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Advancement of Viticulture
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2. RLEN:

Advancement of Viticulture is one of the required courses for the master student of
fermentation engineering. The course is aimed on production of high quality grape berry. It mainly
introduce the latest advancement of grape research all of the world, and supplies a new method to
enable students to understand and be familiar with the prospective grape research and the latest
results, and thus help students to get the accumulation of knowledge and methods for the
research of fermentation engineering.
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