
Study Programme: PhD in Geosciences (Tourism) 
Level: PhD 
Course title: Gastronomy and Oenology 
Lecturer(s): dr Dragan Tešanović, dr Jovanka Popov Raljić 
Status: elective 
ECTS: 11 
Requirements: None  
Learning objectives 
To acquire knowledge and skills about food and wine harmonization (pairing). Furthermore, to learn how 
to create different menus and pair up wines with dishes. To become familiar with food taste and aroma as 
well as with specified ingredients of the specific characteristics of wine. Learning about serving wine with 
the appropriate food (sommelier tasks).  
Learning outcomes  
Acquiring knowledge about characteristics of different national and international wines and pairing with 
food.  
Syllabus 
Theoretical instruction 
Definition of gastronomy and oenology. Influence of specific cooking on wine selection, Wine and cold 
appetizers, Wine and soups and bisques, Wine and hot appetizers, Wine and red meat, Wine and white 
meat, Wine and various sauces, Fish, shellfish and wine; Cheeses and wines, Spices and wine, Salads and 
wines, Desserts and wine, Wine and chocolate, Wine and cigarettes; Wine cooling, Wine glasses; Serving 
wine and sommelier tasks, Local, national food and wine. 
 
Practical instruction 
Tasting different sort and types of wines. Visiting the small and large wineries. Visiting national and 
international viticultural regions. 
 
Recommended literature 
Prentice Hall, On Cooking - Textbook Of Culinary Fundamentals, New York,1999. 
Ronald S. Jackson, Wine Tasting- A Professional Handbook, Elsevier Ltd., 2002. 
Weekly teaching load Lectures: 4(60) Student research: 
Teaching methodology 
Oral presentation, consultations and discussions, illustrative-demonstrative methods (practicing the 
technique of pairing food and wine) 
Grading method (maximal number of points 100) 
Pre-exam obligations points Final exam points 
Seminar paper 50 Oral exam 50 
 




