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Gallo University Wine Training: Elevate Your Wine Knowledge and Skills

gallo university wine training has become a cornerstone for wine enthusiasts,
hospitality professionals, and sales teams eager to deepen their
understanding of wine. Whether you’re an aspiring sommelier, a retail
associate, or simply passionate about wine, this comprehensive training
program offers a structured and engaging pathway to mastering the art and
science of wine. In this article, we’ll explore what makes Gallo University
wine training stand out, the benefits of joining, and how it can transform
your appreciation of wine.

What is Gallo University Wine Training?

Gallo University wine training is an educational initiative developed by
E.&J. Gallo Winery, one of the largest and most respected wine producers in
the world. This program is designed to equip participants with in-depth
knowledge about wine varieties, production techniques, tasting skills, and
food pairings. Unlike conventional wine courses that might feel overly
technical or abstract, Gallo University strikes a balance between
accessibility and expertise, making wine education approachable for learners
at any level.

The training often includes interactive modules, video tutorials, and tasting
sessions that encourage hands-on learning. This dynamic approach allows
students to not only learn about different grape varietals and regions but
also to develop their palate and confidence in discussing wine.

Why Choose Gallo University Wine Training?

Industry-Recognized Expertise

One of the standout features of Gallo University wine training is its
connection to one of the most reputable wine houses globally. Gallo Winery
has decades of experience and a vast portfolio of wines, from iconic brands
to boutique labels. This ensures the training content is rooted in authentic
industry knowledge, providing students with insights straight from winemakers
and experts.

Comprehensive Curriculum

The training covers a broad spectrum of topics, including:

Wine grape varieties and their characteristics

Viticulture and winemaking processes



Wine tasting techniques and sensory evaluation

Food and wine pairing principles

Sales strategies for wine professionals

This comprehensive curriculum is designed to empower learners not just to
know about wine but to apply that knowledge practically, whether in a
restaurant, retail setting, or personal enjoyment.

Key Components of the Gallo University Wine
Training Experience

Interactive Learning Modules

Rather than relying solely on textbooks or lectures, Gallo University
incorporates multimedia content and quizzes that make learning engaging.
These modules help reinforce key concepts and encourage active participation,
which is proven to improve retention.

Guided Tasting Sessions

Tasting is a critical component of any wine education. Gallo University wine
training includes guided tastings that teach students how to identify aromas,
flavors, and textures in different wines. Learning to “read” a wine through
tasting not only enhances enjoyment but also builds the vocabulary needed to
describe wines confidently.

Real-World Application

For wine sales professionals, understanding customer preferences and making
tailored recommendations is key. Gallo University integrates sales training
with wine knowledge, equipping participants with the skills to connect with
customers, answer questions accurately, and increase sales through educated
suggestions.

Who Can Benefit from Gallo University Wine
Training?

Hospitality and Restaurant Staff

Waitstaff, bartenders, and restaurant managers can boost their confidence and
professionalism by learning how to suggest wines that complement specific



dishes. This not only enhances the dining experience for guests but can also
increase wine sales.

Retail Wine Associates

For those working in wine shops or liquor stores, understanding the nuances
of different wines allows for better customer service. Gallo University wine
training gives retail associates the tools to guide customers through
selections, helping them find the perfect bottle for any occasion.

Wine Enthusiasts

Even if you’re not in the wine industry, this training offers a fantastic
opportunity to deepen your appreciation for wine. Whether planning to build a
personal collection or simply enjoy wine more thoughtfully, the knowledge
gained can transform casual drinking into a richer, more informed experience.

Tips for Making the Most of Your Gallo
University Wine Training

Create a Dedicated Learning Schedule

Consistency is key when absorbing new information. Set aside regular time
slots to engage with the course materials, review notes, and participate in
tastings. This helps build a habit and keeps the learning process enjoyable
rather than overwhelming.

Practice Tasting Regularly

Try to sample a variety of wines outside the guided training sessions.
Experiment with different grape varieties and regions to expand your palate.
Take notes on your observations to develop your tasting skills further.

Engage with the Community

Many wine training programs offer forums or social media groups where
participants can share experiences and ask questions. Engaging with peers can
enhance your learning and provide new perspectives on wine appreciation.

Apply What You Learn

Whether you’re working in sales, hospitality, or simply enjoying wine with
friends, try to use the knowledge you gain. Describe wines using appropriate
terminology, suggest pairings, and share interesting facts to reinforce your



skills.

The Impact of Gallo University Wine Training on
Career Growth

In the competitive world of wine and hospitality, specialized training can
set you apart. Gallo University wine training not only enriches your wine
knowledge but also boosts your resume by demonstrating commitment to
professional development. Employers value candidates who understand product
knowledge deeply and can communicate effectively with clients.

Moreover, for those interested in pursuing certifications like the Court of
Master Sommeliers or WSET (Wine & Spirit Education Trust), Gallo University
provides a solid foundation that can complement more advanced studies. The
practical skills gained here often translate directly into improved job
performance and greater job satisfaction.

Exploring the Gallo Winery Legacy Through
Training

One unique aspect of Gallo University wine training is the opportunity to
learn about the history and legacy of the Gallo family and their
contributions to the wine industry. Understanding this background enriches
the context of the wines you study and provides an appreciation for how
tradition and innovation come together in winemaking.

This historical perspective also highlights the importance of sustainability
and innovation in modern viticulture practices, themes increasingly
emphasized in the curriculum. Learners gain insights into how the industry is
evolving, making the training relevant and forward-thinking.

---

For anyone passionate about wine or looking to enhance their professional
skills in the beverage industry, Gallo University wine training offers a
practical, engaging, and reputable path to mastery. Its blend of expert
knowledge, real-world application, and interactive learning makes it a
standout resource in the world of wine education. Whether you’re just
starting your journey or looking to refine your expertise, this training can
open new doors and deepen your connection to the fascinating world of wine.

Frequently Asked Questions

What types of wine training programs does Gallo
University offer?

Gallo University offers a variety of wine training programs including
introductory courses, advanced sommelier training, and specialized modules on
wine tasting, production, and sales techniques.



Who can enroll in Gallo University's wine training
courses?

Gallo University's wine training courses are open to wine industry
professionals, hospitality staff, distributors, and enthusiasts looking to
deepen their knowledge of wine.

Are Gallo University wine training courses available
online?

Yes, Gallo University provides both in-person and online wine training
courses to accommodate learners worldwide and offer flexible learning
options.

What certifications can one earn from Gallo
University wine training?

Participants can earn certifications such as Certified Wine Specialist and
advanced diplomas recognized in the wine industry, which can enhance career
prospects.

How does Gallo University wine training benefit
hospitality professionals?

Gallo University wine training equips hospitality professionals with
comprehensive wine knowledge, tasting skills, and service techniques,
improving customer experience and boosting sales.

Does Gallo University provide training on Gallo
Family Vineyards wines specifically?

Yes, Gallo University includes detailed training on Gallo Family Vineyards
wines, covering their history, flavor profiles, and pairing suggestions to
help sales teams and sommeliers.

Additional Resources
Gallo University Wine Training: Elevating Expertise in the World of Wine

gallo university wine training has emerged as a notable program within the
wine education landscape, aimed at enhancing the knowledge and skills of wine
professionals and enthusiasts alike. As the wine industry continues to expand
globally, the need for structured, comprehensive training programs becomes
increasingly vital. Gallo University, backed by the legacy of E. & J. Gallo
Winery, provides an intriguing blend of practical expertise, historical
context, and technical education designed to meet the demands of today’s
dynamic wine market.

Understanding Gallo University Wine Training

Gallo University is a proprietary educational platform developed by E. & J.



Gallo Winery, the largest family-owned winery in the United States. The
program targets a variety of audiences including retail staff, distributors,
sommeliers, and hospitality professionals seeking to deepen their
understanding of wines, their production, and their market positioning.
Unlike generic wine courses, Gallo University wine training is tailor-made to
align with the brand portfolio of Gallo wines, while also offering broader
insights into wine tasting, pairing, and sales techniques.

One of the program’s distinguishing features is its emphasis on experiential
learning combined with digital accessibility. The curriculum is designed to
be modular and interactive, allowing learners to progress through different
levels at their own pace. This flexibility is particularly beneficial for
professionals balancing education with demanding work schedules.

Curriculum and Course Structure

The course structure at Gallo University typically includes:

Wine Fundamentals: Covering the basics of viticulture, vinification, and
varietal characteristics.

Tasting Techniques: Training participants on sensory evaluation, aroma
identification, and flavor profiling.

Wine Pairing: Guidelines for matching wines with various cuisines to
enhance dining experiences.

Sales and Marketing: Strategies for positioning Gallo’s wine portfolio
in competitive retail and hospitality environments.

Brand Knowledge: In-depth exposure to Gallo’s history, brand values, and
flagship products.

This comprehensive approach ensures that learners not only understand wine as
a product but also how to effectively communicate its value to consumers, a
critical skill in retail and hospitality sectors.

The Role of Gallo University Wine Training in
Professional Development

In the competitive wine industry, having credentials or training from a
recognized program can significantly enhance a professional’s credibility.
Gallo University wine training offers certification upon completion, which
serves as a mark of specialized knowledge. This credential can be
advantageous for retail workers looking to advance, sommeliers seeking to
reinforce foundational knowledge, or distributors aiming to better represent
Gallo’s wines.



Comparisons with Other Wine Education Programs

When compared to other wine education providers such as the Wine & Spirit
Education Trust (WSET) or Court of Master Sommeliers, Gallo University offers
a more brand-centric experience rather than a broad-spectrum wine education.
While WSET courses provide internationally recognized qualifications covering
global wine regions and styles, Gallo University focuses on practical
applications related to its own product lines and market positioning.

This specificity can be viewed both as a strength and a limitation:

Pros: Tailored knowledge about Gallo’s extensive portfolio, practical
sales strategies, and direct application to retail or hospitality
settings where Gallo wines are sold.

Cons: Less comprehensive coverage of global wine regions and styles
compared to more generalized certifications, potentially limiting
broader wine industry knowledge.

For professionals whose careers involve direct interaction with Gallo’s
brands or retail environments where these wines dominate, the program’s
targeted focus can provide a competitive edge.

Technology and Accessibility in Gallo
University Wine Training

In recent years, Gallo University has invested in digital platforms that
enable remote learning and interactive content delivery. This technological
integration allows learners to engage with multimedia resources such as
videos, quizzes, and virtual tastings. The platform also supports mobile
access, facilitating on-the-go learning for busy professionals.

This approach aligns with broader trends in wine education, where digital
accessibility has expanded participation beyond traditional classroom
settings. Gallo University’s model reflects an understanding of modern
learning preferences and the need for convenience without compromising
content quality.

Impact on Sales and Customer Engagement

A notable outcome of Gallo University wine training is its positive impact on
sales performance and customer engagement. Trained staff equipped with deeper
product knowledge and confident communication skills tend to enhance customer
experience, leading to increased sales conversions and brand loyalty.

Retailers and distributors who have incorporated Gallo University training
into their onboarding processes report better product placement, more
persuasive selling techniques, and an overall boost in staff morale. This
reinforces the value of investing in specialized wine education as a business
tool rather than merely an academic exercise.



Challenges and Opportunities

While Gallo University wine training offers many benefits, some challenges
remain. The brand-specific nature of the curriculum may limit its appeal to
individuals seeking a more comprehensive or independent wine education.
Additionally, the wine industry’s evolving trends and consumer preferences
require continuous updates to the training content to remain relevant.

Opportunities for Gallo University include expanding partnerships with
hospitality schools, integrating emerging wine regions and styles into the
curriculum, and offering advanced modules for seasoned professionals. Such
initiatives could broaden the program’s appeal and reinforce its position as
a leading resource in wine education.

The commitment to blending tradition with innovation positions Gallo
University wine training as a dynamic program capable of adapting to the
shifting landscape of the wine industry.

With the increasing demand for knowledgeable wine professionals worldwide,
programs like Gallo University play a critical role in elevating industry
standards and enhancing consumer experiences. Its blend of brand-specific
expertise, accessibility, and practical application sets a noteworthy example
of how corporate-backed education can complement broader wine learning
pathways.

Gallo University Wine Training
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  gallo university wine training: University Wine Course Marian W. Blady, 1997-05-01 For
over 20 years the most widely used wine textbook in higher education courses, The University Wine
Course provides a 12-week program for learning about wine in-depth, from sensory evaluation to the
science of viticulture and winemaking. Written and organized in a “user friendly” style, this book
serves as a comprehensive-yet-easy resource for self-tutoring. Includes chapter exams and answers,
study guides, lab exercises, final exams and extensive references and bibliography. Illustrated with
appendixes on Wine & Food, Label Reading, Do-It-Yourself Labs, Student tasting notes and more.
Dr. Baldy is a USDA award-winning professor of sciences who has operated her own vineyard and
winery and has taught wine appreciation for academic credits to university students for over 20
years. A Teacher’s Manual is available from the publisher.
  gallo university wine training: Windows on the World Complete Wine Course Kevin Zraly,
2005 Zraly employs his usual inimitable irreverent style as he takes a close look at America's wines
and their history, discussing varieties from all 50 states.
  gallo university wine training: The ^AOxford Companion to American Food and Drink
Andrew F. Smith, 2007-05-01 Building on the highly praised and deliciously browseable two-volume
compendium the Oxford Encyclopedia of Food and Drink in America, this new work serves up
everything you could ever want to know about American consumables and their impact on popular
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culture and the culinary world. Within its pages for example, we learn that Lifesavers candy owes its
success to the canny marketing idea of placing the original flavor, mint, next to cash registers at
bars. Patrons who bought them to mask the smell of alcohol on their breath before heading home
soon found they were just as tasty sober and the company began producing other flavors. Edited by
Andrew Smith, a writer and lecturer on culinary history, the Companion serves up more than just
trivia however, including hundreds of entries on fast food, celebrity chefs, fish, sandwiches, regional
and ethnic cuisine, food science, and historical food traditions.
  gallo university wine training: Kevin Zraly Windows on the World Complete Wine Course
Kevin Zraly, 2018-10-29 “When it comes to beginners’ wine guides, Windows on the World Complete
Wine Course is one of the perennial best.” —Wall Street Journal With more than three million copies
sold, this perennial bestseller by James Beard Lifetime Achievement Award Winner Kevin Zraly is
the definitive guide to understanding and appreciating wine. Kevin Zraly, America’s ultimate wine
educator, demystifies every aspect of choosing, tasting, and enjoying wine. From the renowned reds
of Bordeaux and California to the trail-blazing whites of Washington State and New Zealand, this
essential volume features maps of each region, lush photographs, a wealth of infographics, best
value bottles for each country, hundreds of labels to help you find the right wines, and guided
tastings. It also includes the latest vintages to savor, comprehensive notes on food pairings, and
answers to frequently asked questions. This revised and expanded edition features new classes on
South America, Australia, and New Zealand, sparkling wine, and fortified wine as well as
information on cutting-edge trends (rosé, Prosecco) and emerging wine regions, including Sicily and
China. The Windows on the World Complete Wine Course gives you all the tools you need to discover
and enjoy the best wines for you.
  gallo university wine training: The Oxford Companion to Wine Jancis Robinson, Julia
Harding, 2015 This wine book provides comprehensive coverage on all aspects of wine making, and
puts wine, wine-making and wine drinking into historical perspective.
  gallo university wine training: Neurobiology of Alcohol Dependence Antonio Noronha,
Changhai Cui, Robert Adron Harris, John C. Crabbe, 2014-05-02 Recent scientific advances have
provided substantial information on the brain circuits and pathways relevant to various aspects of
dependence. Neurobiology of Alcohol Dependence highlights the most recent data at the molecular,
cellular, neurocircuitry, and behavioral levels, fostering an understanding how neuroplasticity and
neuroadaptation occur, and how different neural pathways and neurocircuits contribute to
dependence. - Highlights recent advances in understanding alcohol addiction from molecular,
cellular, neurocircuitry, and behavioral levels - Integrates several emerging areas of research and
discusses the application of novel research techniques to the understanding of alcohol dependence -
Chapters authored by leaders in the field around the globe — the broadest, most expert coverage
available
  gallo university wine training: The Makers of American Wine Thomas Pinney, 2012-05-07
Americans learned how to make wine successfully about two hundred years ago, after failing for
more than two hundred years. Thomas Pinney takes an engaging approach to the history of
American wine by telling its story through the lives of 13 people who played significant roles in
building an industry that now extends to every state. While some names—such as Mondavi and
Gallo—will be familiar, others are less well known. These include the wealthy Nicholas Longworth,
who produced the first popular American wine; the German immigrant George Husmann, who
championed the native Norton grape in Missouri and supplied rootstock to save French vineyards
from phylloxera; Frank Schoonmaker, who championed the varietal concept over wines with
misleading names; and Maynard Amerine, who helped make UC Davis a world-class winemaking
school.
  gallo university wine training: A Guide to the Elite Estates of the Mosel-Saar-Ruwer Wine
Region Rudi Wiest, 1983
  gallo university wine training: Leary's Global Wineology Charlie Leary, PhD, MA, 2022-11-15
This is the only complete guide to wine education programs, classes, and scholarship. Those wishing



to increase their understanding and appreciation of wine for personal enjoyment or social know-how,
and those who desire to pursue or advance a professional career in the wine industry now confront a
plethora of wine education options with a confusing array of titles, degrees, certificates, and
specializations. Some wine education is free and short, while other programs can cost dearly in time
and money. Some courses of study take a few hours and others a few years. Institutions offering
wine education vary from state colleges and universities to non-profit organizations and many
profit-seeking companies. Sommeliers require training that may be mostly useless to vintners.
Someone who wants to deftly handle ordering wine in a restaurant probably doesn’t want to learn
about wine chemistry or Integrated Pest Management. Which program is right for you? What’s the
difference between an MS and an MW or an MS in viticulture? Is the education for a CWE the same
as that for a WSET Diploma? Are some schools better for learning about wine journalism than the
wine business? This book will help answer such questions. There are chapters on wine studies
programs and credentials, including for sommeliers and those working in the wine trade; university
viticulture and enology programs; wine business study programs; free online wine education
courses; wine studies scholarships; and wine mentorship programs. Advance Praise for Leary's
Global Wineology: This groundbreaking book on wine education will be useful to business owners as
well as wine enthusiasts. When I bought my wine business, I looked far and wide for guidance on
classes or programs to strengthen my wine knowledge. Nothing existed. It was an arduous task to
figure out which course to take amongst the so many offered! Charlie Leary has now filled that gap.
It will be useful to me not only in assessing candidates for employment, but also as a resource in
training my staff. This guide is indispensable for anyone in the wine trade, writ large, and has lots of
information of use to the general wine-drinking public who want to learn more. Sajive Jain, Owner of
Bottle Barn, Sonoma, California
  gallo university wine training: Coteaching in International Contexts Colette Murphy,
Kathryn Scantlebury, 2010-04-02 Coteaching is two or more teachers teaching together, sharing
responsibility for meeting the learning needs of students and, at the same time, learning from each
other. Working as collaborators on every aspect of instruction, coteachers plan, teach and evaluate
lessons together. Over the past decade, because coteaching can be highly beneficial to both students
and teachers it has become an increasingly important element of science teacher education and is
expanding into other content areas and educational settings. This edited book brings together ten
years' work on the research and the practice of coteaching and its impact on teaching and learning,
predominantly in the sciences. It includes contributions from Europe, United States and Australia
and presents an doverview of theory and practice common to most studies.
  gallo university wine training: Resources in Education , 1978
  gallo university wine training: Soft Soil, Black Grapes Simone Cinotto, 2014-05-02 Winner of
the 2013 New York Book Show Award in Scholarly/Professional Book Design From Ernest and Julio
Gallo to Francis Ford Coppola, Italians have shaped the history of California wine. More than any
other group, Italian immigrants and their families have made California viticulture one of America’s
most distinctive and vibrant achievements, from boutique vineyards in the Sonoma hills to the
massive industrial wineries of the Central Valley. But how did a small group of nineteenth-century
immigrants plant the roots that flourished into a world-class industry? Was there something
particularly “Italian” in their success? In this fresh, fascinating account of the ethnic origins of
California wine, Simone Cinotto rewrites a century-old triumphalist story. He demonstrates that
these Italian visionaries were not skilled winemakers transplanting an immemorial agricultural
tradition, even if California did resemble the rolling Italian countryside of their native Piedmont.
Instead, Cinotto argues that it was the wine-makers’ access to “social capital,” or the ethnic and
familial ties that bound them to their rich wine-growing heritage, and not financial leverage or direct
enological experience, that enabled them to develop such a successful and influential wine business.
Focusing on some of the most important names in wine history—particularly Pietro Carlo Rossi,
Secondo Guasti, and the Gallos—he chronicles a story driven by ambition and creativity but realized
in a complicated tangle of immigrant entrepreneurship, class struggle, racial inequality, and a new



world of consumer culture. Skillfully blending regional, social, and immigration history, Soft Soil,
Black Grapes takes us on an original journey into the cultural construction of ethnic economies and
markets, the social dynamics of American race, and the fully transnational history of American wine.
  gallo university wine training: Northern California Jack Newcombe, 2013-06-26 “The
landscape of monotony is elsewhere,” Jack Newcombe writes, and the routes he traces through the
vineyards, towns, and parkland of northern California—along with the variegated pleasures to be
explored en route—bear the proof: • Mud baths and wine tasting in Calistoga • A view from the top
at Mt. St. Helena • Wine touring, the slow and selective way, in the Napa and Sonoma valleys • “A
Beer Experience” in Petaluma, and a dining treat at the New Boonvile Hotel • Whale watching on
the Sonoma and Mendocino coasts • Walking the redwood forest trails • Finishing fleets and
Victorian mansions in Eureka These attractions and more—and the colorful past that gave rise to
them—are presented in Northern California: A History & Guide, an exciting, indispensable travel
companion for a most spectacular region.
  gallo university wine training: Napa James Conaway, 2002-10-24 The New York
Times–bestselling history of the rise of California’s wine country and its most famous vintners—from
the author of Napa at Last Light. James Conaway’s remarkable bestseller delves into the heart of
California’s lush and verdant Napa Valley, also known as America’s Eden. Long the source of
succulent grapes and singular wines, this region is also the setting for the remarkable true saga of
the personalities behind the winemaking empires. This is the story of Gallos and Mondavis, of
fortunes made and lost, of dynasties and destinies. In this delightful, full-bodied social history,
Conaway charts the rise of a new aristocracy and, in so doing, chronicles the collective ripening of
the American dream. Napa is a must-read for anyone interested in our country’s obsession with
money, land, power, and prestige. “An extraordinary American success story: a pageant of family
dramas and blood feuds.” —People “This is more than a ‘wine book’—it is a fascinating and closely
reported social history.” —Tracy Kidder
  gallo university wine training: How to Launch Your Wine Career Liz Thach, Brian D'Emilio,
2009-09-01 Written by successful and respected industry professionals, How to Launch Your Wine
Career gives practical, real-world advice on how to land, develop, and succeed in a career in wine
making and production, vineyard management, marketing and sales, public relations, writing,
education, winery management and administration, direct-to-consumer sales, and more. Featuring
interviews with some of wine's most prominent figures—including winemaker Heidi Barrett and wine
writer James Laube of Wine Spectator—the book builds a career from the ground up, explaining job
descriptions, educational and skill requirements, the career ladder, how to get started, and job
hunting strategies. Each chapter ends with a helpful resource guide of available conferences, books,
and websites. The appendix provides a detailed action plan worksheet to help the prospective
applicant plan, plot progress, and nail that killer wine industry job.
  gallo university wine training: Bottled Poetry James T. Lapsley, 2022-02-25 California's Napa
Valley is one of the world's premier wine regions today, but this has not always been true. James T.
Lapsley's entertaining history explains how a collective vision of excellence among winemakers and
a keen sense of promotion transformed the region and its wines following the repeal of Prohibition.
Focusing on the formative years of Napa's fine winemaking, 1934 to 1967, Lapsley concludes with a
chapter on the wine boom of the 1970s, placing it in a social context and explaining the role of Napa
vineyards in the beverage's growing popularity. Names familiar to wine drinkers appear throughout
these pages—Beaulieu, Beringer, Charles Krug, Christian Brothers, Inglenook, Louis Martini—and
the colorful stories behind the names give this book a personal dimension. As strong-willed,
competitive winemakers found ways to work cooperatively, both in sharing knowledge and
technology and in promoting their region, the result was an unprecedented improvement in wine
quality that brought with it a new reputation for the Napa Valley. In The Silverado Squatters, Robert
Louis Stevenson refers to wine as bottled poetry, and although Stevenson's reference was to the
elite vineyards of France, his words are appropriate for Napa wines today. Their success, as Lapsley
makes clear, is due to much more than the beneficence of sun and soil. Craft, vision, and



determination have played a part too, and for that, wine drinkers the world over are grateful. This
title is part of UC Press's Voices Revived program, which commemorates University of California
Press’s mission to seek out and cultivate the brightest minds and give them voice, reach, and impact.
Drawing on a backlist dating to 1893, Voices Revived makes high-quality, peer-reviewed scholarship
accessible once again using print-on-demand technology. This title was originally published in 1996.
  gallo university wine training: The Global Education Movement Toni Fuss Kirkwood-Tucker,
2018-01-01 The pages of this book paint a portrait of thirteen scholars and their lifelong professional
accomplishments in and contributions to teaching, service, and research in global international
education around the world. Their extraordinary work contributed extensively to the development,
direction and growth of the global education movement in the United States initiated by James M.
Becker as Director of School Services for the Foreign Policy Association, New York City, in the
1960s. These scholars were honored with the Distinguished Global Scholar Award presented by the
International Assembly of the National Council for the Social Studies, the largest professional
organization for social studies educators in the United States. Their narratives comprise an
intriguing mosaic of backgrounds, scholarship, and contexts from which their extraordinary work
blossomed in building bridges—not walls—among peoples and nations. The publication is intended to
honor the professional achievements in global international education of these scholars who have
devoted their professional lives to creating a better world through their work. More importantly, this
book exposes globally-minded individuals, educators, scholars, administrators, and policymakers
around the world to empowering role models from Africa, Europe, and the United States and
opportunity to learn about the multitude of professional activities, teachings, partnerships, exchange
programs and research in which they might engage to promote a deeper understanding about the
cultural, geographic, economic, social, and technological interconnectedness of the world and its
people---the very purpose of global education.
  gallo university wine training: A Sense of Place Steven Kolpan, 2013-02-01 In A Sense of
Place, renowned wine expert and writer Steven Kolpan tells the story of how Francis Ford Coppola
brought California's most distinguished and historic vineyard back to life. Gustave Niebaum's
Inglenook Estate, started in 1879, was one of the Napa Valley's first established vineyards and the
birthplace of its premium wine industry. Generations after Niebaum's death, the vineyard was sold
to Heublein, the wine and spirits monolith, who broke up the land and changed the Inglenook brand
from a premium, connoisseur wine to a mass-market jug wine. In 1975, Francis Coppola bought the
Niebaum residence and the surrounding estate. Along with the original estate's reputation, he also
brought back some of its original workers, including Rafael Rodriquez, who, in h is late seventies,
now serves as the vineyard manager and historian. Coppola overcame naysayers, red tape, and
financial turmoil to reestablish the winery as a defender of quality, producing wine under four
different labels, including the revered wine Rubicon. In 1995, Coppola purchased the Inglenook
Chateau and its adjacent vineyards, fulfilling his dream of reuniting the original Napa Valley estate.
Kolpan's luscious, flavorful narrative is worth enjoying now and keeping for later.
  gallo university wine training: Handbook of Teaching and Learning in Tourism Pierre
Benckendorff, Anita Zehrer, 2017-01-27 This comprehensive Handbook provides an international
perspective on contemporary issues and future directions in teaching and learning in tourism. Key
topics include assurance of learning, development of skills, learning in the field, work integrated
learning, sustainability and critical studies, internationalisation, technology enabled learning, links
between teaching and research, and graduate student supervision. Within these topics attention is
devoted to the discussion of curriculum, pedagogy, assessment, students, educators and trends and
issues. The Handbook provides a valuable resource for understanding teaching and learning theory
and practice in tourism.
  gallo university wine training: Journal of Education and School World , 1887
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