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FINAL GRADE

40/100

Wine dispenser
GRADEMARK REPORT

GENERAL COMMENTS
This paper has been IV'd by Jessica Newport as 
second marker who agrees with the mark and 
comments made by Antoinette Milne as first marker.
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Comment 1

It is important to discuss different customer types in detail, in order to demonstrate knowledge 
and understanding.
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Comment 2

It is important to state the training objectives, to demonstrate knowledge and understanding.

Comment 3

It is important to include an in-text citation to support this statement. 

Comment 4

There are many styles of Chardonnay, largely depending on climate and wine making styles, so 
it is challenging to pair all Chardonnays with all seafoods. More detail is required to be precise. 
For example, some are light bodied and some are full bodied with oak influence.
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Comment 5

It is important to provide an in-text citation to support this statement.
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Comment 6

It is important to provide an in-text citation to support this statement.

Comment 7

It is important to provide an in-text citation to support this statement.

Comment 8

It is important to provide an in-text citation to support this statement.
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Comment 9

It is important to provide an in-text citation to support this statement.

Comment 10

It is important to provide an in-text citation to support this statement.

Comment 11

It is important to provide an in-text citation to support this statement.
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Comment 12

In this case it is ND John Wine Merchants.
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LITERATURE ENGAGEMENT /10

5

KNOWLEDGE & UNDERSTANDING /20

9

COGNITIVE & INTELLECTUAL /20

9

Remember to include the, "Acknowledgement of 
AI". For some statements, in is important to 
include in-text citations for support (please see in-
text comments). You have provided references. It 
is important to research wine styles and wine & 
food pairing principles so that specific suggestions 
can be made to customers.

Your introduction is clear, concise and 
professional. For some statements, it is important 
to provide more detail, in order to demonstrate 
increased knowledge and understanding (please 
see in-text comments). There are many styles of 
Chardonnay, largely depending on climate and 
wine making styles, so it is challenging to pair all 
Chardonnays with all seafoods. More detail is 
required to be precise. For example, some are 
light bodied and some are full bodied with oak 
influence. More knowledge and understanding of 
wine styles and wine & food pairing principles is 
important, as it is part of the training.

It is important to mention wine & food pairing 
principles/guidelines in order to provide examples 
based on research. It is also important to discuss 
the customer demographics and to analyse this in 
relation to their use of the wine dispenser. For 



PRACTICAL APPLICATION /25

7

TRANSFERABLE SKILLS /25

10

example, it can be helpful to identify non-users 
and to suggest ways to encourage them to use it.

You have generally linked theory to practice. 
Training materials were not provided (please see 
the Assignment detail in the Module Handbook in 
Moodle. Had there been training materials, the 
mark could have been higher.

You have written in a clear and professional way. 
More support and detail for certain statements is 
important (please see in-text comments). Your 
presentation was well organised. Also, it can be 
helpful to physically demonstrate using the wine 
dispenser. Some of the slides had many words 
and it can be helpful to use fewer words and more 
slides for increased clarity. Training materials were 
not provided (please see the Assignment detail in 
the Module Handbook in Moodle. Had there been 
training materials, the mark could have been 
higher.


