SHoRrTOR TAILORED

COURSES
Burgundy, Wines, History,...

With names to dream for, Burgundy is notorious
for its wines, but also its history,
landscapes and its gastronomy.

To appreciate Burgundy at its best,
CFPPA of Beaune offers a large choice
of trainings which will suit your expectations.

Burgundy is unique for its landscape and history.

INTERNATIONAL

courste |1| Burgundy’s landscape (1 day)
o Feel, read and interpret the Burgundian landscape (geological,
historical, socio-economical, cultural,... concepts).
= Burgundy ecosystems and their evolution.

COURSE |2 | Burgundian heritage (2 day)
= Burgundian history and its architectural heritage.
= Rural land-mark heritage (characteristics and development of
villages, housing and rural heritage).
= Socio-economical and cultural evolution of Burgundy.
= Local know-how, traditions, gastronomy,...
= Tourism, rural tourism, wine tourism.

COURSE | 3| Burgundy wine (1 day)
*It is advisable to attend courses 1 and 2 before enrolling.

= Historic impacts on the evolution of Burgundy’s viticulture.
= Understanding “terroir” and “climat’.
= Appellations: history and geographical location.

COURSE |4 | Burgundy farming (1 day)
= Different productions from geographic, economic,... situation.

= Production techniques and local know-how.
= Certification, promotion and marketing.

Ancestral know-how adapted to today’s constraints.

Ccourst | 5| The vine through the seasons (1 day)
= Setting up a vineyard — growth cycle.
= Work calendar and training system of the vines.
= Miscellaneous work in the vineyard.
Work before the lignification of the plant.
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courste |6 | From grape to wine (7 day)
= Different stages of winemaking.
= Red winemaking.
= White winemaking.

course |7 | Special winemaking (2 day)
= The making of crémant.
= Process of sweet, soft, mellow, natural, ...

wines.

But to appreciate, you must taste.

course |10 | Local products and Burgundian
gastronomy (1 day)
= Different locagastronomyl products.
= Local products in Burgundian
gastronomy.
= Evolution of gastronomy and new trends.

courst | 11| Discover and appreciate
Burgundy wines (1 day)

= Aromatic characteristics of Burgundy wines.

= Introduction to wine tasting.

= Discovery and tasting of typical Burgundian
varietals.

= Discovery and tasting of specific wines.

course | 8| Ageing and storing
wine (1 day)
= Ageing operations.
= Ageing in oak barrels and bottling.

COURSE|9| Organic farming
and biodnamic agriculture (1 day)
= Understanding agro-biology.
= Features and specifications of organic
farming.
= Introduction of biodynamic culture.

COURSE |12 | For private customers: choose
and store wines (71 day)
= A wine for what and for who?
= Tips for buying wine. Cellar management.
= Reading a Burgundy wine label.
= How to keep your wines.

courst |13 | Food and wine pairing (1 day)
= Harmony and contrasts.
= The synergy of flavors.
= Matching food and wine.

Teaching methods :

The courses may take place at domains, wine growing
area, villages, workshops and various events, so as
students utilize their new skills.

Contact
and information

CENTER OF VOCATIONAL
TRAINING AND
AGRICULTURAL PROMOTION

Training Manager :
Lilia ALVAREZ

lilia.alvarez@educagri.fr
Marie-Agnés GUYOT

marie-agnes.quyot@educagri.fr

4 avenue du Parc - BP 10215
21206 BEAUNE CEDEX

Tél: 00 33 (0)3 80 24 79 95 - Fax : 00 33 (0)3 80 24.07 55
E-mail : cfppa.beaune@educagri.fr
Site WEB : http://www.cfppa.lavitibeaune.com



