	UNIT NAME/NO.
	DESCRITPION

	SITHFAB002A

OPERATE A BAR
	The unit involves the service of a range of alcoholic
3.1 Serve drinks promptly and courteously according to customer preferences, using required glassware
Wine service Pge.246,247,248,249

Sparkling wine service Pge252,253

Glassware pge245

1.2/4.4 restock bar products

pge.243 

2.3 Advise customers on a selection of drinks
Pge9,10,11,72-123
CA use appropriate glassware
Pge245



	SITHFAB005A

PROVIDE TABLE SERVICE OF ALCHOLIC BEVERAGES
	to advise on and serve a range of bottled and pre‑poured alcoholic beverages within a hospitality setting. It covers general knowledge of and service of all alcoholic beverages, including wines
pge 9,10,11,72-123,246-254

1.5 Assist customers in selection of food and wine combinations, when appropriate
Pge 256-263
2.2 Select beverages and check both temperature and presentation of bottle prior to serving

Pge 254,246-254

2.3 Select appropriate glassware

Pge245

2.4 Prepare glassware and place

Pge 245,248

2.6 Open and serve beverages

Pge 246-254

2.9 Verify customer complaints
Pge 249

	SITHFAB014A

PROVIDE SPECIALIST ADVICE ON WINE
	provide specialist advice and where required, service of wine. It focuses on knowledge relating to Australian and imported wines, recommendations for wine and food combinations, determining wine quality and characteristics, assisting in the development of wine lists, and the ability to further develop and update wine knowledge

Pge 72-213
2.1 Offer specific advice on the compatibility of different wines with menu or food items
Pge 256-263
3.1 Evaluate wines using accepted sensory evaluation techniques.
Pge 56-67
3.5 Ensure optimum storage and cellaring conditions

Pge 243

3.6 serve wine appropriately and at the correct temperature

Pge 254

3.7 Decant wines

Pge 250-251


	SITHFAB019A

MANAGE WINE FOR A WINE OUTLET
	maintain the quality of wine and wine service, manage a wine cellar, conduct advanced wine evaluation and develop wine lists. 
Pge 56-57,123,236-255

1.1 storage and cellaring conditions and systems.
Pge 243,245 
1.3 wine service
Pge 246-254

1.4 Resolve wine‑related issues with customers
Pge 249

1.5 Monitor quality of wine through wine evaluation using accepted sensory evaluation techniques
Pge 46-47,56-67

2.2 . compatibility with menu or food offered where appropriate.
Pge 256-263

3.1 storage of wines
Pge 243


	SITHFAB003A

SERVE FOOD AND BEVERAGE TO CUSTOMERS
	serve food and beverage to customers
Pge 246-254

2.3 Make recommendations and suggestions to customers to assist them with drink and meal selection
Pge 256-263

3.4 Provide glassware, serviceware and cutlery suitable for menu choice,

Pge 245



	SITHFAB004A

PROVIDE FOOD AND BEVERAGE TO CUSTOMERS
	provide quality food and beverage service to customers
Pge 246-254

Provide and adjust glassware, serviceware and cutlery suitable for menu choices

Pge 245

2.9 Identify any delays or deficiencies in service or products and address promptly to customer satisfaction
Pge 249


	SITHFAB011A

DEVELOP AND UPDATE FOOD AND BEVERAGE KNOWLEDGE
	develop and maintain the general product knowledge required in food and beverage attending, bar service and catering. 
Pge 9,10,11,72-123
2.2 suitable combinations of food and beverages where appropriate.
Pge 256-263


	SITHFAB020A

APPLY FOOD AND BEVERAGE SKILLS IN THE WORKPLACE
	required to organise, prepare and serve food, and alcoholic
Pge 246-254

2.2 Recommend menu items and alcoholic and non‑alcoholic beverages to meet individual needs

Pge 256-263

2.3 Prepare alcoholic and non‑alcoholic beverages and serve menu items and wines
Pge 246-254



	SITHFAB021A

PROVIDE AND COORDINATE FOOD AND BEVERAGE SERVICE
	required to organise, prepare and service food, and alcoholic and non‑alcoholic beverages to customers. It incorporates all aspects of organising, preparing and serving a variety of menu items, and alcoholic and non‑alcoholic beverage items for a service
Pge 246-254

2.3 Prepare alcoholic and non‑alcoholic beverages and serve menu items and wines using appropriate service methods to meet customer expectations of quality, presentation and timeliness of delivery.
Pge 246-254


	FDFCDSEWB

EVALUATE WINES(STANDARD)
	skills and knowledge required to complete a standard sensory evaluation of wine.
Pge 56-67

2.3 Characteristics of the key wine styles and grape varieties

Pge9-11,123

2.4 Wine is identified according to style and grape variety

Pge 9-11,72-123

3.1 Basic wine faults

Pge 46-47

3.2 cork is inspected and faults

Pge 46-47

4.1 Characteristics of a range of basic wine styles

Pge 9-11,123

4.2 Distinctions between similar wine styles

Pge 9-11,123

4.4 Key factors contributing to the style and flavour of wine
Pge 9-11,123



	FDFCDSEWA

EVALUATE WINES(ADVANCED)
	skills and knowledge required to reach an advanced standard of wine evaluation
Pge 56-67

1.2 Australian wine is identified by grape varieties, region and vintage

Pge 16-17,124-201

1.3 Specific winemaking techniques

Pge 34-35

2.1 Wine is inspected and faults are identified correctly

Pge 46-47

3.1 world wines are identified in terms of style and quality
Pge 214-235

4.1 wines are selected to match food choices

Pge 256-263

4.2 ageing and serving requirements

Pge 243,246-254



