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BB This course explores the historical development, propagation

process, evolution of drinking methods and future trends of
European beverages (wine, coffee, tea, chocolate, etc.). We will
present the situation from the perspectives of cultural and
religious influences, colonial history and globalization. Course
content includes both cultural and practical discussions, comparing]
with the drinking culture in Taiwan.
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2 [between European beverage
industry and tourism.
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3 [Explore the diversity of beverage
culture development.
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EENEL Introduction

BN S 3L European beverage distribution
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hER A4 Wine tasting and pairing
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