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–  Course title: CHEM/N D 415: Wine 
Chemistry, Cuisine, and Culture

–  Spring Semester 2014: 10-day study 
abroad to Spain, March 6–March 15

–  Credit: Full credit course

CORE COMPETENCIES 

1.   Think critically and creatively in  
both the theoretical and practical 
aspects of life

2.   Enjoy beauty both natural and  
humanly created

3.   Read, write and speak effectively and 
achieve computer literacy

4.   Understand the fundamentals of 
science and their relationship to nature, 
technology and society

5.   Utilize resources essential for research, 
academic success and lifelong learning

COURSE OBJECTIVES

At the end of this interdisciplinary course, 
students will be:

1.  Explain the chemical processes involved 
in the production of cheese, wine, and 
spirits

2.    Evaluate quality in wine and cheese

3.  Be able to interpret and understand  
wine labels

4.  Identify the main wines, cheeses and 
food products from the regions

5.  Discuss how the history and agriculture 
of the regions have affected their cuisines

6.  Appreciate the flavors and complexities 
of the food and wines of these regions

7.  Communicate their evaluations of food 
and beverage products clearly verbally 
and in writing

Course Itinerary Collaboration Series: 

CHEM 415: WINE  
CHEMISTRY, CUISINE  
& CULTURE

This course will focus on the 
chemistry of wine, spirits, 
and foods (particularly 
the cheeses) of a regional 
foreign country. 

It will review the scientific processes of 
fermentation and distillation and how 
chemistry affects the aging of wine, 
spirits, and cheese. Specific wines, 
foods, and beverages, from the region 
will be discussed. The history of cheese 
making and the cheeses from these 
regions will be reviewed, tasted, and 
evaluated. The history of cuisine and 
the particular cuisines of these regions 
will be covered. 

Interested in building your 
own Course Itinerary? Visit 

efcst.com/buildyourown



AT MARYWOOD UNIVERSITY
January 20–March 3

–  Introduction, videos related to culture 
and history; presentation on safety 
and policies while abroad (Office of 
International Affairs)

–  Physiology & health benefits of 
wine; review of current literature and 
discoveries

–  Sensory perceptions, aromas, and the 
science of wine and wine making

–  In-class exam #1; The science of wine 
and wine making

–  Guest lecture on the Chemistry of 
Wine; Sampling of cheeses and food

–  A study of regional cuisine, cheese, 
wine/spirits; etiquette class and quiz

–  In-class exam #2; A study of regional 
cuisine, cheese wine/spirits; Q&A 
regarding departure to Spain

IN SPAIN 
March 6–15

Day 2:   Arrive in Seville, visit Sherry Visitor 
Center, Paella Dinner

Day 3:   Guided tour of Seville, visit olive  
oil farm 

Day 4:   Transfer to Granada, visit a Moorish 
teahouse 

Day 5:   Transfer to Madrid via Quesos el 
Piconero Cheese Factory

Day 6:   Guided tour of Madrid and El 
Escorial; visit Mercado San Miguel 

Day 7:   Take the high-speed train to 
Barcelona, wine tasting, Spanish 
cooking class

Day 8:   Guided tour of Barcelona, cava 
tasting at Codorniu Cellars 

Day 9:   Guided tour Mercat de la Boqueria, 
tapas lunch 

Day 10:   Depart from Barcelona and fly home

BACK ON CAMPUS
March 24–April 7

–  Student presentations on their 
experiences abroad; journal  
submissions due

–  A theme-based dinner celebration,  
Q&A session, and course evaluation

ABOUT THE PROFESSOR:
Dr. Deborah Hokien teamed up with her 
colleague Dr. Lee Harrison, professor of 
dietetics at Marywood University, to create 
this program. The information above is an 
excerpt from the comprehensive syllabus  
they built together.

SYLLABUS OVERVIEW 


