THE BUSINESS OF

WINE

MASTER OF PROFESSIONAL
STUDIES IN WINE MANAGEMENT
Napa Valley, California

THE CIA

DIFFERENCE

Unique among wine programs, a
CIA wine management degree not
only takes you from vine to crush
and from barrel to bottle, it also
emphasizes how wine makes its
way to tables everywhere.
You’ll master the lifecycle of a bottle
from marketing to distribution and
from restaurants to retail.
Get ready to take your place
in the world of wine.
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EXPERIENTIAL, CAREER-ESSENTIAL
KNOWLEDGE

WHO WILL BENEFIT

In the master’s in wine management program at The Culinary
Institute of America at Greystone, you’ll delve deeply into
subjects pivotal for your success. During its 30 weeks, you
will take part in interactive tastings and sensory analyses,
hear from industry experts, walk the vineyards and learn
from growers, hone your beverage management skills,
and so much more.

• Individuals who have a passion for wines and
beverages and a desire for a new career.

• Beverage professionals eager to advance.

• Hospitality or culinary graduates who want a
specialization in beverages.

The program, ideally located in the heart of Northern
California wine country, is designed so that you’ll learn
about the synergies between food and wine from the very
start, along with key processes once the wine is in the bottle,
such as marketing, distribution, and retail.

+
50
guest lecturers
from the

BEVERAGE
industry

©2019 The Culinary Institute of America. The CIA at Greystone is a branch of the CIA, Hyde Park, NY.
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Recognized leaders and trailblazers
in the food and beverage industry,
our alumni are a testament to the
rigor, quality, and reputation of CIA
wine and beverage education. By
earning a master’s degree in wine
management from the CIA, you’ll be
prepared to innovate, inspire, and

JOIN THE

succeed at the highest levels of this
dynamic profession.

LEADERS
CIA graduate and Master Sommelier Carlton McCoy
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SHAKING UP THE BEVERAGE WORLD
From beverage directors to bloggers, CIA graduates are making their mark. They work in restaurants,
hotels and resorts, wineries, retail, and media all over the world, in positions including:
Wine and Spirits Director
Wine Retailer
Distributor
Consultant
Marketing Specialist
Food and Beverage Manager

Director of Hospitality
Sommelier
Restaurant General Manager
Wine Writer
Beverage Concierge
Special Events Manager

THE BENEFITS OF MEMBERSHIP
As a graduate of the CIA, you’ll instantly become a member of an influential network of food and beverage professionals,
paving the way for unparalleled career opportunity. You’ll also have access to lifelong assistance and resources from the
college’s Career Services Office, including advisement services, job listings, and Career Fair and Networking events.

MORE
THAN

50alumni
K
waiting to

HIRE

CIA grads
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BEVERAGE
STUDIES

NIRVANA

Everything you need is here, in
the incomparable Napa Valley and
surrounding winegrowing regions,
and in our own Rudd Center for
Professional Wine Studies.
You simply can’t get this experience
or wine management education
anywhere but at the CIA.

LEARN IN THE NAPA VALLEY…

IN THE RUDD CENTER…

FROM THE EXPERTS

There’s no better place in the world to study wines and
beverages. When you’re a student at our California campus,
the Napa Valley will inform and support your education in
countless ways. You’ll take field trips to vineyards and wineries
to get a real hands-on, sensory knowledge of the business. You
will learn from wine and beverage authorities throughout the
Valley, savor the products from its farms and terroir, and see
how important beverages are to business profitability.

At the CIA, you’ll taste and analyze wines and beverages
in a facility thoughtfully designed for that sole purpose.
Every detail of the award-winning Rudd Center for
Professional Wine Studies feels right. Its two tasting theaters
are equipped with individual student stations, each with
a sink and light box with color-correct illumination. And
its specialized cooling and air filtration systems ensure the
wine you’re tasting is at the correct temperature with no
competing aromas.

When you’re seeking out the best in beverage education,
you start by looking at who’s standing at the front of
the room. At the CIA, you’ll find some of the top wine
and beverage authorities of our time. Our faculty brings
impeccable industry credentials and teaching experience
to every course. And their instruction is perfectly
complemented by insights and lectures from vintners,
distiller, distributors, retailers, and beverage leaders from
all over California wine country.

This attention to creating the optimal learning environment
is one reason prestigious organizations like Cakebread Cellars,
Gallo, and Napa Valley Vintners choose the Rudd Center as
their “go to” professional development venue.

Class sizes are small, offering you a high level of personal
interaction with your professors and other experts.
You’ll benefit greatly from our expertise in food and its
interplay with wine.

You’ll also discover the CIA is an integral part of this vibrant
community. You can’t help but be energized by the wealth
of professional conferences and leadership summits the CIA
hosts in the Napa Valley. They attract food and beverage
experts from across the region and around the world, giving
you the opportunity to make invaluable career connections
during your course of studies.
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EXCEPTIONAL

EDUCATION
Choosing the CIA for your

master’s degree makes perfect
sense. With its exceptional
faculty, career-focused curricula,
and singular focus, the college
has been educating successful
wine, beverage, and hospitality
professionals for decades.
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CIA MASTER OF PROFESSIONAL STUDIES, WINE MANAGEMENT
30 CREDITS
SEMESTER 1
Viniculture and Viticulture
3 Credits

The Wines of the New World:
Northern Hemisphere
3 Credits

New World Wines of the
Southern Hemisphere, Asia,
and the Levant

Distilled Spirits and
Introduction to Mixology

Advanced
Beverage Management

3 Credits

3 Credits

Old World Wines:
Southern and Eastern Europe

Thesis Project

3 Credits

SEMESTER 2
Fermented and
Non-Alcoholic Beverages

Global Wine
Business Management

3 Credits

3 Credits

Northern Wine Countries of Europe:
The Wines of France, Germany,
Austria, and Hungary

3 Credits

3 Credits

3 Credits
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GET

STARTED

CIA alumni are finding success
doing what they love—why not join
them? Apply now and take the first
steps to earning your place among
the leaders of wine and beverage.
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ELIGIBILITY

FINANCIAL AID

CURRICULUM

NOTICE OF NONDISCRIMINATION

To be eligible for enrollment, you must meet the
following requirements by the program start date:

The CIA provides financial assistance—consisting
of grants, scholarships, work-study, and loans—to
more than 90% of our students. This aid comes
from a variety of sources, including the federal and
state governments, private funders, and the college.

The CIA reserves the right to modify course
sequence, content, and offerings.

The Culinary Institute of America (CIA) is an
Equal Opportunity Employer committed to the
principle of equal opportunity in education and
employment. The CIA does not discriminate against
individuals on the basis of race, color, sex, sexual
orientation, gender identity, religion, disability, age,
genetic information, marital status, veteran status,
ancestry, national or ethnic origin, or any other
protected group or classification under federal or
state laws. The following Civil Rights Compliance
Officers at the CIA have been designated to handle
inquiries regarding the nondiscrimination policies:

• Be at least 21 years of age
• Have a bachelor’s degree, preferably in hospitality
management or a related field. While students
who have earned a bachelor’s degree in another
discipline may enroll in this program, they are
expected to enter the program with some
knowledge of the industry.

HOW TO APPLY
The process is simple—apply online at
www.ciachef.edu/wine-masters.
Your application must include a 300- to 500-word
Statement of Purpose that describes your purpose
for undertaking or continuing graduate study in
wines and beverages, your reasons for wanting to
study at The Culinary Institute of America, and your
professional plans and career goals. You may also
explain any special circumstances applicable to your
background and elaborate on relevant academic
and/or professional achievements.
Questions? Call 1-800-CULINARY (285-4627) or
e-mail admissions@culinary.edu.

ABOUT OUR CAMPUS
• Amazing campus with five-acre farm and
15-acre vineyard in the Napa Valley
• World-class restaurant and bakery café
• Average student age of 25
• Three student residences:
Guest House, Vineyard Lodge I and II

The CIA participates in the Federal Graduate Direct
Loan Program. Eligibility to borrow through the
Federal Direct Unsubsidized Loan program will
be determined once you have been accepted
into the master’s program and have filed the Free
Application for Federal Student Aid (FAFSA). You
can also apply for the Federal Direct Graduate PLUS
loan to help with any remaining expenses.

NOTICE CONCERNING THE
TRANSFERABILITY OF CREDITS
EARNED AT THE CIA

Our skilled Student Financial and Registration
Services (SFRS) staff will guide you through the
process and help support your educational goals.
Contact the SFRS team at 845-451-1500 or
SFRS@culinary.edu.

The transferability of credits you earn at The
Culinary Institute of America is at the complete
discretion of an institution to which you may seek
to transfer. Acceptance of the degree or certificate
you earn from the CIA is also at the complete
discretion of the institution to which you seek to
transfer. If the degree or certificate you earn at the
CIA is not accepted at the institution to which you
seek to transfer, you may be required to repeat
some or all of your coursework at that institution.
For this reason, you should make certain that your
attendance at the CIA will meet your educational
goals. This may include contacting an institution
to which you may seek to transfer after attending
the CIA to determine if your credits, degree, or
certificate will transfer.

ACCREDITATION

VISIT THE CIA

The Culinary Institute of America (CIA) is
accredited by the Middle States Commission
on Higher Education, 3624 Market Street,
Philadelphia, PA 19104, 267-284-5000.
The Middle States Commission on Higher
Education is an institutional accrediting agency
recognized by the U.S. Secretary of Education and
the Council for Higher Education Accreditation.

Come see our incredible Napa Valley campus for
yourself and learn all about the opportunities
that await you in the wine and beverage world.
To register for an Open House, simply call
1-800-CULINARY (285-4627) or visit
www.ciachef.edu/ca-open-house.

The college also accepts the Post-9/11 GI Bill and
participates in the Yellow Ribbon program, making
a CIA education very accessible to veterans who
are eligible for these benefits.

Title IX and Age Discrimination: Joe Morano,
HR Director—Faculty Relations, 845-451-1314,
Joe.Morano@culinary.edu,
Office—Roth Hall, Room S-324
Section 504/ADA: Carolyn Tragni, Dean—
Academic Engagement and Administration Section
504 Coordinator, 845-451-1615,
Carolyn.Tragni@culinary.edu,
Office—Roth Hall, Room S-319
Mailing address: The Culinary Institute of
America, 1946 Campus Drive,
Hyde Park, NY 12538
Should you require further information, please visit
www.ciachef.edu/non-discrimination-statement.

• Home to prestigious industry conferences and
leadership summits
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While most of your generation is fixated
on technology, on speed and pressure,
you are dedicated to the aesthetics of
life, to beauty, to pleasure. They make
life faster. You make life better.
Agustin Huneeus, celebrated vintner,
speaking to CIA wine and beverage graduates

APPLY
NOW

ciachef.edu/wine-masters

The Culinary Institute of America
Admissions Department
1946 Campus Drive
Hyde Park, NY 12538-1499

