
wset level 2 exam

wset level 2 exam is a critical milestone for wine enthusiasts and professionals seeking to enhance

their knowledge and credentials in the world of wines and spirits. This intermediate qualification,

offered by the Wine & Spirit Education Trust (WSET), is designed to provide a thorough understanding

of key wine regions, grape varieties, production methods, and tasting techniques. The exam assesses

both theoretical knowledge and practical skills, making it essential for candidates to prepare

thoroughly. Whether pursuing a career in hospitality, retail, or simply aiming to deepen personal

expertise, the WSET Level 2 exam serves as a comprehensive benchmark. This article explores the

exam structure, preparation tips, key topics covered, and strategies for success. The following sections

will guide candidates through everything necessary to confidently approach the WSET Level 2 exam.

Overview of the WSET Level 2 Exam

Exam Structure and Format

Key Topics Covered in the Exam

Preparation Strategies and Study Tips

Exam Day Tips and Best Practices

Benefits of Passing the WSET Level 2 Exam



Overview of the WSET Level 2 Exam

The WSET Level 2 exam is an internationally recognized qualification aimed at individuals with some

foundational knowledge of wines and spirits. It builds on introductory concepts and introduces more

detailed information about wine styles, production techniques, and tasting evaluation. The exam is

suitable for hospitality professionals, retailers, buyers, and wine enthusiasts who want to deepen their

understanding of global wine regions and improve their ability to describe and assess wines

accurately. Successfully passing the WSET Level 2 exam demonstrates a solid intermediate level of

competence in wine knowledge and tasting skills.

Who Should Take the WSET Level 2 Exam?

The WSET Level 2 exam is ideal for those who have completed Level 1 or have equivalent experience

in wine. It is designed for:

Hospitality and restaurant staff seeking wine service expertise

Retailers and buyers aiming to expand product knowledge

Wine enthusiasts looking to formalize their knowledge

Professionals pursuing careers in wine production, distribution, or education

Prerequisites and Requirements

There are no mandatory prerequisites for enrolling in the WSET Level 2 course or exam. However, it is



recommended that candidates have a basic understanding of wine, which can be obtained through the

WSET Level 1 course or self-study. The exam is usually taken after completing a WSET Level 2

course, either in-person or online, which prepares candidates for the assessment.

Exam Structure and Format

The structure of the WSET Level 2 exam is designed to test both theoretical knowledge and practical

wine tasting skills. Understanding the format is essential for effective preparation and time

management during the test.

Theory Examination

The theory portion consists of multiple-choice questions that cover a wide range of topics related to

wine production, grape varieties, regions, and service. Candidates are tested on their ability to recall

facts, understand concepts, and apply knowledge to real-world wine scenarios.

Tasting Examination

The practical tasting exam requires candidates to evaluate two wines using the Systematic Approach

to Tasting Wine (SATW) developed by WSET. This involves identifying the wine’s key characteristics

such as appearance, nose, palate, and quality level. Candidates must write clear and concise tasting

notes based on their observations.

Exam Duration and Scoring



The WSET Level 2 exam typically lasts 60 minutes and is graded out of 50 marks. The theory section

accounts for approximately 30 marks, while the tasting section accounts for 20 marks. A minimum

score of 55% (27 out of 50) is required to pass, with higher marks awarded for merit and distinction

classifications.

Key Topics Covered in the Exam

The WSET Level 2 exam covers a broad range of topics essential for understanding wine production,

styles, and evaluation. The content is structured to provide candidates with comprehensive knowledge

applicable to professional and personal contexts.

Grape Varieties and Wine Styles

Candidates learn about the principal grape varieties used worldwide, including their characteristics and

the styles of wine they produce. This includes both red and white varieties such as Cabernet

Sauvignon, Merlot, Chardonnay, Sauvignon Blanc, and many others.

Wine Regions of the World

The curriculum covers major wine regions across key countries including France, Italy, Spain,

Germany, Australia, the United States, and South America. Understanding the climate, geography, and

winemaking traditions of these regions helps candidates identify typical wine styles and quality

indicators.



Wine Production Techniques

The exam includes detailed information about viticulture and vinification processes. Topics include

harvesting, fermentation, maturation, and factors influencing the final wine style, such as oak aging

and sparkling wine production methods.

Wine Tasting and Evaluation

The Systematic Approach to Tasting Wine (SATW) teaches candidates how to methodically analyze

wine characteristics and write objective tasting notes. This skill is essential for the tasting portion of the

exam and professional wine assessment.

Food and Wine Pairing Basics

Basic principles of pairing wine with food are also covered, highlighting how different wine styles

complement various dishes. This knowledge is valuable for hospitality professionals and wine retailers.

Preparation Strategies and Study Tips

Effective preparation is key to succeeding in the WSET Level 2 exam. A strategic approach to studying

can greatly improve knowledge retention and exam performance.

Structured Learning Approach



Following the official WSET course materials and attending classes with certified instructors provides a

strong foundation. Many candidates benefit from a combination of classroom learning and self-study to

reinforce concepts.

Practice with Past Exam Questions

Reviewing sample questions and completing practice exams can familiarize candidates with the exam

format and question types. This practice improves time management and confidence.

Developing Tasting Skills

Regular tasting practice using the SATW method enhances sensory evaluation abilities. Candidates

should practice identifying aromas, flavors, and structural elements in a variety of wines.

Utilizing Study Groups and Resources

Joining study groups or online forums helps candidates discuss topics and clarify doubts.

Supplementary resources such as wine books, videos, and tasting guides also aid comprehensive

learning.

Time Management Tips

Creating a realistic study schedule and allocating sufficient time for each topic ensures balanced

preparation. Avoiding last-minute cramming reduces stress and improves retention.



Exam Day Tips and Best Practices

On the day of the WSET Level 2 exam, maintaining focus and managing time efficiently is crucial. The

following tips can assist candidates in performing at their best.

Arrive Early and Be Prepared

Arriving early allows time to settle in and review any last-minute notes. Candidates should ensure they

have all necessary materials such as identification and stationery, as per exam guidelines.

Read Questions Carefully

Attention to detail when reading multiple-choice questions helps avoid careless errors. Candidates

should take time to understand each question before answering.

Systematic Tasting Approach

Applying the SATW systematically during the tasting section ensures comprehensive and organized

evaluation of each wine. Taking clear notes supports accurate descriptions and conclusions.

Manage Exam Time Wisely

Allocating time proportionally between the theory and tasting sections prevents rushing and incomplete

answers. Candidates should monitor their pace throughout the exam.



Stay Calm and Confident

Maintaining a calm mindset reduces anxiety and supports clear thinking. Confidence in preparation and

knowledge enhances overall exam performance.

Benefits of Passing the WSET Level 2 Exam

Achieving the WSET Level 2 qualification opens numerous opportunities for career advancement and

personal development within the wine industry. It is widely recognized by employers and peers alike.

Professional Recognition and Career Advancement

Passing the WSET Level 2 exam demonstrates a credible level of wine knowledge valued by

hospitality, retail, and distribution sectors. It can lead to promotions, new job opportunities, and higher

earning potential.

Enhanced Wine Knowledge and Confidence

The qualification equips candidates with a solid understanding of wine styles, production, and tasting.

This knowledge enhances confidence in selecting, recommending, and serving wines professionally.

Foundation for Higher-Level Qualifications

WSET Level 2 serves as a prerequisite for more advanced certifications such as WSET Level 3 and



Diploma courses. It lays the groundwork for continued learning and specialization.

Networking Opportunities

Completing the exam connects candidates with a global community of wine professionals and

enthusiasts. This network can provide support, education, and career opportunities over time.

Increased Enjoyment of Wine

Beyond professional benefits, the skills gained enhance personal appreciation and enjoyment of wine,

improving the ability to explore and understand diverse wine styles and regions.

Frequently Asked Questions

What is the WSET Level 2 exam format?

The WSET Level 2 exam consists of 50 multiple-choice questions that must be completed within one

hour.

How can I best prepare for the WSET Level 2 exam?

To prepare effectively, study the WSET Level 2 course materials thoroughly, practice sample exam

questions, attend tastings, and review key wine regions and styles.

What is the pass mark for the WSET Level 2 exam?

The pass mark for the WSET Level 2 exam is 55%, which means you need to answer at least 28 out

of 50 questions correctly.



How long does it take to get results from the WSET Level 2 exam?

Results are typically released within 10 working days after taking the WSET Level 2 exam.

Can the WSET Level 2 exam be taken online?

Yes, WSET offers an online remote proctored exam option for Level 2, allowing candidates to take the

exam from home.

What topics are covered in the WSET Level 2 exam?

The exam covers wine types and styles, grape varieties, wine production, labeling, storage, service,

and food pairing.

Is there a tasting component in the WSET Level 2 exam?

No, the WSET Level 2 exam is a theory-based multiple-choice test and does not include a tasting

component.

How many times can I retake the WSET Level 2 exam if I fail?

You can retake the WSET Level 2 exam as many times as needed, but you must pay the exam fee

each time.

What is the difference between WSET Level 1 and Level 2 exams?

Level 1 is introductory with fewer questions and simpler content, while Level 2 is more detailed and

comprehensive, requiring deeper knowledge of wines.

Do I need to complete WSET Level 1 before taking the Level 2 exam?

No, there is no formal prerequisite to take the WSET Level 2 exam, but having Level 1 knowledge is

recommended for success.



Additional Resources

1. WSET Level 2 Award in Wines: Study Guide

This comprehensive study guide is designed specifically for candidates preparing for the WSET Level

2 exam. It covers all essential topics, including grape varieties, wine regions, and winemaking

techniques. With clear explanations and illustrative diagrams, it helps learners build a strong

foundation in wine knowledge.

2. The Wine Bible by Karen MacNeil

A widely acclaimed resource for wine enthusiasts, The Wine Bible offers an in-depth exploration of

wine regions, grape varieties, and tasting techniques. While not exclusively a WSET textbook, its

detailed content complements WSET Level 2 studies and enhances understanding of global wine

styles.

3. WSET Level 2 Workbook

This workbook provides practical exercises, quizzes, and tasting notes to reinforce the theoretical

knowledge gained during study. It is an excellent tool for self-assessment and exam preparation,

helping learners apply concepts in a structured manner.

4. Wine Folly: Magnum Edition - The Master Guide by Madeline Puckette and Justin Hammack

Known for its visual and approachable style, Wine Folly uses infographics and maps to explain wine

characteristics and regions. This guide is ideal for WSET Level 2 candidates who benefit from visual

learning and need to grasp complex information quickly and clearly.

5. Understanding Wine Technology by David Bird

This book focuses on the technical aspects of winemaking, including viticulture and vinification

processes. It complements the WSET Level 2 syllabus by providing deeper insight into how wines are

produced and how these factors influence wine styles and quality.

6. The Oxford Companion to Wine edited by Jancis Robinson

A definitive reference book, this companion covers an extensive range of wine-related topics with

authoritative entries written by experts. While more detailed than typical WSET Level 2 materials, it is



invaluable for students seeking to broaden their knowledge beyond the syllabus.

7. Wine Tasting: A Professional Handbook by Ronald S. Jackson

This book offers detailed guidance on wine tasting techniques and sensory evaluation, aligning well

with the WSET Level 2 focus on tasting and assessment. It helps candidates develop the skills

necessary to identify and describe wine characteristics accurately.

8. WSET Level 2 Sample Exam Questions and Answers

A practical resource containing past exam questions and model answers, this book helps candidates

familiarize themselves with the exam format and question styles. It is an essential tool for effective

revision and confidence-building before the exam day.

9. The World Atlas of Wine by Hugh Johnson and Jancis Robinson

This atlas offers detailed maps and descriptions of wine regions worldwide, supporting the

geographical and regional knowledge required for the WSET Level 2 exam. Its visual approach aids

memorization and understanding of where and how different wines are produced.
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