The Water Sommelier
Certification process in
Germany
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south Germany (Munich) central Germany (Frankfurt)
9 days excluding weekend 2 X 2days
German & English (separate) German

certificate, pin + additional membership  certificate + additional membership



MINERALWASSER
SOMMELIER

Dipl.-Ing. Dr. Moedinger (water expert) Dr. Hahn (lawyer)

Dr. Schropp (food chemist) Dr. Anja Krumbe (nutrionist)

Dipl.-Ing.Nicola (brewing technology) Dipl.Ing. Herbert Zerbe (SGS)



- Product knowledge (spring,
mineral, medicinal, carbonated)

. Sales Marketing (examples
followed by group work)

- Presentation (gastronomy as well
as retall, )

- Consultation (nutritional & health
benefits)

. Sensory training (sense

perceptions, different brands,
minerals, )

- Laws & Regulations (labeling,

health claims, history)

. future trends (enhanced waters,

)



Monday, November 13th 2017

2:00 a.m. -
9:45 a.m.

9:45 a.m. -
11:45 a.m.

11:45 a.m. -
12:15 p.m.

12:15 p.m. -
1:00 p.m.

1:00 p.m. -
1:45 p.m.
1:45 p.m. -
2:45 p.m.

Greetings, icebreaker and
seminar overview

Water - A global perspective:
Cumrent situation and future frends

Availability and functions of water
Global water supply consumption
Virtual water and water foofprnt
Challenges of future handling of water

Coffee break

The basic prerequisites of sensory analysis
Areas of application of sensory analysis

Requirements for the members of
a sensory panel

Psychological aspects of sensory analysis
(Sensory fraining T1)
Rooms far sensory analysis — glasses - samples

Lunch break

The significance of fluid intake
What is water?
Why is good water so important for humans#
The physiological significance of fluid intake
Water balance in the human body

Importance of drinking and the proper
amount of fiuid intake

Tuesday, November 14th 2017

8:00 a.m.-
8:15 a.m. Intfroducing the water of the day
8:15a.m.- Definitions, legal basis and labeling

10:00 a.m. requirements (part 1)
Laws governing water

Regulations pertaining to food, used to define
and classify the various types of water: "natural
mineral water", “natural therapeutic water”,

"spring water”, “table water", "drinking water"

The various perspectives on understanding mineral
water in Germany and in Romanic counfries

10:00 a.m. -
10:30 a.m.

10:30 a.m.-  Definitions, legal basis and labeling
11:30 a.m.  regulations (part 2)

Labeling provisions for the various types
of water with a focus on mineral water,
spring water and therapeutic water

Presentation and evaluation of sample labels

Coffee break

11:30 a.m.-  Sensory training: “taste”
1:00 p.m. Description of different minerals (T4)

The flavor of mineral blends (T5)
1:00 p.m. - Lunch break
1:45 p.m.

1:45 p.m. - Sensory training: “taste”
2:45 p.m. Recognizing how distinctive flavors are



Thursday, November 23rd 2017 Donnerstag, 16.03.2017

8:00 crm. 08:00-09:30 5 ok BB ) 1RIAAR"
10:00 a.m,  CX@m. part 2:“sensory analysis 09:30-12:00 S —EPD IRRIEAS"
' 1k [T n
10:00 a.m.-  Exam, part 3 (retail beverage store) and ‘ * %EE%. P RR
1:00 p.m. part 4 (gastronomy) 12:00- 13:00 ﬂﬁrﬁ?kl_'ﬁiﬁﬁ FJU__ET‘E‘J’E o
1:00 p.m. - T%EEI B th I ] fﬁﬁiﬁr%?}(ﬁiiiriﬁﬁ
Lunch break

1:45 p.m. BRMIINER
1:45 p.m. - New perceptions of water EREMH AR
3:00 p.m. Physical atiributes of water (8], BilBSEF

New methods for evaluating mineral water quality Fllimis)

Water memory, water revitalization «JF R AT PI BERIR

Comprehensive description of water quality 13:00-13:45 .o
3:00 p.m. - 13:45-15:15  ZKEUFIAAAD

Coffee break ,
3:15 p.m. KBV R
3:15p.m.- The water sommelier in practice BT HEKRER 7575
~ | - KICIZ, KEH

4:30 p.m. Experiences of those with the title = 9

“water sommelier” 7K RAVE (R HEA

Possible professional channels for working

as a waler sommelier 15:15-15:30 Kaoffeepause

Presentation of the “"Water Sommelier Union” -

15:30-16:15  SHBEFNI 57K

From Evening awards ceremony, where participants . .
6:00 p.m. will receive their certificates SHEENART RAKEHAINR?

For all seminar participants “HR'Y RKBEERTA?



Teil |

#—-E5s
13./14. November 2016+— F MEERRAET, SCSHRAT ML
Montag, 14. November 2018 - Taunusstein, SGS5-Institut Fresenius
. | . B RKHE SRR EAHNR (FFEANREETE, B
onntag, 13. November 2016 - Wiesbaden, Hotel Oranien 09.00 Uhr Basiswissen Gber Heil- und Mineralwisser

HFFEET, BFBEE . + Entstehung, Vorkommen, Mineralstoffe und

14.00 Uhr Begriiung, Einfihrung RX3D. 1143 Rﬁ!ﬂlﬂﬁ Spurenelemente, Kohlensaure Sorten

ﬁ[}:!ﬁi' "ﬁ Tharsten Ackermann, Vorsitzendor Dipl.-oec troph. Anja Krumbe

= O, @k SENNEEE, 7Rk \fRmsSue

14.15 Uhr Mineralwasser - Profilierung, Prisentation und Grundlagen 10.15 Uhr Mineralwasserverkostung

der Verkostung & 87K - B8, TEFHSKAREHIR u.a. geschmackliche Wahrnehmung, Beurteilung nach

IHK [ T & & KW Yvonne Heistermann, Sommeliere (THK] Geschmack, Geruch und optische Wahrmehmung,
Mineralwasser zu Speisen und anderen Getranken
Dipl. -Ing. Herbert Zerbe
15.15 Uhr Der Markt fir Heil- und Mineralwasser p g IEWEE%E
EFHNT RkTH
Chancen fir Heil- und Mineralwasser 12.00 Uhr Laborbesichtigung ;'ﬁ!mi{"
A4 Perter Hahn
RImz B E 13.00 Uhr Mittagspause F 8078
16.00 Uhr Pause ENFHETSE
13.45 Uhr Emdahrungsphysiologische und medizinische Fakten

16.20 Uhr Mineralwasserverkauf - Ein Konzeptvorschlag aus der Praxis » Funktionen und Wirkungen von Heil- und

des Getrinkehandels E‘"ﬂﬂ(ﬂ! - ML ARE—TE TR Mineralwissern, Bedeutung der Wisser fir den

RS Aks, ME Thorsten Ackermann, Vorsitzender Organismus, Gesundheit und Wellness
Rﬁ!ﬁﬂfﬁ Dipl. -oec. troph. Anja Krumbe
17.00 Uhr Ein Ausblick: Bedienen Sie noch oder verkaufen Sie schon? =
; 14.45 Uhr Kleine Gesetzeskunde Eft!ﬁ‘i"m*ﬂlﬁ
AA Peter Hah : | ?
Rmle BEE o n R GENIERSAHCLETHE » Rechtsgrundlage far Herstellung und Kennzeichnung

17.45 h Aktiv Mineral- und Hellwasser verkaufen RA Peter Hahn {RITIIS BESE

Praxistipps von Aans-Gdnter Gdtting .

EM MK (LBES) 15.30 Uhr Abschlussdiskussion & 58011

18.30 Uhr Gemeinsames Abendessen - Erfahrungsaustausch

R - (X5 ca. 16.00 Uhr  Ende £



Mineralwassersommelier

Teil 1138 —aT43
2./3. April 200170 H

Sonntag, 2. Apnl 2017

13.00 Uhr

13.15 Uhr

15.15 Uhr

15.45 Uhr

17.15 Uhr

17.30 Uhr

19.00 Uhr

Begrifung und Einflhrung 393005 1742

Erfolgreiche Mineralwasservermarktung im Getrinkehandel
Peter mea':.il*f, Gescharltsfihrer und Trainer
jif

T I RokIREINE H
Pause 1=
g, ¥SEakHlEED

Trinken, Mineralwasser und Sport
Dipl-Sportwissenschaftler Carsten Dick

AERFREEEE

Kurze Pause

Prasentation der Hausaufgaben, Teil 1

NREATE, FEka

Gemeinsames Abendessen auf Einladung des Veranstalters

B

Montag, 3. April 20017

08.00 Uhr Prasentation der Hausaufgaben, Teil 2
ThiReuTH48, M28o
09.45 Uhr Physiologische Aspekte

u.a. BioverfOgbarkeit, Wirkungsweise von Mineralstoffen und
Spurenelementan, Lebensfunktionen
NRENNT Dipl -oee. froph. Amja Krumbe

TBLH: £UNRE, VORNERAR

10.30 Uhr Pause

11.00 Uhr %@Qnﬁﬂﬁnﬂnﬂi awﬁﬁﬁﬁn%t tﬂun Gastronomie sowie

praktische Hinweise

@I B %S Peter Hahn, Rechtsanwait

11.45 Uhr Brunnenbesichtigung 3% —82

12.30 Uhr Mittagspause -804 8§)

13.15 Uhr Schriftlicher Test &1

15.15 Uhr Gruppenarbeit -Praxisbeispicle 5 T £ - SFEAHF

und anschliefende Prasentation

16.00 Uhr Aushiéindigung der Zertifikate JF B3R



SOMMELIER
Doemens’d

CERTIFICATE

Mr. Gotz Graeber

successfully completed the Water Sommelier Program
and passed the required written
and practical examinations.

Mr. Goétz Graeber is therefore entitled to wear the Ffw % Mm

Doemens Water Sommelier badge as a proof of his competent Mm
water knowledge based on theory and practice.
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