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YOU HAVE ARRIVED AT THE BEST PLACE TO EXER-
CISE YOUR PASSION: BURGUNDY, THE HEART OF THE
GLOBAL WINE AND SPIRITS ECONOMY. SURROUN-
DED WITH POWERFUL SECRETS OF WINE AND SPIRITS
PRODUCTION, COMMERCE & INNOVATION, TAKE FULL
ADVANTAGE: BE ENGAGED, COMMITTED, CURIOUS,
ADVENTUROUS.

SAY YES TO ALL AROUND YOU. TASTE EVERYTHING,
ALONE AND IN COMBINATION. TALK TO EVERYONE, FOR
WHAT YOU MIGHT LEARN. CHALLENGE YOURSELF. LET
YOUR LOVE OF THE WINE AND SPIRITS BUSINESS SHINE
THROUGH.

BLOOM WHERE YOU ARE PLANTED! THIS IS YOUR TIMETO
BECOME THE BEST POSSIBLE VERSION OF YOU. EMBRACE
TRADITION WHILE YOU CULTIVATE AND LEAD CHANGE.

DIVE IN

IN BURGUNDY
INSIDE WINE AND SPIRITS

One of the goals of this programme is to expose our students to a very global
industry, with key consumption markets on three continents, emerging markets
on three more, and production areas scattered all over the world. We believe our
students will take full advantage of small group contacts with professors, lecturers
and high-level professional speakers, both inside and outside the classroom.

The MBA Wine & Spirits Business is designed for high-potential graduates who have
a passion for wine and spirits and at least 3 years' work experience. This intense
programme, which has a strong strategic, commercial and management focus, gives
students a sound grasp of the reguirements of the global market by offering them a
diversity of cultural experiences and developing their understanding of the intricacies
of the global business of wine and spirits.

It is ideal for those looking to reach middle to upper managerial positions in the
industry or create their own business. It offers a wide range of professional cutcomes.

Ranked 27 in France for International MBAs (*), we believe the content of the pro-
gramme, together with the rich variety of high-achieving students joining this MBA
from all regions of the World, makes it a truly life changing experience!

{(*) Le MOCI 2018
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ACADEMIC EXCELLENCE

Double accredited by AACSB and EQUIS, Burgundy School of Business is ranked
among the top 1% of business schools in the world

The Specialised Master in International Wine & Spirits Business (MS CIVS - taught
in French), the longest standing international programme, is ranked no.1in France

.

and no.3 in the world (Eduniversal 2018)
The MBA Wine & Spirits Business (taught in English) is ranked second best

international MBA taught in France (Le Moci 2018)
Id-recognised programme portfolio; MBA, Specialised Masters, MSc and

.

Bachelor programmes, all featured inthe top international and national rankings

(’ HOLISTIC KNOWLEDGE

/ « Product-Business-Sector Skills: courses dedicated to production methods, tasting
// techniques and the world's wine and spirits markets, all taught by School of Wine
& & Spirits Business professors and the Burgundy University's Jules Guyot Institute.

f The international benchmark WSET Wine 2 or 3 professional training incorporated
into all programmes, providing a significant career boost for all graduating

students, as well as WSET 2 Sp training.

Management skills: modules dedicated to Marketing, Management, Law and
Finance, as applied to the wine and spirits economy

Entrepreneurship skills and the design of a business plan

Field trips to iconic wine and spirits marku_-_J and to the most renewned French

vineyaras



‘ UNRIVALLED
FACILITIES

The first of its kind in the world entirely dedicated
\ to education and research into wine and spirits
management;

* The Wine & Spirits Business Lab, a behavioural
research laboratory dedicated to the world of
wine and spirits

* The Tasting Room, a state-of-the-art room comprising
32 fully equipped places for tasting classes and
research activity

* The Cellar, a 12-degree storage cellar, a showease
situated at the building's entrance and housing the
institution's collection of bottles; a prime resource
for more informal tasting sessions

» The Spirits World, an area specially dedicated
to spirits

* The Business Lounge, a sophisticated and elegant
reception area

A VARIETY OF STUDENT
AND STUDY PROFILES

» The student cahort represents around 20 nationalities
from five continents on campus per year

* Programimes promote the acquisition of multicultural
soft skills specific to the Wine & Spirits Industry

+ Class dynamic that contributes to the creation of
a professional network

KEY FIGURES OF THE
SCHOOL OF WINE & SPIRITS BUSINESS

St INTERNATIONAL INSTITUTE DEDICATED TO THE
' TRAINING AND RESEARCH IN THE MANAGEMENT
OF WINE & SPIRIT

3 YEARS OF EXPERT
KNOWLEDGE

STUDENTS A YEAR
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= & SPIRITS BUSINES

PE TALIZATION {IN ENGLISH )

DEDICATED EXPERTS IN THE
RESEARCH PROFESSORS WINE & SPIRITS
1MASTER OF WINE INDUSTRY

(IN FRENCH}

A WINE AND SPIRITS
NETWORK LIKE NO
OTHER

= A 2000-strong alumni netwark plus the support of
the 16,000-strong global BSE alumni community

* Track-specific expert partners, representing the
areas of Import/Export, Distribution, Production,
Marketing and Innovation.

+ Regular contact with industry leaders based
in France and abroad (including the Americas
and Asia) via courses, conferences, field trips.

GUIDANCE EVERY
STEP OF THE WAY

+ Courses delivered in face-to-face, small group
set-ups (20-25 students on average), facilitating
the learning process, and dialogue between and
follow-up of students

« A career and a coaching center designed to
support students in setting up their professional
project and in looking for internships and jobs

+ One-on-one assistance with the admissions
procedure, visa applications, and finding
accommodation

+ Personalised guidance, including an integration
week and team building activities
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THE FACULTY

+ Dr Jéréme Gallo, Director of the School of Wine &
Spirits Business, Professcr of Economics

* Dr Lara Agnoli, PhD, Professor of Economics and
Marketing

* Dr Yann Chabin, Professor of Management

* Claude Chapuis, Professor of Wine-growing and
Culture

+ Pr Steve Charters, PhD, Master of Wine, Professor
of Marketing

* Laurence Cogan-Marie, Professor of Marketing and
Wine Tourism

* Pr Nikos Georgantzis, Director of the Wine & Spirits
Business Lab, Professor of Experimental Economics

+ Pr Théodoros Georgopoulos, Professor of International
Law, lawyer specialising in wine and spirits, expert
advisor to the European Commission, Director of the
Institut Georges Chappaz (Wine and Champagne
Institute), Chairman of the Greek Wine Producers
Association

+ Pierre Joulié, Director of the MSc in Wine Management,
Associate Professor of Finance

PR STEVE CHARTERS + Dr David Ménival, Adjunct Professor and Director of
PhD, Master of Wine the Champagne branch of Crédit Agricole Grand-Est

+ Frédéric Mercier, Director of the Specialised Master
| have the dual role of teacherand researcher, my in International Wines & Spirits Business, Associate
studies focusing on consumer behaviour and the Professor of Marketing and Entrepreneurship
links that exist between wine and where it is grown. = Pr Jean-Francois Outreville, Adjunct Professor
| am also @ member of the Institute of Masters of specialising in the wine economy _
Wine, a global network of 380 Masters of Wine + Jacques Thébault, Director of the MBA Wine &
spread over thirty countries worldwide. One of Spirits Business, Associate Professor of Marketing,
my aims is to help School of Wine International Business & Leadership

& Spirits Business students take full advantage of + Dr Jean-Christian Tisserand, Professor of Economics

the network and expertise | have to offer.




Pr NIKOS GEORGANTZIS
Director of the Wine & Spirits Business Lab

The Wine & Spirits Business Lab is the only research
laboratory dedicated to behavioural studies into
the wines and spirits sector. The set-up employs
experimental economics technigues in order to
explore the emotions, cognitive processes and
decision-making factors that influence consumers,
producers and experts in their actions and opinions.
The Lab team works in close collaboration with
partners from the wine production indusiry, students
and universities from all over the world, an open
set-up that enables them to produce academic
research thatis both intellectually stimulating and
of genuine use to society.

GUEST SPEAKERS

60 academic and professional guest speakers
from the French and international worlds of wines
and spirits, including recent appearances from:

* Wesley Boas, Marketing Director / Still Wines,
Pernod Ricard, USA

+ Garvin Brown, Chairman of the Board, Brown-Forman

+ Laurent Cutier, CEQ, Heavensake, USA

» David Drucker, Executive Vice President of Sales,
Empire Merchants, USA

+ Mathieu Duchemin, Managing Director, Moét Hennessy
Diageo Singapore/Malaysia

+ Pascaline Lepeltier, Best French Sommelier 2018,
Meilleur Quvrier de France 2018, Managing Partner,
Racines, NY

+ Hadrien Mouflard, Managing Director, Champagne
Ayala & Co

+ Jolana Novotna, Eurcpe Export Director, Maison
Joseph Drouhin

+ Marc Strachan, Chairman ADCOLOR, Ex. VP Marketing
Diageo North America

» Liz Thach, Master of Wine, Professor of Marketing,
Wine Business Institute Sonoma State University (USA)

+ Tim Triptree, Master of Wine, International Director,
Wine at Christie's

» Michael Werner, Research & Insight Executive, Berry
Bros. & Rudd (London)

+ Damien Wilson, Hamel Family Chair in Wine Business,
Sonoma State University (LUSA)

-

RESEARCH AT THE
SCHOOL OF WINE
& SPIRITS BUSINESS

Some team members work closely with our partners
from the industry, students and other academics from
the BSB and all over the world (California, Italy, New
Zealand, Australia, United Kingdom, South Africa,
India, Greece, etc.) in order to be inspired/and inspire
other researchers on the themes which we study
with a vision to provide a practical and academically
stimulating output to the society.

The research department includes The Wine & Spirits
Business Lab, a unique concept worldwide and the
publication of articles in peer-reviewed journals,
prestigious publications aimed at a scientific community,
publicaticn of a reference guide on wine economics
and management efc.

« KEY SPONSORS »,
The School of Wine & Spirits
Business ecosystem stakeholders

The School of Wine & Spirits Business benefits from
partnership by key representatives of the Burgundy
wine and spirits industry. Our Key Sponsors encap-
sulate the commitment received from the leading
figures of the Burgundy wine-growing scene to the
School's various activities.

Students who have come fram all over the world
to study at the School of Wine & Spirits Business
therefore have the chance to immerse themselves
completely in the world of wine, Burgundy-style, as
soon as they arrive.

+ Guillaume d’Angerville, Chairman, les Climats de
Bourgogne Association

- Albéric Bichot, CEQ, Maison Albert Bichot

+ Thierry Brouin, Clos des Lambrays, LVMH

+ Jean-Frangois Curie, CEQ, Maison Boisset - La
Famille des Grands Vins

» Frédéric & Véronique Drouhin, CEQ and Oenologist,
Maison Joseph Drouhin

+ Erwan Faiveley, CEQ, Maison Faiveley

» Stéphane Follin-Arbelet, CEQ, Chateaux de Meursault
et Marsannay - Marché aux Vins

+ Pierre-Henry Gagey, Chairman, Maison Louis Jadot

* Louis-Fabrice Latour, CEQ, Maison Louis Latour

« As well as Guillaume Deglise & Sylvain Pitiot among
other key figures
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1HE MBA

WINI

JACQUES THEBAULT
Programmie Director

Jacques Thébault acquired extensive experience within
the Sopexa Group (communications and marketing
consulting agency, notably specialised in wines and
spirits). His solfid managerfal background in the USA,
Southern Europe, Switzerland and France, fed him to
become the Shanghai-based director of seven agencies
in Asfa. His unique experience has given him an in-depth
understanding of international markets: consumer behaviour,
distribution channels, B2B and B2C marketing strategy
and communications, and Business Unit management. In
addition to programme management, his role includes
enhancing ties with international professional guest
speakers, and teaching coursesin international marketing
and leadership.

An in-depth knowledge of the specific business skills
(strategy, management, marketing & commercial)
required for the global wine and spirits market

SECTORIAL APPROACH

« Modules in wine and spirits fundamentals (viticulture,
oenology etc.) in partnership with Burgundy University's
Jules Guyot Institute.

+ A world-famous certification in the wine and spirits
education: WSET 2 and 3 Wine training, WSET 2 Spirits
training with a Master of Wine

+ Field trips in Burgundy (viticultural classes in Aloxe
Corton vineyards, Clos des Lambrays) and Champagne
(visits organized to leading Champagne Houses)

MANAGEMENT SKILLS

* Modules in Management applied to the industry,
with a special focus on wine and spirits marketing

* A Wine and Law seminar in Champagne

* A& Head of programme with 25 years of hands-on
and managerial work experience in the wine and
spirits sector over 3 continents

» Objective-driven learning through case studies and
group workshops on specialized topics (leadership
workshops, entrepreneurship, negotiation)



INSIGHTS INTO THE
CORPORATE WORLD

* Trips to two emblematic wine and spirits markets:
the ‘London Wine Exporting, Distribution & Production
Trip' and the 'New York Distribution, Marketing &
Communications Trip'

+* Professional talks by top managers of the wine and
spirits industry (the 'Wine & Spirits VIP Rooms')

+ Professional trade fair: ProWein in Germany

+* Digitalization : seminar in Germany in partnership with
Geisenheim University

INTERNATIONAL
DIMENSION

+ About 8 to 10 naticnalities creating cultural and professional
diversity among students

+ International faculty and experts from all around the world

* Diversity in the classroom and in experience

COURSES

Semester 1

Product knowledge
« Viticulture & Oenclogy

* Sensorial analysis with an intercultural approach

* Wines of the World
» Spirits & Liqueurs of the World

« WSET Wine 2 and/or 3 training, WSET 2 Spirits

training

Strategic Management
+ Economic environment
+ Market & Actors
- Company Strategy
- Evaluating Wine Markets
* Wine & Society & Industry Challenges
- Corporate Social Responsibility
* Wine & Spirits Marketing
= Consumer Behaviour
= Brand Positioning
- International Brand Portfolio Management
- PR & e-reputation
* Wine Business Finance

Law
= Autumn School (Champagne)
* International & Contemporary Legal Issues

Workshop in leadership
Entrepreneurship 1

Personal branding

Semester 2

Spirits and liquors of the world
Wine Business Research

Wine Tourism

International Markets & Distribution

* Export Strategies

* Negotiation Training

* Logistics

* London and New-York Learning Expeditions

Adopting Innovation in the wine business
Digitalization Seminar in Germany
Management Control in wine business
Entrepreneurship 2

Career & Leadership : Prowein TradeFair

People and Organization

Semester 3

Professional thesis and optional internship

MORE THAN 600 HOURS OF FACE TO FACE CLASSES (*)

(*) Subject to modifications
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CARELR
OPPORTU-

Mick Groszek - BSB'14
Operations Manager at Moreno

Wines (Wendover, UK)
\ g
4
Maxime Magnus - BSB'3 "‘i.' i ‘
Business Development Executive- "\ Q' .
London Restaurants at Modt - N L
Hennessy {London, UK) 5 -
\ v

MBA WINE & SPIRITS BUSINESS € \

Michele Weiss - BSB'14
Buyer at Zachys Wine and Liquor
(Copenhagen, Denmark)

Jing Jing - BSB17
Marketing Executive Australia & New
Zealand Portfolio, ASC Fine Wines
{Shanghai, China)

The MBA Wine & Spirits Business will

deliver dramatic new career opportunities

for those seeking middle to upper
managerial positions in the wine and
spirits sector.

* General Management (Managing
Director, Founder, Business Unit Director,
Area Manager etc.)

* Export (Export Director or Manager)

+ Marketing (Marketing Director, Brand
Manager, Hospitality Manager etc.) e

+ Sales {International Account Supervisor, -~
MNational Sales Managers, Area Sales
Manager, Key Account Manager, Brand
Ambassador, Wine Educator etc.)

+ Communications (Public Relations
Manager, Event Manager etc.)

* Purchasing (Buyer)

* Finance (Finance Manager)

%
: Haotian Zhou - BSB"4

Brand Ambassador China Pol
Roger/Hugel/Perrin at Summergate
{Shanghai, China)

- 'J

Michaela Daffner - BSB18
Wine Buyer, Hawesko ([ Hamburg,
Germany)

Miranda McCage - BSB'1B
Luxury Portfolio Consultant, E&J Gallo
Winery [Austin, USA)

Xingyu Shi- BSE'T
Brand Ambassador at Pernod-Ricard
{Shanghai, China}

Anna Raymond - BSB'18
Research&Market Developper, T. Edward
Wines (Mew York, USA)

Pierre Segault - BSB"7

Micolas Laing - BSB'13 P Relationship Manager, Ginsberg+Chan
Expart Manager, Jean-Marc Brocard ‘ Wine Merchants (Hong-Kong)
(Chablis, France) d

- ‘f-'

B y

Leon Femfert - BSB'12 ;
Managing Director Nittardi Vineyard
(Castallina in Chianti, Italy) ‘

Prateek Arora - BSB
ol B Founder at iWine { New
Delhi, India)

Aymeric Dehont - BSB13
Area Sales Manager South East Asia

ﬁ at Castel (Vietnam)

3 |

0Olga Verchenko - BSB'12

DAVID GOSINE B 7 y Founder/Export/Sales at ViniComm Anand Virmani - BSE14

Canadian (Barcelona, Spain} Founder at NAO Spirits S ‘..' .
Founc & Beverages (Mew Delhi, -~ 7 Mingmeng Zhang - BSB'14
India) =g Marketing Manager at Australian
: Premium Wine Group (Adelaide
‘Willem Coetzee - BSB'TY Hills, Australia)

Business Dewelopment Manager,
Omniaz W&S Techno Company
(Singapore)

Sahapoom Anuchatibud - BSE'T
International Business Development
Manager at Singha Beer { Bangkok,

ne. it was shared and ) Danelle Bosman - BSB'T3 Thailand) . ;
mates afike. | will always reme Cellar Door Manager/ Public Relations ‘ l

at Oak Valley Wines { Scuth Africa)

Bérénice Axisa - BSB"10 *
Mational Sales Manager at Longview

L'Ré Burger - BSB'13 Vineyard (Adelaide Hills, Australia}
Winemaker at Stellenzicht Wines

Stellenbosch (South Africa)
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BURGUNDY

WORLD-RENOWNED

CULTURE, LANDSCAPES
AND TRADITIONS AT THE
VERY HEART OF BURGUN-
DY WINES

The legendary Wine Route sprinkled with vineyards

and the very best wines in the world:

+ Romanée-Conti, Clos de Vougeot, Meursault, Pommard,
Nuits-Saint-Georges at the heart of the Cote de
Nuits and Céte de Beaune,

+ The famous village of Chablis, including its appellation
grand cru

+ The villages of Givry and Rully in Sadne-et-Loire
and the Premiers crus of the Céte Chalonnaise

World-renowned Hospices de Beaune Wine Sale and
international exposure boosted by the forthcoming
opening of the International Gastronomy and Wine
Exhibition Centre in Dijon.

I‘w'_ | E j|qw

KEY FIGURES
OF BURGUNDY

+ 29 000 HA OF VINES

« 33 GRANDS CRUS VINEYARDS

* 84 WORLD RENOWNED APPELLATION D'ORIGINE
CONTROLEE (AOC)

* 4,200 WINEGROWERS, TRADERS AND COOPERATIVES

* 1BOTTLE OUT OF EVERY 2 PRODUCED IN BURGUNDY
EXPORTED

+ 36 BURGUNDY WINES IN THE TOP 50 MOST
EXPENSIVE WINES OF THE WORLD

* #1- THECLOSEST STILL WINEPRODUCER TO PARIS




Place de la Libération, Dijon

DIJON, 2"° IN THE CATEGORY

"LARGE STUDENT CITIES"
(L'ETUDIANT 2019)

The city has 250,000 inhabitants including 33,000
students, and offers a vibrant student life. Here people
enjoy good living and a strong sense of community. The
city is a rich mix between culture and food, plus plenty
of trendy wine bars. Each summer, Dijon resounds to
the beat of free concerts: folk and jazz enthusiasts
will enjoy concerts in the parks and gardens.

Dijon is also the gateway to the Cote de Muits vineyard
where several Grand Cru are produced.

"
® 6

DID YOU KNOW'?

Since July 4" 2015, the «Climats» (terroirs) of Burgundy
have been registered on the UNESCO World Heritage
List in recognition of the unigue know-how, the heritage,
and the exceptional character of more than 1250
parcels of vines.




AN URBAN CAMPUS, E@Mfg SEE 2 7 o 0
LOCATED IN THE VERY 8L1 RI} ALR

CENTRE OF DIJON - STUDENTS
+ A unique work environment in the centre of Dijon, a 10-minute 1 5 0 0 E,E RRTPSSQST : WEE

walk from the train station (High Speed Train)

+ Cultural diversity, 25 student clubs and societies

* A human-size and affordable city (cost of living approx.
750€/month including accommodation)

* New premises: a Learning Center, co-working and creativity

rooms, relaxing areas (sports halls, dance & music studios efc.) A I_ —
and a dedicated building for the Wine & Spirits programmes I U M _

INCLUDING 2 000 WINE AND SPIRITS PROFESSIONNALS

i e RESEARCH TEACHING RESEARCH
A LONG TRAD’T]ON oK = 1 CENTRE ‘ 3 RESEARCH WITH | zlfsﬁ;?A?ENAJ%ﬁ!a
OF WELCOM!NG o ) Sl (CEREN) COMPANIES SPIRITS BUSINESS LAB

INTERNATIONAL
STUDENTS

A it 1 1 INTERNA-
A8 : TIONAL
A dedicated team welcomes you! j -" a A : STUDENTS

« Administrative and accommodation support,

* Dedicated team to help you with lodging, pick-up
at Dijon train station on recommended dates of
arrival, and some administrative issues

* Induction week with free workshops,

» Organized trips to discover Burgundy and Dijon

NATIO- o INTERNA-
NALI- TIONAL
TIES o FACULTY



ADMISSION
INFORMATION

100% English track
Dijon Campus BURG“NDY

3 academic semesters
Academic calendar: L ]
* Semester 1: September-December:

courses, conferences and field trips 0 F WINE & SPIRITS

(Burgundy, Champagne)
+ Semester 2: January to mid-May: BUSI N ESS
courses, conferences and field trips
(Germany, London, NYC)
Semester 3: June to December:
professional thesis and optional 29 rue Sambin - BP 50608

internship 21006 Dijon Cedex
Admissions deadline:
= July 22™ for non-EU applicants
+ September 15" for EU applicants

Requirements:

* French Masters (level 1} or non-French
Bachelor's degree

» |ELTS 6.5, TOEIC 800 or equivalent

+ Three years of professional experience

+ Proven passion for wine and/or spirits

Admission process:

» On-line application form

* Oral motivation interview with the
Head of the programme (face-to-

face or Skype) FOLLOW US ON

Tuition fees 2020-2021*

£25,000°* ﬂ @Winebusinessedu

*Field trip travel and lodging costs

included You BR8] a ?
**subject to modifications , g W Q

@BurgundySB

FOR MORE
INFORMATION

Please contact us:
Tal. +33 (0)380 725 922
info-international@bsb-education.com

bsb-education.com

Or check our website:
hsh-education.com/programmes/mba

BURGUNDY I'EAD
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