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While the subject of wine, beer, and spirits continues to grow in popularity, there are very few
books that approach the subject in an accessible manner and that also contain the pedagogical
features needed by instructors. In addition, most books cover the subject of wine only, while
hospitality students need a broader base on knowledge that also includes beer and spirits. After
finishing the book, readers will be prepared to take the introductory certification exams of the
Court of Master Sommeliers, International Sommelier Guild, and Society of Wine Educators and
receive a first-level certification.Divided into five parts, Gibson covers wine, beer, and spirits.
Along with a history of each type of beverage, he also covers how these beverages are
produced and manufactured, varieties and styles of these beverages, and food pairings. Most
importantly, Gibson covers costing, pricing, merchandising, marketing, and storing wine, along
with creating a balanced wine list and table service.

From the Inside FlapA complete introduction to wine, beer, and spirits for aspiring sommeliers,
bartenders, and wine loversWhether you're studying for sommelier certification or you're a
bartender who wants a better understanding of the beverages you serve, The Sommelier Prep
Course offers the best up-to-date information on wine, beer, and all varieties of spirits. This
heavily illustrated introductory guide covers New World and Old World wines, viniculture and
viticulture, and fermented beverages such as sake, mead, and cider as well as beer and spirits.
Students will find powerful study resources, including review questions, key terms, maps,
sample wine labels, and a pronunciation guide with more than 1,200 terms."At last, the wine
enthusiast has access to a comprehensive work that approaches the wine and spirits culture in
laymen's terms and delivers a wealth of detailed information in a format that is a joy to read.
Michael Gibson's The Sommelier Prep Course is a must-have reference work for wine lovers
and industry professionals alike. Historical and technical information, global diversity, and the
often-asked questions are brilliantly addressed in this outstanding work."—Bob Foley,
Winemaker and owner, Robert Foley Vineyards, Napa Valley, CA"Any candidate who is in the
process of studying for their introductory level certificate will find Mike Gibson's The Sommelier
Prep Course very helpful. Mike has taught candidates how to pass this introductory level course
for years, and this experience has allowed him to distill everything someone needs to pass this
exam."—Eddie Osterland, America's first Master SommelierFrom the Back CoverA complete
introduction to wine, beer, and spirits for aspiring sommeliers, bartenders, and wine
loversWhether you're studying for sommelier certification or you're a bartender who wants a
better understanding of the beverages you serve, The Sommelier Prep Course offers the best
up-to-date information on wine, beer, and all varieties of spirits. This heavily illustrated
introductory guide covers New World and Old World wines, viniculture and viticulture, and



fermented beverages such as sake, mead, and cider as well as beer and spirits. Students will
find powerful study resources, including review questions, key terms, maps, sample wine labels,
and a pronunciation guide with more than 1,200 terms."At last, the wine enthusiast has access
to a comprehensive work that approaches the wine and spirits culture in laymen's terms and
delivers a wealth of detailed information in a format that is a joy to read. Michael Gibson's The
Sommelier Prep Course is a must-have reference work for wine lovers and industry
professionals alike. Historical and technical information, global diversity, and the often-asked
questions are brilliantly addressed in this outstanding work." Bob Foley, Winemaker and owner,
Robert Foley Vineyards, Napa Valley, CA"Any candidate who is in the process of studying for
their introductory level certificate will find Mike Gibson's The Sommelier Prep Course very
helpful. Mike has taught candidates how to pass this introductory level course for years, and this
experience has allowed him to distill everything someone needs to pass this exam." Eddie
Osterland, America's first Master SommelierAbout the AuthorMICHAEL GIBSON is lead
instructor for wine and spirits at the Le Cordon Bleu College of Culinary Arts in Scottsdale. He is
a certified specialist of wine with the Society of Wine Educators and a certified sommelier with
the American Chapter of the Court of Master Sommeliers. He also works in the beverage
industry as the director of operations for a wine and spirits distributor.Read more
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Cookie monster, “Excellent wine book. Although this is intended as a text for those preparing for
the Court of Master Sommelier’s Introductory Sommelier exam, it is an excellent book for anyone
wanting to know more about wine. The author (who was an instructor at a culinary school) has
produced a text that is clearly written and easy to understand. The end-of-chapter question are
also helpful. The only negative is that it is from 2010, so some information may be out of date,
but the vast majority  remains current.”

lexi, “Great Basics Course. I passed my level 1 sommelier course after studying only this book.
The information is delivered in a straightforward way and read cover to cover would lay a great
foundation for anyone studying wine. The book I received was copyrighted in 2010 however, and
as such, some of the information is out of date. Still a great study tool.”

Tyler Osborne, “An easy way to develop a foundation on wine. I've been cooking professionally
for a while now and wine has been one of those things I've known I should learn more about, but
just haven't gotten around to doing. While I won't say this book has made me a master
sommelier, I will say I now have a pretty decent foundation on the subject of wine. It's actually
pretty cool.The book nicely summarizes the history of wine, how to taste wine (which is super
cool because it's all based on deduction), a brief chapter on food and beverage pairings, the
more popular regions in the world where wine is produced, and even talks about beer and
spirits.I just really appreciate how much less intimidated I am towards wine now. This book held
my interest very well and I found it fun to read.”

ann, “Great book. Easy to read and helpful.. Loved this book and learned a lot to help me prep
for my Level 1 Somm test. It explained things in an easy to understand way (much easier to
understand than the course material I obtained in my class). Glad I got this book and will keep it
as a handy reference.”

Eric, “Great down-to-earth resource.... I recently started at a wine bar and although I have a
good deal of experience serving wine, the learning curve at a spot focused on wine was a bit
steep. Several of our team are using this text as part of an ongoing study group. We may seek
our certifications but one thing is for sure, it really brings the concepts and essential down to
earth and within a reasonable grasp.  Great resource!  Thank you.”

Mark E., “Great textbook. First and foremost, do not forget that this is a textbook...that being
said, it reads quite nicely and keeps interest in the material. The author does a successful job of
inserting some humor throughout to prevent monotony and straight regurgitation of material.
Additionally, the author does a great job of repeating important themes and key terms
throughout the book, so as to cement the information in the reader's mind. The only negative I



could draw was with the weakness of the review questions at the end of each section; they were
quite minimal in nature and seemed a bit too easy. Overall, this book presents a solid foundation
and is a great choice for those seeking to become a certified Sommelier, or simply have an
above-average interest in wine.”

I. King, “Excellent Start. I'll make this short and sweet - although I've "been into" wines for years, I
decided that it was time to become certified. This book is an excellent start and very well written.
It's written at a level that anyone with an interest could understand without going into the
sometimes dizzying details that can be found in other serious wine books. This is a true
textbook; its layout, structure, and quizzes at the end of each chapter are helpful and
educational.I would recommend this for anyone - whether a novice who's just beginning to learn
about wines, someone who is starting to work in the wine industry (restaurant, winery, etc.), or
even someone who's far more experienced but who may be looking to go to the next level in
wines and need a regular, go-to book for reference.”

Dan, “This book is well done and is easy to read. I have been a wine lover for years now and
started to listen to podcasts to learn more. I got hooked on wanting to know more about wine
after reading The Billionaires Vinegar and The Judgement of Paris. This book is well done and
is easy to read. I read a chapter a week and try and drink wines as I am learning. I go back to it
and reread as I forget some information. I have not taken the certification tests and not sure I am
going to as I am in the software industry not wine but either way, I have learned a lot.”

Eowyn75, “The book is in excellent condition and it's a pretty good for its pourpose. I'm an italian
sommelier and I bought this book for english practice. Delivery took place a few days after the
eta.The book is in excellent condition and it's a pretty good for its pourpose. I highly recommend
it.”

Mr L, “Five Stars. Great basics and a useful guide to understanding the world of wine.”

The book by Annalise G. Roberts has a rating of 5 out of 4.8. 396 people have provided
feedback.
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