Report of activities of Ready >> Set >> Go - for life after school as happy Europeans
On September 2014 The project Ready >> Set >> Go - for life after school as happy Europeans started aiming about happiness, focusing on subject such as volunteering, conflicts management and mentoring students about the real work world. Our school had the task of students mentoring specially those that finished last course of their vocational studies in oenology. Our team divided this subject on some actions, which will be further analyzed. In particular consist on panel discussion where were invited retired or senior oenologists and former students of our school that transmitted their work and entrepreneurships experiences. The students have been organizing, since 2010, a Red Wine Fair of the Cadiz Province that allow distributors, producers, oenologists and of course, our students meet each other, share opinions, seek a future job and show how they work managing and organizing some activities, such as taste sessions, setting up stands and giving support them even as helping to some stands presenting their wines and products. In addition, they develop in their daily classes new products as in the real world.
Discussion Panel
Students had two sessions where, for one hand they could talk about personal history of a retired oenologist who had more than 55 years of experience making wine. In addition, pupils knew the evolution of wine market of Spain of last 50 years, the trends of consumers, wine makers and finally they could discuss about the keys that they should have to take into account if they decided make a wine in they local area. The students after this speech get a critical vision about modern oenology and how should deal with the challenging wine-making.

For the second hand, they share personal history of two former students that create the Oenotourist enterprise called SpiritSherry, in this panel we could find out the difficulties starting to be entrepreneurs, how the willingness is important to the dreams come true, the role of networking, friends to get potential clients and help improving growth.

VII Fair of Red Wine of Cadiz Province

This is an important event in our school which is organized by our students of the professional training of wine-makers course. We started to organize since 2,010 until 2,016. This fair has two areas well separated the wine tastes and pairing sessions and the stands area. The students offer in both areas their volunteer work to organize and execute different tasks which describe as follow:
· Taste Sessions: consist on an important activity they have to provide expertise to consumers or give technical counselling in the taste sessions. They are responsible in getting ready the sessions; clean glasses, dishes, water, sound, presentations, knowledge about the wines that will be presented and the speakers or even they could be the speakers. Obviously, they must mess again the taste places after finishing the session.
· Stands: we have representations about 12-13 cellars every year that we have to situate around our school yard, which it is a very suitable place because it is an XVII century convent cloister. Some students give support to the stands, other control the main entrance, other sell tickets than include a gift consist on a glass of wine. We have a bistro were the visitors can taste wine including for free a typical Tapa (little traditional dish) for a symbolic price that will be use for compensate the organization cost of the event, in addition the fair included a solidarity stand whom profits will be given to students with have economical problems, as well.
Mentoring at Class
The Short Degree Cycle in Oenology of IES Santo Domingo, from its starting point was focused on practical learning of different topics around wine making. Almost all topics involve practical work related on real task and responsibilities and all staff are passionate on work.
Along the course the students visit enterprises related on all topics of the course that include interactions with workers, recruit department, the managers and obviously, the plant and the process on it. They can get a clear and real portrait about the state of the economical sector and the real chances and needs that they have to develop. Thus the students get willingness to do an effort in their training weakness
In addition, the courses include conferences, external activities or even short courses in other organization such as denominations of origin and geographical indications, vineyard and oenology research centres. The staff promotes team spirit of collaboration and friendship, by means of the different task groups during two years course and different enjoyable events relate on finished wines, special days, and so on.
Conclusions
Our internal statistics showed that in general more than 62% are working, of them 42% are working in their topic, but 87% have worked in any field wine-related. From students point of view there are correspondence between studied and required at work for 75% of students and they are satisfied and happy with their work in 70% of them. Besides, we have been three types of students, those that love wine world about a 35%, other that want alternative way to go to university (35%) and finally, the students without vocation 30%.

To conclude, the training both internal and external became our students en very competitive and feel self-confident about their capabilities, so when they start a new job are able to adapt to it, and be happy in their lifes.
