
     

http://winesur.com/wines-of-argentina/terroir-a-complex-concept 

If you crunch on a carrot, savor a cacao nib, or sip a coffee while learning about terroir with a geologist, a 
permaculturalist, and a cultural theorist, what will you taste? Often associated with wine, terroir is a French 
word that distinguishes a food that is what it is because of a taste of the place from which it comes. There 
are complex cultural traditions alongside the scientific factors we will explore for describing the effects of 
climate, soil, environment, and agricultural practices on our perception of flavor. We'll also explore the 
combined effects of smell and taste and their expression in terroir in relation to scientific and consumer 
objectivity. Throughout the year, we will focus on case studies of specific foods to explore terroir from a 
variety of methodologies and disciplinary perspectives via faculty lectures, readings, seminar, writing, field 
trips, films, community-based service learning, independent field studies, tasting labs, and campus-wide 
alumni, art, and anthropocene lecture series.  

Students continuing or joining the Terroir program winter quarter should be prepared for a field study 
approach to case studies of tea, oysters, and chocolate as well as a two-week immersive field study of the 
landscape of terroir.  Unless otherwise negotiated with program faculty, students will spend weeks 3 and 4 
on a California field trip with the option to spend 3 days at EcoFarm.  See handout for details and options.  
Please submit the handout to faculty ASAP.  All students in pairs will complete and present at mid-quarter a 
10 minute video that integrates “tea culture” with a reflection on their immersive field study. During week 10 
all students in groups will complete and present webpage-based case studies of oysters... During the spring 
quarter all students will be expected to engage in a month-long field study-based case study of the terroir-
laden food of their choice, which may happen anywhere but must be documented using the fall and winter 
quarter Terroir program case study website template (https://sites.evergreen.edu/terroir/). 

Schedule 
 
Tuesday: Lecture 9-12 Sem2 C1107; Tasting Lab, Workshop, or Film 1:30-4:30 Longhouse 1002, 1007A 
Wednesday: Seminar 9:30-11 Sem2 E3105, 3107, 3109 
Wednesday: Anthropocene/Art Lecture Series 11-1 COM Recital Hall and/or Experimental Theatre 
Thursday: Media Workshops and/or Field Trips. Field trips in weeks 3,4,6,7.  
Friday: ILC/SOS Consultations 10:30-12:30 Sem2 E3105, 3107, 3109 
(Make sure to check for final room schedule at our program website: https://sites.evergreen.edu/terroir/) 
 
Texts  
 
All books are available through the Evergreen Bookstore or can be purchased elsewhere, but please check 
to make certain you purchase the specific edition purchased by the Greener Bookstore. For example, the 
Greener Bookstore has used copies of the hardback edition of Stuckey’s Taste What You’re Missing—which 
is the edition we are using-- and these used books are less money that any new paperback or hardback. If 
you buy different editions of any required text the page numbers and content might be different. Also note 
that if you plan on using financial aid to buy the required books at the bookstore, you can get funds in 
advance by contacting the Student Accounts Office or the bookstore. Books are listed in the order we’ll be 
reading them, for the most part.  Additional shorter readings will be made available on our program website 
as PDF files or handed out in class.  
 
 

• Understanding Earth. John Grotzinger, Thomas H. Jordan, Frank Press, Raymond Siever. 6th 
Edition. (Note that this is NOT the most recent or expensive edition. This will be a great resource to 
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catch up on fall content.  We are likely to only assign chapter 15 and 16 in the winter. Given that we 
are only using 2 chapters, you could choose to not purchase the book, though you will be 
responsible for getting the readings. A copy is on reserve in the library. There will be additional 
geology readings from other sources, but this book will provide useful context.) 

• The Taste Culture Reader: Experiencing Food And Drink. Carolyn Korsemeyer (ed) 
• Taste What You're Missing. Barb Stuckey   
• The Darjeeling Connection.  Sarah Beskey [New winter text] 
• A Geography of Oysters. Rowan Jacobsen [New winter text] 
• Consider the Oyster.  MFK Fisher [New winter text] 
• The New Taste of Chocolate. Maricel Presilla  
• Road trip book option:  Dirt:The Ecstatic Skin of the Earth (William Bryant Logan) [New winter text] 

 

Required Preparatory Reading 

Students new to the Terroir program winter quarter should read the prologue and any two additional chapters 
of Gary Nabhan’s Desert Terroir.  All students should prepare for winter by reading this article available as a 
PDF on the Terroir program website: Paxson, Heather. “Locating Value in Artisan Cheese: Reverse 
Engineering Terroir for New-World Landscapes.” American Anthropologist 112.3 (2010): 444-457. Additional 
recommended preparatory reading/savoring: “Identifying Cacao” and recipes in The New Taste of Chocolate 
(Maricel Presilla) and intro in The Darjeeling Distinction (Sarah Beskey). 

Anticipated Winter Quarter Credit Equivalencies (assuming 16 credits in the program) 
 
4 Terroir Seminar (reading, writing and discussion plus Anthropocene/Art Lecture Series) 
4 Terroir Field Projects: Applied Media Studies (Tea + wks 3-4 reflection video; Oyster website) 
3 Food and Culture with Tasting Lab  
5 Natural History of Terroir  
 
12–Credit Registration Option 
 
Students interested in taking another 4-credit class, especially language studies in preparation for field work, 
are encouraged to discuss a 12-credit program option with faculty. With this option students will be required 
to participate in all course activities on Tuesdays, Thursdays, and multi-day field trips. Students should 
discuss with faculty how this option relates to program text requirements.  

 
Winter Quarter Required Fees and Anticipated Expenses 
 
$550.00 for weeks 3-4 field trip to CA.  If students wish to attend EcoFarm (January 20-23) during the CA trip 
there will be an additional expense of $650.00 (payable directly to EcoFarm). 
 
Faculty  
 
Abir Biswas (biswasa@evergreen.edu), Steve Scheuerell (scheuers@evergreen.edu), and Sarah Williams 
(williasa@evergreen.edu) 

 

 

 


