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ADED 2F92, ADED 3F90 ADED 2F92, ADED 3F90 

Term 5 OC courses: 
ENGL 151*, TTTE 218 
Brock courses: 
ADED 3P95, ADED 3P12, ADED 4F90 

OC courses: 
ENGL 151*, TTTE 218 
Brock courses: 
ADED 3P95, ADED 3P12, ADED 4F90 

Term 6 OC courses: 
TTTE 230 

OC courses:  
TTTE 230 
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 Water, Carbon and nutrient cycling 

 Greater Okanagan grassland ecosystem diversity (and function) and benefits to 
vineyards 

 Landscape ecology – vines and the greater Okanagan – importance of grasslands 

 

12. Agroecology 

 Traditional farming practices and their effect on the natural ecosystem 

 Sustainable farming practices 

 Climate change in the Okanagan; implications for viticulture 

 

LEARNING OUTCOMES 
 

Part I:  Basics of Biology Learning Outcomes 

Upon successful completion of this course, students will be able to: 

1. Describe the properties of water which are essential to life. 

2. 
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2. Identify and describe the structure and function of plant cells, tissues and organs. 

3. Describe water and nutrient uptake in plants. 

4. Explain the driving force behind gas exchange in plants and relate it to photosynthesis. 

5. Describe the reproductive cycles of gymnosperms and angiosperms. 

6. Name three categories of plant growth regulators and detail their effects on plant growth and 
development. 

 

Part IV:  Ecosystems and Conservation Learning Outcomes 

Upon successful completion of this course, students will be able to: 

1. Identify response of vines to optima and extremes in temperature, moisture and nutrients and 
how to mitigate vine damage 

2. Identify the life history strategies of vines, weeds, insects, microbes and fungi and predict their 
growth 

3. Recognize competitive and facultative interactions within and across species boundaries 

4. 
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14.5. Polysaccharides 
 

15. Acid derivative  
Chapter xx 

 

15.1. General formula/examples/analgesic drugs/flavourings 

15.2. Resonance of carboxylate anion/pKa 

15.3. Structure of Carboxylic acid derivatives 

15.4. Fischer esterification 
 

16. Amines : 
Chapter xx 

 

16.1. Physical properties/basicity 

16.2. Synthesis of amines 

16.3. Aromatic Heterocyclic





mailto:dbirtwistle@okanagan.bc.ca
mailto:dbirtwistle@okanagan.bc.ca
http://www.bctransferguide.ca/
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Working with Formulae: Transposition (manipulation) of Formulae; Evaluation of Formulae 
 
Functions: Linear Functions; Slopes and Gradients; Exponential Functions and Logarithms 
 
Units and Conversions: Length; Mass; Area, Volume and Capacity; Unit Analysis of a Formula 
 
Areas: Triangles; Quadrilaterals; Circles; Applications to Land Area 
 
Volumes: Common and Composite Shapes; Mass, Volume and Density; Sprayer Application and 
Calibration 
 
Estimating Areas and Volumes: The Midpoint Rule; The Trapezoidal Rule; Simpson’s Rule; Volumes of 
Irregular Solids 
 
Single Variable Statistics: Sampling; Displaying Data; Measures of Average; Measures of Variation; The 
Normal Distribution; Confidence Intervals and Margin of Error; Standard Error and Sample Sizes 
 
Two Variable Statistics – Linear Regression: Scatterplots; Trendlines; Correlation Coefficient; 
Introduction to Non-linear Regression 

Learning Outcomes 
  

The following are the anticipated learning outcomes of the course. 

1. Simplify radical and exponential expressions using rules of exponents. 

2. Convert units between the S.I., British and U.S. Customary systems, given conversion factors 

and using the built-in program on the prescribed calculator. 

3. Solve and isolate variables in linear and rational equations and formulas algebraically and using 

the built-in program on the prescribed calculator. 

4. Determine areas and volumes of composite figures and estimate the areas of irregularly shaped 

objects using the Trapezoidal and, when applicable, Simpson’s Rules. 

5. Perform a unit analysis on a formula. 

6. Solve a system of equations algebraically and using the built-in program on the prescribed 
calculator. 

7. Solve an exponential equation using logarithms and use logarithms to determine pH values. 

8. Determine the mean, median, mode, sample variance, sample standard deviation and five 

number summary (when applicable) of a set of raw quantitative data. 

9. Identify any possible outliers in a set of data of a skewed distribution using the 1.5 IQR Rule. 

10. Solve normal distribution problems using the standard Normal tables and the 68 percent and 

95 percent rules. 

11. Set up a confidence interval for a sample mean or a sample proportion, given 11.

 

 

percent

mode,mode,

11.
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Course Evaluation 
  

Your grade in this course will be broken down as follows: 

 

Assignments 10% 

Tests 50% 

Final Exam 40% 

Total 100% 

• Assignments are given roughly once per week. They are short (and therefore frequent) so that 

students can repeat them if they desire to improve their understanding (and grade). A list of 

additional problems will also be given. It is recommended that you do all of these in addition to 

your assignment questions. 

• Tests are given during regularly scheduled class times. Dates will be announced at least one week 
in advance. 

• The final exam will be cumulative and held at a time and place set by the college. 
 

Implementation date: August 31, 2019 
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COMPUTER SCIENCE 316 – 01 

iOS Application Development 
 
 

Semester: Fall Semester 2020 
Lecture: 3 hours per week 
Laboratory: 2 hours per week 

 
Course Materials: Available online 

 

 
Course Description: This course will focus on application development on the iOS platform. Topics 

include the Swift programming language, graphical user interface design, 
touch screen features and orientations, applications working with or without 
web server and databases, and 2D games. (3,2,0) 

 
Prerequisite: COSC 213 and COSC 222. 

 

Important Dates: 

Wednesday, September 6 - Classes begin 

Friday, September 15 - Last day of registration 
period Monday, October 9 - Thanksgiving Day holiday 
(no classes) Friday, October 27 - Last day to withdraw from 
the course Saturday, November 11 - Remembrance Day 
Monday, November 13 - Statutory holiday 
(no classes) Monday, December 4 - Course 
project presentations Tuesday, December 5 - 
Classes end 

 

 

Course Evaluation: Lab assignments 35% 

In-class Quizzes and Exercises 15% 

Course Project 45% 

Participation and Performance 5% 

------------------------------------------------------- 
Total 100% 

 All lab assignments and the course project are individual work assignments, no team works are 

involved. 

 

 Late assignments will be accepted 
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January 13 – Last day for course changes 

February 13 – 







2019 01 17 Items Approved by Education Council  

 
 

Prerequisites: 

Existing Proposed 

 COSC 131* 

 COSC 236* 

 COSC 304* 

 CMNS 123 
*Minimum gradere 9.96 Tf
1 0 0 1 63.962-umCOSC 304*
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Rationale: 
The "middleware" mentioned in the course title is an out-dated term as it refers to enterprise software that is 
either "monolithic", "legacy" or "existing".  Since 2013, the alternative of containers and micro-services has 
been available, gaining wide acceptance since 2016.  Research studies indicate that 56% of existing 
enterprise applications are transitioning to the use of microservices and containers, following the paradigm of 
distributed computing that has emerged since 2002. 
Calendar description: 
Existing: 
In this course, students will explore the technologies employed in the development and deployment of 
software which participates in a multi-tier enterprise application environment. Topics include application 
servers, and the presentation, service, data and information system tiers. (3,2,0) 
Proposed: 
Students will be introduced to web services that interact across multiple servers and the need for optimal 
performance and security.  The evolution of enterprise software from legacy enterprise applications to the 
use of microservice containers and orchestration tools will be explored.  Topics will include: distributed 
computing, integrating existing enterprise applications with microservices, and using patterns of software 
architecture for design. 
Prerequisites: 

Existing Proposed 

 COSC 222* 
Minimum grade of 60 required 

 COSC 222* 

 COSC 236 
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COSC 350 – 3 – 5   Microprocessor Programming and Control  
Course deletions 
Rationales: 
COSC 119 – This course was last taught in 2004/05.  When the B/CIS program was reduced to five courses 
per semester, this is one of the courses that was removed. 
COSC 127 – This course was last taught in 2013.  The Water Engineering program has revised their 
curriculum and now teaches their own "computer applications" course. 
COSC 220 – Last taught in 2004/05.  Not likely to be ever taught again. 
COSC 250 
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COSC 360 Server-Side Web Systems 
COSC 417 Topics in Computer Networks 
COSC 419 Topics in Computer Science 
 
Eight other three-credit courses 
 

 
After completing the first two years, you must complete 
a total of 60 additional credits for the BCIS degree. 
These credits will include: PHIL 331 (required), at least 
six additional Arts credits, BUAD 123 (required) and at 
least three additional BUAD credits. 

Implementation date: September 1, 2019  
Cost: N/A 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

javascript:showCourse('COSC','360');
javascript:showCourse('COSC','417');
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Business 

 
 
TOUR 200 – 6 – 6    Tourism CO-OP
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BUAD 111 – FINACIAL ACCOUNTING 1 BUAD 111 



2019 01 17 Items Approved by Education Council  

 
 

appreciation concepts are discussed.  

 

Semester and Year: Fall 2019 

Prerequisite(s):  

Corequisite(s): None 

Prerequisite to: VITT 135, 140, 170, 220 

Final Exam: Yes 

Hrs per week: 3 hours Lecture + 3 hours Lab/Field trip 

Graduation Requirement: Required 

Substitutable Courses: None 

Transfer Credit: Yes 

Special Notes: Must be over 19 to be accepted in the tasting component 

Originally Developed: 2018 

EDCO Approval:  

Chair’s Approval: Gabriel Balint 

 

Professors 

Name Phone number Office Email 

Gabriel Balint 
250.762-5445 ext. 
3402 

        PC234                gbalint@okanagan.bc.ca 

 

Learning Outcomes 

Upon completion of this course students will be able to: 

1. Recognize and discuss basic grapevine biology; structure of the grapevine and physiological 
processes. 

2. Explain the difference among Vitis species, varieties and clones, and identify major varieties 
cultivated around the world. 
Origin, usage, and characteristics of different Vitis 
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4. Explain the major winemaking processes involved in producing various wine styles. The 
differences between white, red, and rose winemaking processes will be explained. Various wine 
styles such as sparking and icewine will be described. 

5. Describe the important characteristics of the wine regions around the world. Different wine 
regions throughout Canada and international locations will be identified and compared and their 
flagship wine styles and cultivars will be discussed and tasted.   

 

 

Evaluation Procedure  

Mid-term Exam 25% 

Final Exam 35% 

Assignments 15% 

Term Project 25% 

Total 100% 

 

Notes 

Final exam and midterm include: multiple choice, true/false, matching items, fill in the blank, and essays 

questions. 

All students must be over 19 to be accepted in the tasting component class. 

Final grades will be assigned as percentages. See the OC Calendar for letter grade equivalents. 
Students missing exams may be rescheduled only with a written medical excuse or written 
compassionate leave excuse (according to OC policy- see the calendar). Students are responsible for 

http://webapps-1.okanagan.bc.ca/ok/support/moodle/MoodleStudentGuide.pdf
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Learning Outcomes 

Upon completion of this course students will be able to: 

 

1. Identify and describe the structures and functions of plant cells and grapevines. 

2. Describe grapevine physiological processes, including the effects of various abiotic and biotic 

factors. 

3. Describe water and nutrient uptake and its implications on grape production. 

4. Describe and identify the effects of water excess and drought on grapevine physiology. 

5. Describe and apply the characteristics and timing of phenological stages using farm management 

techniques. 

6. Describe the effect of cold weather on a grapevine bud and explain the measures taken to 

alleviate grapevine mortality. 

7. Describe factors that impact grapevine yield and fruit composition. 

8. Recognize grapevine cultivars and describe basic ampelographic characteristics. 

9. Describe various propagation methods and execute multiple grafting techniques. 

 

 

Evaluation Procedure  

Mid-term Exam 
20% 

Final Exam 
30% 

Assignments 25% 

Lab 25% 

Total 100% 

 

Notes 

Final grades will be assigned as percentages. See the OC Calendar for letter grade equivalents. 

Students missing exams may be rescheduled only with a written medical excuse or written 

compassionate leave excuse (according to OC policy- see the calendar). Students are responsible for 

contacting their professor prior to exams for which they will be absent. 

***All individual assignments must be your own work! 

Field Trips: Participation in multiple field trips is required. These field trips will be during scheduled lab or 

lecture time. Transportation to sites within a 5-mile radius of the Penticton campus is the responsibility of the 

student.  Some out-of-class field work arranged by the student is also expected and should be conducted in 
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material, while other labs will introduce new material that is best presented in a laboratory setting. 

This material will not be covered in the lectures. 

Course Materials: This course will use Moodle platform as the main communication tool. Course materials 

such as lecture outlines and any other relevant course handouts will be made available on Moodle. It is also 

http://webapps-1.okanagan.bc.ca/ok/support/moodle/MoodleStudentGuide.pdf
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Date Topic 

Week 1 
Welcome to Biology of the Grapevine Introduction to botanical classification 

and geographical distribution. 
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 14 Living with other organisms - fungi, insects, birds, and mammals. 
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the responsibility of the students to check Moodle regularly for this material and any other pertinent course 
information and announcements.  
If you are not familiar with the Moodle click on the link below.  
http://webapps-1.okanagan.bc.ca/ok/support/moodle/MoodleStudentGuide.pdf 
Laboratory and Field Trip Attendance  
Attendance of each lab period and field trip is mandatory. If you fail to attend a laboratory or field 
trip, we may not accept the corresponding assignments for evaluation.  If you miss a lab or field trip 
due to illness, you must contact your professor as soon as possible. In that case, that lab will not 
count for or against you. 

Required Texts/Resources  

Waterhouse, AL, Sacks, GL, Jeffery, DW (2016). Understanding Wine Chemistry. John Willey and Sons, 
Chichester, UK. 

Bird, J (2010). Understanding Wine Technology: The Science of Wine Explained  

Iland, P, Grinbergs, M, Schmidtke, L, Soden, A (2013). Chemical analysis of grapes and wine: techniques 
and concepts. PATRICK ILAND WINE PROMOTIONS PTY LTD  

Iland, P, Grinbergs, M, Schmidtke, L, Soden, A (2007). Microbiological analysis of grapes and wine: 
techniques and concepts. PATRICK ILAND WINE PROMOTIONS PTY LTD 

 
Course Schedule 
 

Date Topic 

Week 1 Introduction; pre-harvest analyses; legal requirements for grapes. 

 2 BC VQA law/requirements. 

 3 Berry and Wine chemistry (acidity, pH, carbohydrates). 

 4 Berry and Wine chemistry (pigments and polyphenolic compounds).  

 5 
Berry and Wine chemistry secondary metabolites – aroma volatiles (terpenes, 

phenolics, norisoprenoids). 

 6 Berry and Wine chemistry (nitrates, proteins, lipids, pectins, enzymes). 

 7 Midterm Exam 

 8 Additives used in the winemaking process. 

 9 

http://webapps-1.okanagan.bc.ca/ok/support/moodle/MoodleStudentGuide.pdf
https://www.amazon.ca/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Andrew+L.+Waterhouse&search-alias=books-ca
https://www.amazon.ca/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Gavin+L.+Sacks&search-alias=books-ca
https://www.amazon.ca/s/ref=dp_byline_sr_book_3?ie=UTF8&field-author=David+W.+Jeffery&search-alias=books-ca
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New Course 
ONOL 230 – 3 – 6  Winery Operations 
Rationale: 
This course will provide students with the knowledge to safely operate winery equipment and machinery. 
This class is offered in conjunction with the other VITT and ONOL classes. The students need to learn all the 
technological process sequence from crushing to bottling. 
Calendar description: 
This course focuses on the theoretical and practical aspects of the annual wine production cycle (i.e., winery 
procedures and the equipment used in a modern commercial winery). Equipment and practices used for 
making different wine styles, sanitation, and safety procedures used in a commercial winery are introduced 
and demonstrated.  
Prerequisites: 
VITT 220 and ONOL 210 
Course outline: 

Course Number: ONOL 230 

Course Title: Winery Operations 

Credits: 3 

Calendar Description: This course focuses on the theoretical and practical aspects of the annual 
wine production cycle (i.e., winery procedures and the equipment used in 
a modern commercial winery). Equipment and practices used for making 
different wine styles, sanitation, and safety procedures used in a 
commercial winery are introduced and demonstrated. 

Semester and Year: Winter 2021 

Prerequisite(s): VITT 220, ONOL 210 

Corequisite(s):  

Prerequisite to:  

Final Exam: Yes
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Special Notes:  

Originally Developed: 2018 

EDCO Approval:  

http://webapps-1.okanagan.bc.ca/ok/support/moodle/MoodleStudentGuide.pdf


2019 01 17 Items Approved by Education Council  

 
 

Laboratory and Field Trip Attendance  
Attendance of each lab period and field trip is mandatory. If you fail to attend a laboratory or field 
trip, we may not accept the corresponding assignments for evaluation.  If you miss a lab or field trip 
due to illness, you must contact your professor as soon as possible. In that case, that lab will not 
count for or against you. 

Required Texts/Resources  

Bird, J (2010). Understanding Wine Technology: The Science of Wine Explained. 

Boulton, R, Singleton. VL, Bisson, LF, Kunkee, RE (2010). Principles and Practices of Winemaking, 
Springer.   

Butzke, CE (2018). Winemaking Problems Solved, Second Edition (Woodhead Publishing Series in Food 
Science, Technology and Nutrition)  

Margalit, Y (2012). Concepts in Wine Technology, Publisher. Wine Appreciation Guild 

Storm, DR (2001). Winery Utilities: Planning, Design and Operation, Kluwer Academic, NY 

 
Course Schedule 
 

Date Topic 

Week 1 Introduction; WorkSafe BC Act and Regulations relevant to commercial wineries. 

 2 

https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&text=Roger+B.+Boulton&search-alias=books&field-author=Roger+B.+Boulton&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&text=Vernon+L.+Singleton&search-alias=books&field-author=Vernon+L.+Singleton&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_3?ie=UTF8&text=Linda+F.+Bisson&search-alias=books&field-author=Linda+F.+Bisson&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_4?ie=UTF8&text=Ralph+E.+Kunkee&search-alias=books&field-author=Ralph+E.+Kunkee&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&text=Christian+E+Butzke&search-alias=books&field-author=Christian+E+Butzke&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&text=Yair+Margalit+PhD&search-alias=books&field-author=Yair+Margalit+PhD&sort=relevancerank
https://www.amazon.com/David-R.-Storm/e/B001KDT8ZO/ref=dp_byline_cont_book_1
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 Title – new title – Vineyard and Canopy Establishment 

 Calendar description 

 Prerequisites 

 Content  
Rationale: 
Based on the experience from the first year of the program, this class required some revision in order for the 
learning outcomes to correlate with the sequence of operations in the industry. The course has been moved 
to the winter semester to allow the instructor an adequate teaching environment, such as pruning.  Vineyard 
establishment has been removed from previous VITT 130 and added VITT 140. The revision reflects 
vineyard seasonal operations and will better serve the course learning outcomes. 
Calendar description: 
Existing: 
This course provides the theoretical knowledge and experiential training to understand viticulture technology 
requirements in pruning, seasonal canopy practices, ripeness testing and harvesting methods. 
Proposed: 
This course focuses on the decision making factors involved within a commercial vineyard establishment. 
Principles of propagation are introduced and various techniques are demonstrated. Topics such as current 
design, trellis, material calculation, and training system practices related to the planting and maintenance of 
commercial vineyards are discussed. Canopy management techniques such as pruning, shoot thinning, 
shoot positioning, leaf removal, and crop thinning are discussed and demonstrated. 
Prerequisites: 

Existing Proposed 

- 
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Proposed: 
This course provides an overview of vineyard operations. The principles and practices involved in vineyard 
operation for commercial grape growing including safety practices, tools, equipment, and machinery are 
reviewed theoretically and demonstrated. BC safety legislation as well as provincial and regional safety 
organizations are introduced. Spraying certification and new vineyard technologies are explored. 
Prerequisites: 

Existing Proposed 

VITT 140 VITT 125 

Course content: 
Topics such as spraying and forklift certification, remote sensing, software management, and various useful 
applications were added. 
Implementation date: September 1, 2019 
Cost: N/A 
 
 
VITT 210 – 3 – 6   Soil and Water Management for Vineyards 
Course revision: 

 Title – new title – Soil Management and Plant Nutrition 

 Calendar description 

 Prerequisites 

 Content 
Rationale: 
This course required minor revision to bring benefit for both students and pedagogical sequence. One topic 
was removed (water management) while plant nutrition was added.  
Calendar description: 
Existing: 
This course will focus on the analysis of physical, chemical and biological characteristics of soil for the 
determination of site suitability. Attention will be given to the determination and management of soil health, 
erosion prevention strategies and the operation of a soil management program. Irrigation and drainage 
design principles will be presented and irrigation control systems will be discussed. In addition fertilizer 
applications to meet the nutritional requirements of the grapevine will be presented. 
Proposed: 
This course introduces sustainable management practices that relate to soil health including the principles of 
soil structure, soil chemistry, organic matter management, and vine nutrition management. Erosion 
prevention strategies and the implementation of a soil management program are presented. Drainage design 
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One three-credit elective* 
 
Year 2 Winter 
VITT 250 Vineyard Management 
VITT 270 Viticulture Capstone Project 
BIOL 251 Vascular Plants 
One of (not incl. course taken previously): 
CMNS 112 Professional Writing I 
CMNS 122 Professional Writing II 
ENGL 100 University Writing 
 
 
One three-credit elective* 
* Examples of electives (6 credits total): 
BIOL 111 Biology for Science Majors I 
BIOL 121 Biology for Science Majors II 
BIOL 251 Vascular Plants 
BIOL 228 Introductory Microbiology 
BIOL 224 Principles of Genetics 
BIOL 220 Introductory Biochemistry 
BUAD 206 The Business of Tourism 
BUAD 230 Wine and Culinary Tourism 
CHEM 111 Principles of Chemistry I 
CHEM 121 Principles of Chemistry II 
CHEM 112 Introductory Chemistry I 
CHEM 122 Introductory Chemistry II 
CHEM 212 Organic Chemistry I 
CHEM 222 Organic Chemistry II 
GEOG 111 Introduction to Physical Geography: 
Climate & Vegetation 
GEOG 117 Introduction to Human Geography I 
GEOG 127 Introduction to Human Geography II 
GEOG 121 Introduction to Physical Geography: 
Water & Landscapes 
GEOG 172 Map Use, Design, and Analysis 
GEOG 201 Food and Society 
GEOG 213 Geography of Wine 
GEOG 265 Tourism and Recreation Geography 
GEOG 272 Introduction to Cartography, GIS and 
Remote Sensing 
GEOG 274 Introduction to GIS Analysis 
PHYS 112 Introductory Physics I 
SPAN 111 Spanish I 
SPAN 121 Spanish II 
 

Year 2 Winter Semester 6  
BUAD 123       Management Principles 
ONOL 230       Winery Operations 
VITT 250         Vineyard Management 
VITT 270         Research Methods in Viticulture  
One three-credit elective*  
 
* Examples of electives (3 credits total): 
BIOL 220 Introductory Biochemistry 
BUAD 206 The Business of Tourism 
BUAD 230 Wine and Culinary Tourism 
GEOG 111 Introduction to Physical Geography: 
Climate & Vegetation 
GEOG 121 Introduction to Physical Geography: 
Water & Landscapes 
GEOG 172 Map Use, Design, and Analysis 
GEOG 201 Food and Society 
GEOG 213 Geography of Wine 
GEOG 265 Tourism and Recreation Geography 
GEOG 272 Introduction to Cartography, GIS and 
Remote Sensing 
GEOG 274 Introduction to GIS Analysis 
SPAN 111 Spanish I 
SPAN 121 Spanish II 
 

Addition of courses: 
MATH 125 Mathematics for Viticulture 
CMNS 102 Communications for Viticulture 
BIOL 160 Introductory Biology for Viticulture.                                               
CHEM 151 Introductory Chemistry for Viticulture     
VITT 125 Introduction to Viticulture and Wine                      
VITT 135 Grapevine Science 
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VITT 150 Integrated Pest Management                                                   
VITT 160 Irrigation Technology and Water Management                  
VITT 170 Vineyard Technologies and Operations 
VITT 210 Soil Management and Plant Nutrition 
VITT 220 Grape Harvest and Sensory Principles 
VITT 250 Vineyard Management 
VITT 270 Research Methods in Viticulture  
Deletion of courses from program: 
MATH 112/120/121; STATS 121; CMNS 112/122; ENGL 100; BIOL 120/251 
Resequencing of courses: 

Existing Proposed 

Semester 1: 
GEOG 110, MATH 112/120/121/122, BIOL 120, 
VITT 130, VITT 140 

Semester 1: 
GEOG 110, MATH 125, CMNS 102, VITT 125, 
BIOL 160 

Semester 2: 
VITT 150, VITT 160, MATH 112/120/122 or STAT 
121, CMNS 112/122 or ENGL 100, VITT 170 

Semester 2: 
CHEM 151, GEOG 206, VITT 135, VITT 140, VITT 
170 

Semester 3: 
VITT 200 

Semester 3: 
VITT 150, VITT 160 

Semester 4: 
VITT 210, VITT 220, GEOG 206, BUAD 123, 1 
elective 

Semester 4: 
VITT Co-op work term 

Semester 5: 
VITT 250, VITT 270, BIOL 251, 2 electives  

Semester 5: 
VITT 210, VITT 220, ONOL 210 

- Semester 6: 
ONOL 230, VITT 250, VITT 270, BUAD 123, 1 
elective  

Implementation date: September 1, 2019 
Cost: N/A 
 
 


