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Welcome to your university course guide. Here you will find all the
information you need for starting in September including your
equipment list, trips, reading list and much more. 

Interaction of pruning and budburst in
cool-climates
Maceration techniques for polyphenolic
extractions
Ultrasound enhancements to
winemaking processes
Interaction of KPA on gushing in English
Sparkling Wines

Steel toed boots
Coveralls
Lab coat
Sturdy work gloves
Wellies
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Ben Fisher | Head of Sales, Les Caves de Pyrene

Madeleine Stark | Gusbourne Estates

Ana Sugrue | Winemaker & Director of Sales, Sugrue South
Downs

Matt Dalton-Placzek | Wine Standards Inspector

Robin Snowdon | Limeburn Hill Vineyard

Zafer Chaoui | Director, Chateau Ksara 

Sam Doncaster | Vine Breeder & PiWI Specialist, Freytag Nursery

Notable Guest Speakers
Guest speakers enrich the learning experience of our students by
offering real-world insights, expertise, and diverse perspectives from
industry professionals. 

Click on the names below to find out more.

https://www.linkedin.com/in/ben-fisher-4157a88b/
https://www.linkedin.com/in/madeleine-stark-256683264/
https://www.linkedin.com/in/ana-sugrue-aba12121b/
https://www.linkedin.com/company/food-standards-agency/
https://limeburnhillvineyard.co.uk/
https://chateauksara.com/Intro/
https://www.rebschule-freytag.de/willkommen.en.html


Bolney Wine Estate, Sussex

Dehlinger Family Wines, Russian River AVA, USA

Gusbourne Estates, Kent

Chapel Down, Kent

Hattingley Valley, Hampshire

Vagabond Wines, London

Sugrue Southdowns, Sussex

Ridgeview Wine Estate, Sussex

Thorne & Daughters, South Africa

Wiston Estate, Sussex

Nyetimber, Sussex

Graduate Destinations
Our graduates are well placed for employment in both in wine
production and the wine trade sectors. Here are some of the companies
our graduates have gone on to. 

Click on the names below to find out more.

https://bolneywineestate.com/
https://www.dehlingerwinery.com/
https://www.gusbourne.com/
https://chapeldown.com/?msclkid=7b7f1b16f30519c7e4407d5b43579cdc&utm_source=bing&utm_medium=cpc&utm_campaign=Search%20%7C%20Brand%20%7C%20Location%20%7C%20Exact%20%7C%20BNG&utm_term=chapel%20down%20vineyard&utm_content=Vineyard%20%26%20Winery
https://hattingleyvalley.com/
https://www.vagabondwines.co.uk/
https://www.sugruesouthdowns.com/
https://www.ridgeview.co.uk/
https://www.thorneanddaughters.com/the-wines/
https://www.wistonestate.com/
harleyp
Sticky Note
Could we please add another section regarding short courses to prepare students for their programme. To include:We’re so excited to welcome you this September to Plumpton College’s FdSc Wine Production or BSc (Hons) Viticulture and Oenology programmes!To help you hit the ground running, now’s the perfect time to refresh your knowledge and boost your confidence with some brilliant free Open University courses. These short online modules cover essential topics like chemistry, biology, data analysis, and maths—skills that form the backbone of your wine science journey.If it’s been a while since you tackled cells, spreadsheets, or equations—or you’re just keen to feel sharp when term starts—then this is your call to action! 🌱📘 Get stuck into these essential topics:Excel & Data Visualisation – for lab work and interpreting vineyard data👉 https://www.open.edu/openlearn/science-maths-technology/data-analysis-visualisations-excel/content-section-0A Tour of the Cell – refresh your biology basics👉 https://www.open.edu/openlearn/science-maths-technology/a-tour-the-cell/content-section-0Discovering Chemistry – perfect primer for wine chemistry👉 https://www.open.edu/openlearn/science-maths-technology/chemistry/discovering-chemistry/content-section-overviewSucceed with Maths (Parts 1 & 2) – build confidence with numbers👉 https://www.open.edu/openlearn/science-maths-technology/succeed-maths-part-1/content-section-overview👉 https://www.open.edu/openlearn/science-maths-technology/succeed-maths-part-2/content-section-overviewThe Science of Alcohol – get a taste of the science behind winemaking👉 https://www.open.edu/openlearn/science-maths-technology/the-science-alcohol/content-section-overviewReturning to STEM – especially useful for mature students coming back to education👉 https://www.open.edu/openlearn/science-maths-technology/returning-stem/content-section-overviewTake a look, dive in at your own pace, and come to campus in September feeling ready, confident, and inspired. 🍷
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