
Qualification Graduate Diploma in Viticulture 

Level Level 7

Length 1 year

Start dates 9 Feb

Fees NZ$ 25,300 per year

IELTS
6.0 (academic) with no band score lower than 5.5 or 
equivalent.

Total credits 120 credits

Class times
Classes are scheduled between 8.00am and 
5.00pm Monday - Friday. Approximately four 
classroom hours per course per week

Study hours
Students should plan to spend ten hours of 
study per course per week including scheduled 
classroom time.

This programme allows students with an undergraduate degree to 
fast-track into a viticulture specialisation. It emphasises the specific 
and technical aspects of grapegrowing. 

The programme 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, as well as industry-relevant skills.

FACILITIES
Facilities include a purpose-built modern teaching and research 
winery, sensory laboratory, vineyard, and glasshouse.
One of New Zealand’s largest wine regions, which produces a 
wide variety of wine styles, is at our doorstep. The Hawke’s Bay 
wine industry is extremely supportive of EIT and provides many 
opportunities for field trips and practical experience in vineyards and 
wineries.

CAREER OUTCOMES
Diverse and growing job opportunities exist in this dynamic, global 
industry in New Zealand and beyond.
• Viticulturists

• Vineyard Contractors

• Owner/Operators

• Technical Consultants

• In Grower Liaison Positions

• Researchers

SCHOLARSHIP
There is a scholarship available for this programme. This scholarship 
provides a small contribution to assist students to realise their goal of 
studying in New Zealand. 
All International students who accept an offer of place for this 
programme will receive the scholarship. Please contact us for more 
information: international@eit.ac.nz
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GRADUATE DIPLOMA IN 
VITICULTURE 2021

“After my graduation, I want to work in 
a vineyard and use all my knowledge 
gained in practice. “

EVGENIYA KOCHKINA  |  Russia

CAREER OUTLOOK 

Visit the following websites for the latest information about job 
opportunities in New Zealand for your chosen career path.
CareersNZ offers a range of tools to help you explore jobs and plan 
your career: careers.govt.nz

For extensive information on labour supply and demand for 
occupations visit: occupationoutlook.mbie.govt.nz

For information about the Long Term Skill Shortage List visit: 
skillshortages.immigration.govt.nz

 international@eit.ac.nz  www.international.eit.ac.nz



ENTRY CRITERIA
ACADEMIC ENTRY REQUIREMENTS
Applicants must demonstrate successful completion of an 
undergraduate degree, preferably in science.

ENGLISH LANGUAGE ENTRY REQUIREMENTS
PTE (Academic) score of 50 with no band score lower than 42 or 
IELTS (Academic) score of 6.0 with no band score lower than 5.5 (or 
equivalent) achieved within the last 2 years.

WORK EXPERIENCE
Students have several opportunities for work experience as part of 
the programme. The WSC5.06 Work Experience course provides an 
opportunity to gain practical experience over a 10 day period in a 
vineyard.

STUDY PLAN
DELIVERY SCHEDULE FOR 1 YEAR (PRE-REQUISITES AND CO-REQUISITES ARE NOT SHOWN) (120 CREDITS)

YEAR 1

VIT7.10 VITICULTURE 
SCIENCE AND 

PRACTICE  
(30 CREDITS)

(INCLUDES EXCURSION)

WSC5.06 WORK 
EXPERIENCE  

(10 DAYS) 
VIT7.09 VINE HEALTH PSC5.03 SOIL SCIENCE

VIT7.07 VINEYARD 
ESTABLISHMENT

PSC7.01 SOIL 
MANAGEMENT

VITI5.01 PLANT 
SCIENCE

VIT7.01 VINE 
PHYSIOLOGY

SCIENCE PATHWAY
If a student has not completed an undergraduate degree in a 
science discipline they are encouraged to undertake the NZ 
Certificate in Study and Career Preparation [Level 4] - Science 
Pathway.

This pathway gives students a broad understanding of key 
concepts and principles as well as the skills necessary to progress 
and succeed in wine science or viticulture fields. On completion 
of this programme students can continue to either the Graduate 
Diploma in Oenology or the Graduate Diploma in Viticulture. 

Qualification
The NZ Certificate in Study and Career 
Preparation [Level 4] - Science Pathway

Programme level Level 4

Length 19 weeks

Start dates 19 July

Fees NZ$ 11,700

ENTRY REQUIREMENTS
Applicants must demonstrate successful completion of an 
undergraduate degree. PTE (Academic) score of 42 with no band 
score lower than 36 or IELTS (Academic) score of 5.5 with no 
band score lower than 5.0 (or equivalent) achieved within the 
last 2 years.

COURSE DETAILS
Students will complete the four compulsory subjects listed below 
to achieve the qualification.

COURSE          CREDITS

SCP4.10        Skills for Successful Tertiary Study    15

SCP4.11       Building Communication Competence  15

SCP4.16       Introduction to Chemistry   15

SCP4.17       Introduction to Mathematics and Physics  15

EXCURSION

As part of the programme students will participate in a 5 day 
excursion to the world renowned wine producing regions of 
Nelson and Marlborough. 

This trip provides a fantastic opportunity for students to 
broaden their understanding of the diverse range of wine 
produced in New Zealand and an insight into wine produced 
outside Hawke’s Bay. 

During the trip students will visit approximately 12 different 
vineyards and wineries. Students will have the chance to 
network with vineyard and winery staff, whilst enjoying the 
company of their fellow students and lecturers. 

SEMESTER 1

SEMESTER 2



COURSE 
DESCRIPTIONS:

Courses are offered subject to sufficient numbers applying. All courses are compulsory unless noted in the tables below.
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.

COMPULSORY
COURSE NO. BRIEF DESCRIPTION NO. OF 

CREDITS
NZQA 
LEVEL

SEMESTER 
OFFERED

VITI5.01
Plant Science 
In this course the student will develop introductory knowledge and skills about the 
structure and function of plants with particular emphasis on the grapevine.

15 5 1

WSC5.06 Work Experience (Graduate Diploma)
This course provides an opportunity to gain 10 days of practical experience in a vineyard.

0 5 Full Year

PSC5.03

Soil Science
People credited with this course will 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 1

VIT7.09

Vine Health
C: VIT7.10 Viticulture Science and Practice.
This course is designed to build onto the introduction to vine pathology and entomology 
covered in Grape and Wine Production. An understanding of how these relate to vineyard 
management and grape quality management will be discussed. 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 lifecycle 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.

15 7 1

VIT7.07

Vineyard Establishment
C: VIT7.10 Viticulture Science and Practice
This course covers 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.

15 7 2

VIT7.10

Viticulture Science and Practice
The subject is structured to blend the practical aspects of grape growing with the 
scientific theory underlying key vineyard operations and to gain insight into the wine 
making process. The major event 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 so that the effect on the wine style and quality will be 
understood.
This course includes an excursion to an alternative wine growing region to Hawke’s Bay.

7 30 Full Year

PSC7.01

Soil Management
P: PSC5.02 Soil Science
C: VIT7.10 Viticulture Science and Practice
This course will discuss the responsibilities of the modern agriculturist to maintain and 
improve soil quality. The major forms of soil degradation, their causes, and management 
will be evaluated. Students should expect complete this course with an understanding of 
the impacts of farming practice on soil quality.

15 7 2

VIT7.01

Vine Physiology
P: VITI5.01 Plant Science 
C: VIT7.10 Viticulture Science and Practice  
This course aims to develop an understanding of vine physiological processes leading to 
growth and development of the grapevine. Topics covered include: biomass, distribution 
and turnover of the grapevine root system; fruitfulness of grapevines; photosynthesis of 
grapevines; and sugar accumulation in grape berries.

15 7 2
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