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F or learning about how to
distinguish subtle tastes
in a bottle of wine or be
able to identify a vine-

yard and vintage of a bottle of wine
just by taking a sip,  Central is the
right school.

Since 2003, Amy Mumma, world
wine program coordinator and
instructor, has been developing aca-
demic programs, professional certifi-
cations and consumer classes that are
attracting national attention.

“Throughout all my studies and
travels around the world, I found that
there were no programs about the
business of wine,” Mumma said. 

The world wine program, through
the Office of Continuing Education,
offers students and professionals a
chance to gain highly sought-after
skills in marketing, retail, public rela-
tions, hospitality and many other
related fields. 

Central offers an interdisciplinary
wine trade and tourism minor, a wine
trade professional certificate program,
and a global wine studies major com-
ing in fall of 2008.

With over 500 wineries producing
thousands of wine varieties, Washing-
ton is the second largest producer of
wine in the country, making Central
the ideal location to explore a profes-
sion in the wine industry.

“I looked all around the world
actually, and around the U.S. and
decided Central would be a good
place to bring the program,” Mumma
said. “Washington is very ripe. It’s …
growing and in the industry, you need
this kind of program.”

The program has placed graduates
all over the world as beverage man-
agers in India and as wine buyers in
London and more.

Mumma grew up in a culture of
wine, ultimately leading to her receiv-
ing a diploma in wine tasting, a mas-
ter’s in business administration from
the University of Burgundy in France,

an advanced wine, spirit certification
from the Wine and Spirit Education
Trust in London.

That background has led her to
developing a program with a variety
of skill sets to offer perspective stu-
dents. Consumer courses offered by
the world wine program include
classes about grape varieties and
styles, wines from across the world
and even how to choose a suitable
wine on a budget.

Central’s campus isn’t the only
place in town to get some tips about
choosing wine. Ellens-
burg Wine Works, locat-
ed at 606 N. Main St.,
offers wine tasting every
Friday and Saturday
from noon to 7 p.m.
Each weekend, the man-
agement chooses a
theme and, for just $1
per taste, educates peo-
ple about which wines
go with which foods or
seasons and how to
distinguish differences
between bottles.

The Valley Café Deli
and Wine Shop offers
free wine tasting from 5
p.m. to 8 p.m. on the
first Friday of every
month as a part of the
First Friday Art Walk.
During store hours, an
employee is available to suggest wine
varieties.

Because wine is a beverage that
requires a trained palate, the strong
tastes can be a turnoff for students.

“It’s bitter,” Barton Bloomquist,
senior information technology major,
said. “I don’t think I’ve ever had a full
glass.”

Andrew Erickson, senior commu-
nication studies major, said that it’s
not something college students drink
because it doesn’t fit many students’
reasons for drinking.

“College is about getting drunk
quick,” Erickson said. “You can’t sit
around bonging wine.”

Amy Mumma has several tips for
students who want to begin develop-
ing their palate and their taste for
wine.

“First of all: be 21,” Mumma said.
Mumma wants people to drink

what they like and forget about what
other people are saying about the
wine or about the price tag.

“Determine what you personally
like – and that doesn’t have to do
sometimes with price,” Mumma said.

She says that the best way to figure
out what you like is to try everything. 

Go to events at wineries or tastings
in shops. Buy something in the store
with some friends and try it out. If you
don’t like it, try it with a different food.

“The best way to go about it: Ital-
ian wines go with Italian food,” Mum-
ma said.  “French wines go with
French food.”

Also remember that moderation is
key when drinking wine, Mumma
advises. In order to ensure a good
morning after, keep track of how
much you’ve had.

“To be healthy, women should
drink no more than two glasses a day
and men three glasses a day,”
Mumma said.

Wine program has

something for everyone
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Above: Ellensburg
Wine Works man-
ager Susan Wollen
has a laugh with
Mary Langeley, a
local social worker.
Left:  Wollen sam-
ples a house red
wine.
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Nina Roger, a
sales associ-
ate, pours a
wine sample
for Ellens-
burg Wine
Works’ “Staff
Picks Under
$30” event

Washington Wine Facts

w Washington ranks second

nationally in premium wine

production.

w 127,150 tons of grapes

were harvested in 2007.

w Washington averages 17.4

hours of sunlight per day,

approximately two more hours

than California’s wine growing

region.

w Wine is a $3-billion  indus-

try employing more than a 1,000

people.

www.winesnw.com

 


