Summer 2019

School of Continuing and Professional Studies En ”C h m ent CO U I‘S eS

JAPANESE FOR BEGINNERS
Japan has a distinct, fascinating culture. Immerse yourself in this culture as you acquire Japanese conversational skills and learn
basic grammar. You will also be introduced to the Japanese writing system - the phonetic Hiragana. Required text: An Integrated
Course in Elementary Japanese Genki, 2" edition.
INSTRUCTOR: Izumi Agata, M.Ed., is a native speaker of Japanese. She has been teaching Japanese at Bellarmine University
since 2007 and also teaches Japanese at the University of Louisville.

CEHM 210/ 8 Mondays / June 10 = July 29/7 -8:30 p.m./ $179

HORSEBACK RIDING FOR ADULTS
Whether you have never sat in the saddle or are a seasoned equestrian, join a fun-loving group of adults for a 5-week session of
45-minute riding lessons, along with 45 minutes of horsemanship skills and care (such as grooming and health care). This
course will be held at the Louisville Equestrian Center (LEC). The LEC is home to over 60 horses and has competition-sized
indoor and outdoor riding arenas. It is located just outside Mt. Washington, KY. Safety is the highest priority, and each rider will
progress at their own rate. Come out and Saddle Up with a group of fellow Horse Lovers!
INSTRUCTORS: LEC Certified Riding Instructors (American Riding Instructor Association)

CELE 130/5 Wednesdays / June 19 - July 31/6:30 -8 p.m. / $175

ADVANCED WINE TASTING
For connoisseurs and beginners alike, learn how to describe wine, smell wine and taste wine like a pro! Understand the influence
of climate and winemaking on the taste and flavor of wine. Discover the basic varietal flavors and taste. You will learn the tasting
technique of wine professionals by tasting delicious wines. Participants must be at least 21. Classes will be held at Cuvée Wine
Table, 3598 Springhurst Blvd.
INSTRUCTOR: Scott Harper is a Master Sommelier and Certified Wine Educator. He works as Corporate Wine and Beverage
Director for the Bristol Bar and Grille Inc. and Cuvée Wine Table.

CELE 100/ 3 Tuesdays / July 2 -16/6:30 — 8:30 p.m. / $99, plus $40 materials fee



