
Tips on Writing a CWE Presentation Skills Outline that will be Approved: 

Be sure and submit your outline to the SWE General Manager at least two weeks prior to your 
requested presentation date. 

• Along with your choice of topic, indicate your audience level:  consumer (beginners), 
intermediate, or trade (wine professionals).  

• Make sure that your content matches your audience.  Consumers are not interested in soil types 
or pH levels, and professionals do not need to be told what malolactic fermentation is. 

• Don’t try to do too much.  In 15 – 20 minutes, you cannot teach your audience (no matter who 
they are) all about the wines of Bordeaux or make them experts on Sicily. Choose something 
culturally or historically interesting about your topic to provide some context as an introduction, 
and then focus on your key points.   

• Identify between two and four learning objectives for your class.  State your learning objectives 
completely and correctly, using a professional format.  Learning objectives should clearly state 
what the student will be able to do after taking a course.      

• Make your learning objectives meaningful by using verbs that demonstrate observable and 
measureable behaviors. For instance: analyze, calculate, compare, contrast, create, discuss, 
detail, list, describe, define, demonstrate, estimate, evaluate, explain, organize, perform, 
recognize, summarize, utilize, verify, or write.  

• Avoid the use of verbs that describe behavior that cannot be observed, such as: learn, know, 
understand, gain knowledge of, realize, be aware of, comprehend, or familiarize. 

• Make sure that your content supports and demonstrates the learning objectives of your 
presentation. 

• If you are planning to conduct a wine tasting, be sure and specify the wines you will use. 

Examples of Learning Objectives 

After this presentation, attendees will be able to: 
• Discuss the industry standards for wine costs as a percentage of revenue. 
• Calculate the potential beverage cost percentage of wine products using wholesale cost and 

menu price.  
• Demonstrate the use of the standard month-end beverage cost formula. 

 
After attending this demonstration, students will be able to: 

• Discuss the typical attributes of the Chardonnay grape variety. 
• Describe the impact of climate on Chardonnay-based wines. 
• Compare and contrast the style and flavor of Chablis with the style and flavor of Chardonnay 

produced in the Napa Valley.   


