists, vineyard 
contractors, owner/operators of vineyards and wineries, technical consultants, in grower liaison positions, and 
as researchers. Its aim is to provide students with an excellent technical understanding of viticulture through 
provision of a relevant and coherent body of grapegrowing and viticulture knowledge and practice, and 
industry-relevant skills. 
 
The Graduate Diploma in Oenology is designed for future winemakers and assistant winemakers, winery 
technical staff, senior cellar staff, winery enterprise managers and other specialised staff, such as technical 
suppliers. Its aim is to provide students with an excellent technical understanding of viticulture or winemaking 
through provision of a relevant and coherent body of wine production and wine science knowledge, as well as 
industry-relevant skills.  
 
Both programmes provide graduates who will meet the demand for an applied, industry-relevant, New Zealand 
based graduate level qualification. The study programme builds on the student‟s prior knowledge of science 
from their Bachelor Degree study, emphasising the specific scientific, technical and managerial aspects of 
grapegrowing and winemaking.  Graduates from the Graduate Diploma in Viticulture and Graduate Diploma in 
Oenology will have a similar profile as graduates from either the Bachelor of Viticulture or the Bachelor of Wine 
Science, respectively. 
 
The Graduate Diploma in Viticulture and Graduate Diploma in Oenology are offered by distance to allow 
flexibility for students. 
 
There are two entry points per year: 
 

 February 

 July 
 

Part-time study only is available. 
 
You are welcome to make an appointment to discuss your study options with our staff either in person or by 
phone and also to visit at any time to view our facilities. 
 
If you have any questions please feel free to contact us: 
 

Marion, Wine Science/Viticulture Secretary 
Faculty of Science & Technology 
Phone: (06) 974 8942 or 0800 348 494 
Email:  marion@eit.ac.nz 
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FUTURE PATHWAYS/EMPLOYMENT OPPORTUNITIES 
 

Graduates will be able to apply for positions of responsibility within the winemaking or viticulture industries. 
 
Possible jobs and career opportunities include: 
 

 Winemaker 

 Assistant Winemaker 

 Manager in wine, brewing or food industries 

 Winery Manager 

 Technical Advisor 

 Owner/operator of winery/vineyard 
 

 Vineyard Manager 

 Vineyard Contractor  

 Research and Development 

 Wine/Viticulture Educator 

 Grower liaison positions 
 

 

PROGRAMME SUMMARY 

 

Graduate Diploma in Viticulture 

Graduate Diploma in Oenology 

 
 

Qualification EIT Graduate Diploma 

Programme Level 7 

Length 2-3 years  

Study Options Part-time; Distance Study (online) 

Hours of Study / Class 
Times 

Distance study is predominantly provided online at times to suit the 
student, with a compulsory residential school for each course each 
semester in May and October. 

Total Number of Credits 135 credits 

Qualification EIT Graduate Diploma 

Programme Level 7 

Length 2-3 years  

Study Options Part-time; Distance Study (online) 

Hours of Study / Class 
Times 

Distance study is predominantly provided online at times to suit the 
student, with a compulsory residential school for each course each semester 
in May and October. 

Total Number of Credits 135 credits 
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PROGRAMME LENGTH 

 

Distance Study 
 
For distance students, the first year of the Graduate Diploma in Viticulture and Graduate Diploma in Oenology 

programmes commences on 10 February 2010 and concludes on 26 November 2010. 

It is possible to start courses the first year on 19 July 2010. 
 
Distance study consists of materials and learning activities being delivered online.  Refer to the following page 
(p5) to see if online learning is for you. 
 
There are also compulsory on-campus Orientation and Residential Schools that students must attend as part of 
the course and programme requirements. 
 

SEMESTER 1 SEMESTER 2 

PROGRAMME 
STARTS  

3 February 2010 

Courses Start Monday 19 July Orientation* 
(compulsory 
attendance at EIT) 

3-5 February 2010 

 includes one day residential 
school for WSC5.04 Grape and 
Wine Production: Friday 5 
February 

Mid-Semester 
Holidays (Term 1) 
includes Easter 
Holiday 

Friday 2 April – Friday 16 April  
Mid-Semester 
Holidays (Term 3) 

Monday 27 September – Friday 8 October 

Term 2 starts Monday 19 April Term 4 starts Monday 11 October 

Residential Schools* 
(compulsory 
attendance at EIT) 

Graduate Diploma in Viticulture: 

 WSC5.04 Grape and Wine 
Production: Friday 14 May – 
Saturday 15 May (2 days) 

 PSC6.02 Plant Physiology:  
Wednesday 12 May – Thursday 
13 May (2 days) 

 VIT6.04 Viticultural Science:  
Sunday 9 May – Tuesday 11 
May (3 days) 

Graduate Diploma in Oenology: 

 WSC5.04 Grape and Wine 
Production: Friday 14 May – 
Saturday 15 May (2 days) 

 

Residential 
Schools* 
(compulsory 
attendance at 
EIT) 

Graduate Diploma in Viticulture: 

 VIT6.04 Viticultural Science: 
Saturday 9 Oct - Sunday 10 October 
(2 days) 

 PSC5.03 Soil Science: Monday 
11 October – Tuesday 12 October 
(2 days) 

Graduate Diploma in Oenology: 

 WSC6.06 Sensory Science:  Sunday 
17 October – Thursday 21 October 
(5 days) 

 WSC5.02 Wine Science: Wednesday 
13 October – Friday 15 October 
(3 days) 

 WSC7.07 Wine Microbiology: 
Thursday 7 October – Sunday 
10 October (4 days) 

Queen’s Birthday  Monday 7 June 
Hawke’s Bay 
Anniversary  Day 

Friday 22 October 

Semester 1 exams 14-25 June Labour Day Monday 25 October 

Semester 1 Ends 
(Term 2)  

Friday 25 June  Semester 2 exams 15-26 November  

Mid-Year Holidays  Monday 28 June – Friday 16 July PROGRAMME ENDS Friday 26 November 2009 

* Residential School times are proposed and may be subject to change. 

Note: Attendance of residential schools is compulsory for those courses you are enrolled in. 

Residential School for WSC5.04 Grape and Wine Production during Orientation is optional.  However, it 
is strongly recommended that those who do not have wine industry experience attend this one day of 
fieldtrips. 

On campus study: It may be possible for you to enrol in some of these courses on campus.  Please 
contact the Programme Secretary for more information. 
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Is Online Learning For Me? 

 
When you study online at EIT, you enter your course through the EIT Online website. After logging in, you can 
access your course materials such as readings, learning activities and assessments. Online communication tools, 
such as discussion forums and chat allow you to you interact with your teacher and classmates. You will be 
supported in how to do this and receive relevant training for specific software. Many students find that online 
learning offers them the flexibility to study when, where and how they want.  
 
The best way to determine if online learning is for you, is to understand what it takes to be successful. 
Answer Yes or No to the following statements to see if you might be a successful student in an online 
course: 
 
1. Essential 
 
 I like to work independently and have enough self-discipline to learn without face-to-face classes. 

 I have reliable access to a computer and an internet connection. (A broadband connection is preferred, but not 
essential). 

 I know how to use a computer to browse the web, do word processing and send email (Training is available at EIT 
to gain these skills).   

 Typing is not a problem for me; I may not be fast but I‟m usually accurate. 

 I don‟t mind reading. 

 I can set and complete goals on my own and on time. 

 I will be able to attend scheduled exams and residential schools. 

 I am willing to dedicate the same amount of time and effort to an online learning course as I would to a 
traditional course. 

 
These Essential statements focus on the very basic needs of online learning. You really need to answer Yes to 
all eight to be successful. If you did, continue… 
 
2. Important 
 
 I can plan my time on a weekly basis for an online course (EIT‟s Learning Services can provide assistance if 

necessary). 

 I‟m confident about downloading files or installing a program. 

 Exploring new things appeals to me. 

 Asking questions doesn't worry me. 

 I am happy to work at a computer for extended periods of time. 

 Learning with other students through online individual and group communication tools sounds like fun. 

 
If you answered No to one or two of the Important statements you're doing fine. More than that and you may 
need additional support to become an online student. 
 
Finally, continue with this last set of statements… 
 
3. Bonus 

 
Any of the above is a bonus. The more Yes answers you have, the better online learning will suit you. 
 

 Having the freedom to choose when I study, matches the way I like to work. 

 Sometimes I find that when I write, I can organise my thoughts better than when I speak. 

 I have wanted to take courses in the past, but was unable to combine them with work or family responsibilities. 

 I enjoy exchanging ideas with my classmates. 

 Direct, personal teacher feedback is something I value and benefit from. 

 Attending class without worrying about transportation & parking sounds great! 

 I like to communicate through email or chat channels. 

 In class, sometimes my best answers were the ones I thought of just after the one I gave. 

 Sharing a class with people from all over New Zealand sounds like a great opportunity. 
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STUDENT WORK COMMITMENTS 

 Distance study 
Part-time only 

Graduate Diploma in Viticulture 

Graduate Diploma in Oenology 

Duration  2-3 years, 34 weeks per year 

Semester 1, 2009 

Semester 2, 2009 

17 weeks  (includes 1 week study break and 2 weeks exams) 

17 weeks  (includes 1 week study break and 2 weeks exams) 

Hours in classroom per week Not applicable 

Individual Study hours per week Approximately 9 hours per course 

Residential Schools Most courses have Residential Schools for 2-5 days 

Credits per semester Up to 60 part time 

One credit generally equals 
10 student learning hours.  Learning hours include both classroom and out-
of-class hours. 

 

This programme of study includes periods during which there are no scheduled classes, that is, non-teaching 
weeks.  These are commonly referred to as holidays or study breaks, and they usually align with school holiday 
periods but this is not always the case.  Students may find it necessary to spend time during non-teaching 
weeks on assignments and other study-related tasks set during the teaching weeks. 
 

ENTRY REQUIREMENTS 
 

A personal interview may be part of the application process. 
 

Applications for enrolment in these programmes is due by:  
 

February start   10 February 2010 
 

July start  16 July 2010 
 
Applicants must meet one of the following criteria: 
 

 have completed a 3-year degree or equivalent qualification or 

 be able to demonstrate significant in-depth work and professional experience in science. 
 

Most courses in the programme have pre-requisites defined for undergraduate students. These pre-requisites 
will be waived for Graduate Diploma students, provided students do not have significant gaps in their 
knowledge in the relevant areas. These areas are stated as „Assumed prior knowledge‟ in the course table. At 
enrolment, each student will have to discuss their plan of study with the Programme Co-ordinator, who will 
decide if any additional study in these areas is needed before students will be allowed to enrol in the courses 
that require the assumed prior knowledge. 
 
Students who have enrolled in, but not completed, the Bachelor of Viticulture or the Bachelor of Wine Science 
will be unable to enrol in either the Graduate Diploma in Viticulture or the Graduate Diploma in Oenology.  

English Language Entry Requirement 

Students are required to have attained an acceptable level of English language fluency.  This may be 
demonstrated in a variety of ways, including successful study in English, approved scores on IELTS (6.5 
Academic) tests, completion of accepted international equivalents or completion of an EIT Hawke‟s Bay 
assessment. 

Entry With Credit 

You may already have some knowledge or skills that can be recognised as part of your intended study. This may 
take a number of different forms including study at a private training establishment, workplace training, other 
tertiary study.  If you think you may qualify, you may want to apply for Cross Credit or Recognition of Prior 
Learning. 
 

 Cross Credit is based on the equivalency of courses or qualifications. You would apply for Cross Credit if you 
have passed a very similar course at the same level.   
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 Recognition of Prior Learning (RPL) is based on the assessment of your current knowledge and skills.  You 
would apply for RPL if you had gained the relevant knowledge and skills through life experiences and 
informal learning situations.  

 
You will be asked to provide details of anything that you would like considered as credit toward your intended 
programme of study, as part of your application.   
 
Applications for RPL and Cross Credit for a course should be made prior to enrolment in that course and no 
later than two weeks after the start of the course. 
 
For further information and enquiries about RPL and Cross Credit please contact the Wine Science/Viticulture 
Secretary, phone (06) 974 8942 or 0800 348 494. 
 
 

ADDITIONAL DISTANCE STUDY REQUIREMENTS  

 
For distance study, a student must have the following available to be able to utilise the online learning 
environment and have access to industry. 
 

 PC that meets the following minimum hardware specifications: 
 

 Intel (or AMD) processor, Pentium III or IV (or equivalent), 600 MHz or higher 

 At least 256 MB of RAM 

 A working/active internet connection (minimum 56K modem) 

 If broadband is available in your region it is strongly recommended that you have a broadband 
connection 

 Microsoft Windows 2000 professional or Microsoft Windows XP Home or Professional,  
Windows Vista 

 Microsoft Internet Explorer 6, Service Pack 1 
 

 Access to wineries and vineyards to meet the work experience requirement for the programme and to 
undertake assignment and practical work required for specific courses. 

 
Distance students must also: 
 

 Be prepared to attend an Orientation and Residential Schools. 

 Attend either EIT or an alternative venue at another Tertiary Institute (for example, Otago Polytechnic, 
UCOL, NMIT, CPIT and MIT) to sit examinations. 
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ACADEMIC STAFF 
 
Our lecturers are highly trained professionals with particular areas of expertise in viticulture and winemaking.  
Alongside their teaching responsibilities, staff maintain close links with industry through their active 
engagement in research. 
 
We value our partnership with students and aim to provide quality education in a supportive environment, 
encouraging personal growth and professional development. 
 

Staff Qualifications 

Rod Chittenden 
Lecturer, Wine Science, BSc (Chemistry), PG Dip Viticulture and Oenology, MSc (Hons) 
Dip Tch 

Sian Forlong-Ford  Lecturer, Chemistry, BSc (Hons), Dip Tch – Tertiary 

Gerard Logan Lecturer, Viticulture, MS, BVO 

Evan Jones  
Lecturer, Mathematics and Statistics, MEd Studies (Mathematics),  

BSc (Hons), Dip Tch (Maths, Statistics) 

Diane Marshall Head of School, Viticulture and Wine Science, BWSc, BSc, Dip Tch 

Michel Meunier 
Lecturer, Viticulture, BSc (Agriculture), MSc (Viticulture and Oenology), Grad Cert in 
University Teaching and Learning 

David Moore Lecturer, Wine Science and Biochemistry, MSc (Biochemistry), Grad Dip Wine 

Malcolm Reeves Lecturer, Wine Science, M Tech (Food), B Tech (Food), BSc (Chem) 

Gordon Reid Lecturer, Soil Science, MA (Hons), NCAET 

Carolyn Russell 

Programme Co-ordinator, Graduate Diploma in Viticulture, and Graduate Diploma in 
Oenology, Bachelor of Viticulture and Bachelor of Wine Science,  

Lecturer, Microbiology, B Tech (Hons) Biotech, PhD (Biotech and Bioprocess 

Engineering), Grad Cert Tertiary Education 

Nick Sage Lecturer, Wine Science, BSc, BAppSc (Wine Science) 

 

PRACTICUM / HANDS-ON EXPERIENCE / WORK EXPERIENCE / INDUSTRY-BASED LEARNING 
 

The following two courses in the programmes involve off-campus experiential learning: 
 

 WSC7.11  Winery Industry Experience WSC7.11 and VIT7.08 are work experience courses and 
require students to complete 60 days in either a winery or 
vineyard, respectively, during their study.    VIT7.08  Winegrowing Industry Experience 

 VIT7.07 Vineyard Establishment This course requires students to participate in a major 
excursion to selected winegrowing regions. 

 

FACILITIES 
 

Facilities include a purpose-built modern teaching and research winery, sensory laboratory, vineyard, 
glasshouses, and a centre for food and wine innovation.  The world-class laboratory complex is fully equipped 
for all of the sciences and includes specialist wine analysis equipment and an instrument laboratory that houses 
advanced chemical analytical instruments including spectrophotometers, High Performance Liquid 
Chromatograph (HPLC) Gas Chromatograph (GC) and an Atomic Absorption Spectrophotometer (AAS). 
 
A new Food and Wine Building was opened at EIT in May 2004.  The building provides a 60-seat tiered lecture 
theatre and extensive, well-equipped teaching facilities.  Within the Food and Wine Building is the Food and 
Wine Visitor Centre.  The aim of the Centre is to provide a focal point for food and wine industry-related 
activities and to enable EIT to achieve closer integration with the food and wine industry. 
 
One of New Zealand‟s largest wine regions is at our doorstep. 
 
If you would like to visit our facilities, please call the School of Viticulture and Wine Secretary on (06) 9748942 
or 0800 348 494. 
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PROGRAMME INFORMATION 

 

The following is a list of courses (subjects) offered in both the Graduate Diploma in Viticulture and Graduate 
Diploma in Oenology Programmes.  More detail on individual courses can be obtained from the Programme Co-
ordinator or Course Co-ordinators/lecturers. The structure of each programme is given in the Delivery 
Schedules which are provided on pages 15-18.  Please note that the structure provided is that recommended 
for two years part time study.  Students may choose to study less courses over a longer time period.  (Maximum 
study time to complete this qualification is four years.)  Selection of courses is made using the Course Selection 
Form, which you will find at the end of this document. 
 
Progression through the Graduate Diploma should follow the programme structure provided.  Residential 
Schools will be schedule to fit the given programme structure.  If you wish to follow a programme differing to 
the schedule you will need to discuss this with the Programme Co-ordinator to ensure you are able to attend 
residential schools with no clashes. 

 

COURSE DESCRIPTORS 
 

 Courses are offered subject to sufficient numbers applying.  
 

 In the following descriptions: 
 P = Pre-requisite = a course that must be passed before enrolment in the present course. 
 

C = Co-requisite = a course that either must be passed or is enrolled in at the same time as the 
present course. 

 

 The pre-requisites may be waived for Graduate Diploma students, provided they do not have significant 
gaps in their knowledge in the relevant areas. These areas are stated as “Assumed Prior Knowledge” in the 
table below.  If pre-requisite courses are required, please refer to the table on page 11 for course 
availability. 

 

Graduate Diploma in Viticulture 
 

Course No Brief Description No of 
Credits 

NZQA 
Level 

Semester 
Offered 

WSC5.04 Grape and Wine Production 

To learn about the historical development of grape and wine production in 
New Zealand and around the world.  Students are introduced to winemaking 
principles and basic winemaking processes involved in the production of 
major wine types.  Grape vine physiology, anatomy and annual growth cycle 
are examined, particularly with regard to fruit development and ripening.  
This course also covers the identification of grapevine cultivars and the use of 
hybrids and rootstocks.  Limiting factors in grape and wine production are 
integrated and emphasised in the treatment of these topics. 

15 5 1 

WSC5.06 Work Experience (Graduate Diploma) 

This course provides an opportunity to gain 10 days of practical experience at 
either a commercial winery (Graduate Diploma in Oenology students) or 
vineyard (Graduate Diploma in Viticulture students). (Note: if you enrol in 
VIT7.08 you are exempt from this course.) 

0 5 Full Year 

PSC5.03 Soil Science 

To develop skills and an understanding of the physical, chemical and 
biological properties of soils and their influence on plant production.  The 
formation, classification and distribution of New Zealand soils will also be 
introduced. 

15 5 2 

PSC6.02 Plant Physiology 

To understand the interaction of the whole plant and its physiological 
processes, with environment factors.  Emphasis will be placed on water 
movement through the soil-plant-air continuum, mineral nutrition, carbon 
metabolism, integration of growth and development and interactions of the 
plant with environmental parameters that affect growth. 

Assumed prior knowledge: Botany or Plant Science at Level 5 

15 6 1 

VIT6.04 Viticultural Science 

To understand, in conjunction with the practical aspects of grapegrowing, the 
scientific theory underlying key vineyard operations. Most major events of a 
vineyard growth cycle are addressed over this two semester subject. There 
will be a balanced emphasis on how, as well as why, a particular viticultural 
strategy is employed. 

C: WSC5.04 Grape and Wine Production 

15 6 Full Year 
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PSC7.01 Soil Management 

To discuss the responsibilities of the modern agriculturist to maintain and 
improve soil quality.  Students should expect to complete this course with an 
understanding of the impacts of farming practice on soil quality.  The major 
forms of soil degradation, their causes and management will be evaluated.  
The principles of soil conservation, total catchment management and land 
management policies are developed. 

P: PSC5.02 Soil Science 

15 7 2 

VIT7.01 Vine Physiology 

To develop an understanding of vine physiological processes leading to growth 
and development of the grapevine.  Topics covered will include biomass, 
distribution and turnover of the grapevine root system; fruitfulness of 
grapevines; photosynthesis of grapevines and sugar accumulation in grape 
berries. 

P:  PSC6.02 Plant Physiology 
P: VIT6.04 Viticultural Science 

15 7 2 

VIT7.08 Winegrowing Industry Experience 

To undertake practical vineyard work experience in a commercial situation.  
This experience must be obtained in a commercial vineyard over a minimum 
of 60 days. 

15 7 Full Year 

VIT7.09 Vine Health 

To develop an understanding of how vine pathology and entomology relate to 
vineyard management and grape quality management.  Topics will cover the 
diseases and pests commonly found in vineyards and will consider the 
different control measures available.  The correct identification and 
understanding of the pest life cycle will impact on the success of control 
options.  An important part of any vineyard management system is to be able 
to integrate different control measures, such as biological, cultural and 
chemical.  This course is designed to build on to the introduction to vine 
pathology and entomology covered in Grape and Wine Production.   

P:  VIT6.04 Viticultural Science 
Assumed prior knowledge: Microbiology or Cell Biology at Level 5 

15 7 1 

VIT7.07 Vineyard Establishment 

To learn all of the factors that should be considered in the establishment of a 
vineyard, including climate, soil, site selection, planting material and the 
process of setting up a vineyard.  This course includes a major excursion. 

P: VIT6.04 Viticultural Science 

15 7 2 

VIT7.05 Research Project 

To apply scientific method to a selected topic of relevance to the viticulture 
and wine making industry.  Students will design an experiment to test a 
hypothesis and present the findings in written, oral and poster formats.  
Students should expect to complete this course with a greater understanding 
of scientific method and enquiry, critical analysis and an enhanced ability to 
establish robust experiments and conduct independent research. 

P: VIT6.04 Viticultural Science OR WSC5.02 Wine Science 
Assumed prior knowledge: Statistics at Level 5 

15 7 Full Year 

WSC7.14 Topics in Viticulture and Oenology 

To develop the ability to evaluate and understand a wide variety of 
increasingly complex and advanced scientific and technical information in a 
critical way. This course is designed to provide the opportunity for students 
to evaluate information in a wide variety of topics in a critical manner, while 
at the same time requiring them to present a written overview of these 
areas. 

P: WSC5.02 Wine Science or VIT6.04 Viticultural Science 

15 7 2 

 
Graduate Diploma in Oenology 

 

Course No Brief Description No of 
Credits 

NZQA 
Level 

Semester 
Offered 

WSC5.04 Grape and Wine Production 

To learn about the historical development of grape and wine production in 
New Zealand and around the world.  Students are introduced to winemaking 
principles and basic winemaking processes involved in the production of 
major wine types.  Grape vine physiology, anatomy and annual growth cycle 
are examined, particularly with regard to fruit development and ripening.  
This course also covers the identification of grapevine cultivars and the use of 
hybrids and rootstocks.  Limiting factors in grape and wine production are 
integrated and emphasised in the treatment of these topics. 

15 5 1 
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WSC5.02 Wine Science 

To learn the principal chemical analyses that influence wine production, 
including interactions with microbiology at an elementary level and the 
effects of these processes on wine production.  Emphasis is also given to 
competency in wine chemical analysis and calculations required in wine 
quality control. 

P:  WSC5.04 Grape and Wine Production 
Assumed prior knowledge: Chemistry at Level 5 

15 5 2 

WSC5.06 Work Experience (Graduate Diploma) 

This course provides an opportunity to gain 10 days of practical experience at 
either a commercial winery (Graduate Diploma in Oenology students) or 
vineyard (Graduate Diploma in Viticulture students).  (Note: if you enrol in 
WSC7.11 you are exempt from this course.) 

0 5 Full Year 

WSC6.06 Sensory Science 

To learn the principles that underlie sensory assessment, particularly those 
relevant to taste, smell and mouth-feel. It includes the physiology and 
characteristics of the senses, the application of various sensory testing 
procedures, and the application of these principles to the sensory assessment 
of wine, grape juice and some wine faults.  Varietal flavour profiles, regional 
wine styles and wine faults are also covered. 

15 6 2 

ENG7.01 Winery Engineering 

To examine aspects relevant to winery planning and the establishment and 
expansion of facilities. This course deals with the specialist areas of 
engineering relevant to winery operation, planning and construction. Topics 
include engineering services (electricity, gas, water, steam and compressed 
air), equipment selection, instrumentation and process control, engineering 
structures, waste management and winery design. 

Co-requisite:  WSC5.04 Grape and Wine Production 
Assumed prior knowledge:  Physics at Level 5 

15 7 2 

WSC6.11 Wine Making 

To learn the principles and techniques used in table wine production 
particularly in relation to effects on wine composition and quality. Emphasis 
will be placed on the importance and relevance of ongoing quality control 
throughout the winemaking process. 

P: WSC5.02 Wine Science 

15 6 1 

WSC7.04 Wine Chemistry 

To understand the principles and details of the chemical and physical 
processes and interactions that influence and achieve wine stability.  It will 
include examination of standard wine fining techniques applicable to the 
wine industry, as well as techniques such as cold stabilisation, ion exchange 
and blue fining. The subject also covers the chemistry of phenolic and flavour 
compounds found in wine, of added and natural exogenous enzymes of 
microbial origin and the use of chemical principles in interpreting distillation 
behaviour.  
P:  WSC5.02 Wine Science 
Assumed prior knowledge: Chemistry at Level 5 

15 7 2 

WSC7.07 Wine Microbiology 

To learn the physiology and biochemistry of yeast and bacterial growth during 
wine fermentation and conservation.  Aspects of microbial control from grape 
harvest to bottling of wine will be considered.  Genetic concepts, genetic 
techniques for yeast strain development and rapid yeast identification will be 
covered. 

Co-requisite: WSC5.04 Grape and Wine Production 
Assumed prior knowledge: Microbiology or Cell Biology at Level 5 

15 7 2 

WSC7.11 Winery Industry Experience 

To undertake practical winery work experience in a commercial situation.  
This experience must be obtained in a commercial winery over a minimum of 
60 days. 

15 7 Full Year 

WSC7.12 Wine Sensory Assessment 

To develop skills of wine assessment at an advanced level, both New Zealand 
and overseas wine, and all major wine types.  Attributes of wine sensory 
quality are explored and are examined in terms of wine type, origin, grape 
variety and potential market. Scoring of wine is discussed principally from the 
perspective of the New Zealand wine show system.  Student assessment skill 
is assessed, and the assessment includes objective tests of scoring reliability 
and scoring discrimination.  Each student also presents orally a sensory 
comparison of two wines. 

P:  WSC6.06 Sensory Science 
Assumed prior knowledge: Statistics at Level 5 

15 7 2 
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WSC7.13 Wine Business Management 

To understand the nature of the wine industry and the framework within 
which it operates nationally and internationally.  It will include legislation of 
relevance to the wine business, wine export regulations and procedures and 
Customs procedures and requirements.  An understanding of relevant local 
body regulations and parts of the Resource Management Act will also have 
been gained. Coverage will also have been given on the role of industry 
bodies such as New Zealand Wine Growers and the Alcohol Liquor Advisory 
Committee. 

15 7 2 

VIT7.05 Research Project 

To apply scientific method to a selected topic of relevance to the viticulture 
and wine making industry.  Students will design an experiment to test a 
hypothesis and present the findings in written, oral and poster formats.  
Students should expect to complete this course with a greater understanding 
of scientific method and enquiry, critical analysis and an enhanced ability to 
establish robust experiments and conduct independent research. 

P: VIT6.04 Viticultural Science OR WSC5.02 Wine Science 
Assumed prior knowledge: Statistics at Level 5 

15 7 Full Year 

WSC7.14 Topics in Viticulture and Oenology 

To develop the ability to evaluate and understand a wide variety of 
increasingly complex and advanced scientific and technical information in a 
critical way. This course is designed to provide the opportunity for students 
to evaluate information in a wide variety of topics in a critical manner, while 
at the same time requiring them to present a written overview of these 
areas. 

P: WSC5.02 Wine Science or VIT6.04 Viticultural Science 

15 7 Full Year 

 

Pre-requisite Courses 
 

The following Level 5 courses are also available by distance.  You may enrol in these in order to gain “Assumed 
Prior Knowledge” for Graduate Diploma courses requiring pre-requisites if you have not already completed 
these in prior degree level study. 
 

Course Credits Level Semester Residential School (2010)* 

BIO5.01 Botany 

To learn about the plant kingdom and classification with an 
emphasis on angiosperm structure and physiology. Adaptation 
of basic structures and functions to different environments 
will be examined with some emphasis on horticultural 
applications. 

15 5 2 Wednesday 13 October – 
Friday 15 October 

BIO5.03 Microbiology 

To discover the importance of micro-organisms to human 
affairs and gives a foundation to biology, ecology, taxonomy, 
and applied aspects of microbiology, including agriculture, 
industrial and food microbiology. Students are introduced to 
the different types of micro-organisms in the environment 
and industry, methods of cultivation and control of microbial 
growth. There is an emphasis on practical microbiological 
techniques, including microscopy and aseptic technique. The 
course also provides an introduction to wine microbiology 

15 5 1 Monday 10 May – Thursday 
13 May 

CHM5.02 General and Inorganic Chemistry 

To learn current theories of the nature of atoms, molecules 
and bonding to explain the behaviour of bulk matter.  Topics 
include solutions and chemical equilibrium, gases and models 
of chemical bonding.  Initial preliminary topics are provided 
to assist students with limited chemistry background. 

15 5 1 Sunday 16 May – Tuesday 18 
May 

CHM5.03 Organic and Physical Chemistry 

A continuation from CHM5.02.  To learn organic chemistry 
functional groups and reactions: thermochemistry and 
thermodynamics, redox chemistry and chemical kinetics. 

15 5 2 Sunday 17 May – Tuesday 19 
May 

PHY5.01 Engineering Physics 

To understand a range of first year physics topics selected to 
provide a sufficiently broad based, yet relevant physics 
foundation for students pursuing the Bachelor of Wine 
Science and Bachelor of Viticulture Programmes.  The course 
covers topics in mechanics, elasticity, fluids, heat and kinetic 
theory, light, static and dynamic electricity and 
electromagnetism. 

15 5 1 Wednesday 19 May – Friday 
21 May 

STA5.02 Scientific Statistics 

To learn the basic practice of statistics: that is, explaining 
and dealing with variability.  The orientation is towards the 

15 5 2 Monday 11 October – 
Tuesday 12 October 
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Course Credits Level Semester Residential School (2010)* 
sciences covering both experimental and observational data.  
The emphasis is on understanding statistical concepts and 
applying acquired skills to data interpretation by the use of 
modern software packages.  The modern approach to the 
teaching of statistics is used including use of local data and 
small projects. 
 

* Residential School timetables are proposed and may be subject to change. 
 

ASSESSMENTS 
 

Assessment consists of tests, examinations, assignments, projects and attendance at compulsory classes (eg, 
practicals, field trips, residential schools for distance students).  Assessment is continuous through the 
semester, with two weeks for final examinations set aside at the end of each semester. 

TRANSFERS / CROSS CREDITS 

 

This qualification has been approved by the New Zealand Qualifications Authority.   
 
This programme leads to the award of a nationally approved qualification.  Similar qualifications may be 
delivered at other tertiary institutes around New Zealand.  If you were to transfer to one of those other 
institutes, you may be granted academic credit for some of the course completed successfully while studying at 
EIT Hawke‟s Bay, but this is at the discretion of the other institute.    
 
Please note:  Fees are not transferable between institutes. 

ACCREDITATION 

 

The Eastern Institute of Technology (EIT Hawke‟s Bay) is an accredited tertiary education provider under the 
provisions of the Education Act 1989. 

FEES/COSTS 

 

Please note: 
 

 All costs quoted include GST. 

 These fees apply to NZ Citizens and NZ Permanent Residents only. 
 

Course Fees (individual) $561 per course  

Please note that courses from other faculties 
may attract a different course fee. 

    

ADDITIONAL COSTS – approximate per year for full-time study 

 

Textbooks (prescribed) 

(Note: prescribed textbooks are not available to distance students 
from the EIT Library.) 

$200 

 

Textbooks (recommended) – copies available in the EIT Library $1000 plus 

Equipment and materials $120 

Stationery $100 

Upon completion of degree or diploma studies, students who wish to attend the graduation 
ceremony will be required to hire academic regalia. 

 

EIT Hawke’s Bay expects student fees to be paid at least one week prior to the start of the programme. 
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STUDENT FINANCE 
 

Student Loans and Allowances 
Financial assistance for full-time and some part-time students is available through the Student Loan scheme. 
Some students may also be eligible for Student Allowances.  Student Loans and Allowances are administered by 
StudyLink, a service provided by the Ministry of Social Development.  For more information and for application 
forms, please contact: 

STUDYLINK on 0800 88 99 00 or online at www.studylink.govt.nz 

 
Note:  International students are not eligible to apply for StudyLink Student Loans and Allowances (see below). 
 
Training Incentive Allowances 
Students who have applied to the Department of Work and Income New Zealand for a Training Incentive 
Allowance must ensure fees are paid prior to the programme start date or we ask that a confirmation of fees 
letter be handed to the Enrolment Officers. 
 
Scholarships and Grants 
You may be eligible to apply for a wide variety of different funding options.  Many scholarships or grants are 
available to new and returning EIT Hawke's Bay students.  Each scholarship or grant lists different criteria, such 
as gender, age or previous experience. To find out more about what is available for you, please call the EIT 
Infoline on 0800 22 55 348 or visit our website www.eit.ac.nz. 
 
 

APPLICATION PROCESS 

 
When you have been accepted for the programme, you will be sent a letter of acceptance.  You will be asked 
to confirm your place.  Please contact the Registry Manager on (06) 974 8000, ext 6026 if you wish to discuss 
enrolment fee payment arrangements.  
 
Please refer to the chart over the page. 

INTERNATIONAL STUDENTS 
 

If you do not have permanent residency in New Zealand, there is a different application form and application 
process and a different fee structure applies.  Please contact the International Section on telephone 
+64 6 974 8902 for the correct application form and for further information regarding fees. Distance study is 
not available to International students. 
 

DISCLAIMER   

 
Information contained in this publication is correct at the time of printing, but may be subject to change.  
While all reasonable efforts will be made to ensure listed programmes/courses are offered and regulations are 
current, the Institute reserves the right to change content or method of delivery, to withdraw any programme 
or course of study, or to impose limitations on enrolment should circumstances require this. 
 
Some programmes/courses mentioned in EIT publications are offered subject to final approval and 
accreditation or sufficient enrolments being received. 
 
For the latest information visit our website at www.eit.ac.nz 

http://www.eit.ac.nz/
http://www.eit.ac.nz/
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ENROLMENT PROCESS FLOWCHART 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 
 
 
 
 
 

 
 

You will be encouraged 
to enrol in another 

programme 

YOU ENQUIRE 

YOU APPLY/ENROL 
 

DOCUMENTATION TO INCLUDE: 

 

Enrolment Form (signed) 

Course Selection Form 

Birth Certificate/Passport 
Marriage Certificate  

(If applicable) 

CV (if non-standard) 

 

You will be invited to attend 

an interview 

 
You are 

accepted 
into the 

programme 

You receive a letter 

of acceptance  

Yes 

 No 
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GRADUATE DIPLOMA IN VITICULTURE (DISTANCE-ONLINE) (PART TIME) (2-3 YEARS) 

(Recommended structure for two years part time study.  Students may choose to spread their study over a longer time period.  (Maximum study time to complete this 
qualification is four years.) 
 

Study 
Year  

Semester Compulsory courses Optional courses (select from the choices given) 

 
YEAR 
1 

 
1 
 
 
 

 
 
 
 

 

 
2 
 
 
 

 
 
 
 

 

 
YEAR 
2 

 
1 
 
 
 

 
 
 
 

Select two from three: 

 
2 
 
 
 

 
 
 
 

                                                               Select one from two: 

 
Indicates full year courses commencing in Semester 1 and completing in Semester 2. 
*  VIT7.08: it is usual to enrol in this course in Year 2, however work experience can be gained in Year 1 prior to enrolment in VIT7.08 

** Students who enrol in VIT7.08 will be exempt from the requirement to complete WSC5.06 (10 days industry work experience). 

  

WSC5.04 Grape and 
Wine Production 

 

PSC5.03 Soil Science 

VIT7.06 Vine Health 

VIT7.07 Vineyard 
Establishment  

VIT7.05 Research Project 
OR 

VIT7.08 Winegrowing industry 

Experience* 

PSC6.02 Plant 
Physiology 

 

VIT6.04 Viticultural 
Science 

 

VIT6.04 Viticultural 
Science 

 

VIT7.05 Research Project 
OR 

VIT7.08 Winegrowing industry 

Experience* 

VIT7.01 Vine Physiology 

OR 

WSC7.14 Topics in Viticulture or 
Oenology 

 

PSC7.01 Soil Management 

OR 

WSC5.06 Work 
Experience (Graduate 

Diploma)** 
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GRADUATE DIPLOMA IN OENOLOGY (DISTANCE-ONLINE) (PART TIME) (2-3 YEARS) 
(Recommended structure for two years part time study.  Students may choose to spread their study over a longer time period.  (Maximum study time to complete this 
qualification is four years.) 
 

Study 
Year  

Semester Compulsory courses Optional courses (select from the choices given) 

 
YEAR 
1 

 
1 
 
 
 

 
 
 
 

 

 
2 
 
 
 

 
 
 

Select one from two: 

 
YEAR 
2 

 
1 
 
 
 

 
 
 
 

Select two from four: 

 
2 
 
 
 

 
 
 
 

 

 

 
Indicates full year courses, commencing in semester 1 and completing in semester 2. 
 
* WSC7.11: it is usual to enrol in this course in Year 2, however work experience can be gained in Year 1 prior to enrolment in WSC7.11 
** Students who enrol in WSC7.11 will be exempt from the requirement to complete WSC5.06 (10 days industry work experience). 
 

 
 

WSC5.04 Grape and 
Wine Production 

 

WSC5.02 Wine 
Science 

 

WSC6.06 Sensory 
Science 

 

WSC7.07 Wine Microbiology 

WSC6.11 Wine Making 

VIT7.05 Research Project 
OR 

WSC7.11 Winery Industry Experience* 

WSC7.12 Wine 
Sensory Assessment 

VIT7.05 Research Project 
OR 

WSC7.11 Winery Industry Experience* 

ENG7.01 Winery Engineering 
OR 

WSC7.04 Wine 
Chemistry  

WSC7.14 Topics in Viticulture or 
Oenology 

OR 

WSC7.13 Wine Business Management 

OR 

WSC5.06 Work 
Experience (Graduate 

Diploma)* 
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  FACULTY OF SCIENCE & TECHNOLOGY 
 Te Manga Pūtaiao-Hangarau  

 

 

COURSE SELECTION FORM 
 

GRADUATE DIPLOMA IN VITICULTURE 
 

2010 
Year 1 

Distance study (Online) 
 
 

NAME: DATE: 

 

PART-TIME STUDY ONLY Please tick the box(es) below to indicate which course(s) you wish to enrol in. 
 
 

FULL YEAR COURSE 

VIT6.04 Viticultural Science 
Co-requisite: WSC5.04 Grape and Wine Production 

 
 

  
  

FIRST SEMESTER COURSES SECOND SEMESTER COURSES 

WSC5.04 Grape and Wine Production  PSC5.03 Soil Science  

    

PSC6.02 Plant Physiology 
Assumed prior knowledge: 
Botany or Plant Science at Level 5 

   

PRE-REQUISITE COURSES: 

 
If other courses are required to meet pre-requisite requirements, then please check that the Residential Schools will fit for 
your selected courses. 
 

Pre-requisite courses required: 

______________________________________ 
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  FACULTY OF SCIENCE & TECHNOLOGY 
 Te Manga Pūtaiao-Hangarau  

 

 

COURSE SELECTION FORM 
 

GRADUATE DIPLOMA IN OENOLOGY 
 

2010 
Year 1 

Distance study (Online) 
 
 

NAME: DATE: 

 

PART-TIME STUDY ONLY Please tick the box(es) below to indicate which course(s) you wish to enrol in. 
 
 

FIRST SEMESTER COURSES SECOND SEMESTER COURSES 

WSC5.04 Grape & Wine Production 

 

 WSC5.02 Wine Science   
Pre-requisite: WSC5.04 Grape and Wine Production 
Assumed prior knowledge: Chemistry at Level 5 

 

 
 

WSC6.06 Sensory Science  

OPTIONAL COURSES (select one only)  SECOND SEMESTER COURSES 

ENG7.01 Winery Engineering 
Co-requisite:  WSC5.04 Grape and Wine Production 
Assumed prior knowledge:  
Physics at Level 5 
 

WSC7.07 Wine Microbiology 
Co-requisite:  WSC5.04 Grape and Wine Production 

Assumed prior knowledge: 
Microbiology or Cell Biology at Level 5 

 

 
PRE-REQUISITE COURSES: 
 
If other courses are required to meet pre-requisite requirements, then please check that the Residential Schools will fit for 
your selected courses. 
 

Pre-requisite courses required: 

______________________________________ 

   

 

 

 

 

 

  

 


