
Bordeaux Summer School 
Wine and sake: the cutting-edge of oenology  
and sakeology
August 31st – September 4th, 2020

In a nutshell… 
This summer school is organized within 
the framework of bilateral collaborations 
between the University of Bordeaux and 
the University of Niigata (Japan). Promoting 
joint scientific activities in sakeology and 
oenology, it is open to graduate students, 
doctoral students, researchers and 
professionals. 

The current scientific, technical and 
economic issues facing the wine and sake 
industries will be presented by experts, who 
will also outline current research questions 
and new evolutions for these disciplines. 
Tutored work sessions will allow participants 
to develop research ideas for project 
proposals in their areas of expertise.

Expertise upon 
completion
This course is a unique opportunity for 
participants to acquire multidisciplinary 
skills in sakeology and oenology and to 
participate actively in scientific projects in 
order to meet the current challenges of the 
sake and wine industries. 

A certificate of participation will be 
awarded to students upon completion of the 
course.

› Program* 

Day 1: August 31st

› Participant arrival and welcome

› Introduction to sakeology and oenology, as well as the current challenges  
in both industries

› Participant introductions and presentations

› Creation of tutored working groups

› Welcome dinner 

Day 2: September 1st

› Producing sake rice and wine grapes: frontiers of science, challenges and 
opportunities

› Tutored session: working groups

› Visit of the Institute of Vine and Wine Sciences and the French National 
Institute of Agricultural, Food and Environmental Research experimental 
vineyard 

Day 3: September 2nd

› Controlling microorganisms and fermentations: frontiers of science, 
challenges and opportunities 

› Tutored session: working groups 

› Visit of the “Musée d’Aquitaine” museum

Day 4: September 3rd

› Quality, typicity and authenticity of sake and wine: frontiers of science, 
challenges and opportunities

› Tutored session: working groups 

› Industrial visit - sake and wine tasting session

Day 5: September 4th

› Economics, distribution, sales: frontiers of science, challenges and 
opportunities

› Tutored projects presentation 

› Introduction to Taiwan oolong tea - tea tasting session

› Visit of the “Cité du Vin” museum - closing dinner

*Program may be subject to change.
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bss-oenology.u-bordeaux.fr
More information:
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Bordeaux is at the heart of one of the most 
famous wine regions in the world, renowned 
for the diversity and quality of its wines. 

This success is not only linked to the excellence 
of its terroirs and the know-how of the 
winemakers in the region, but also to the 
quality of the Bordeaux School of Oenology that 
has supported professionals in the sector for 
nearly 150 years. 

The prominence of the vine and wine sector 
in the region of Bordeaux has been further 
strengthened by the creation of the University 
of Bordeaux’s Institute of Vine and Wine 
Sciences in 2009, and in 2016 by the opening 
of the “Cité du Vin“ museum, both promoting 
the oenological and cultural heritage of wine 
around the world. 

In this context, it is only natural that Bordeaux 
has been chosen to initiate links between wine 
and sake, two products that share the same 
cultural values. 

The Niigata region is renowned for producing 
traditional sake that is among the best in Japan. 
By combining the expertise of scientists and 
specialists of Bordeaux wines and Niigata 
sakes, this summer school offers the very best 
conditions for mastering the current issues in 
oenology and sakeology.

A panel of experts*  
*Speakers may be subject to change.

Lecturers include researchers from the different areas of sakeology 
and oenology.

› Prof. A. Blanchard: Institute of Vine and Wine Sciences (ISVV), 
University of Bordeaux, France

› Prof. P. Darriet: ISVV, University of Bordeaux, France

› Prof. L. Geny: ISVV, University of Bordeaux, France

› Dr. E. Giraud-Héraud: ISVV, French National Institute of 
Agricultural, Food and Environmental Research (INRAE), France

› Prof. D. Hirata: Niigata Sake Brewers Association, Visiting 
professor of the University of Niigata, Japan

› Dr. M. Kaneoke: Niigata Prefectural Sake Research Institute, 
Japan

› Prof. Y. Kishi: Faculty of Economy, University of Niigata, Japan

› Prof. P. Lucas: ISVV, University of Bordeaux, France

› Dr. S. Marchand-Marion: ISVV, University of Bordeaux, France

› Dr. P. Marullo: ISVV, Laffort group, Bordeaux, France

› Prof. T. Mitsui: Faculty of Agriculture, University of Niigata, 
Japan

› Prof. K. Suzuki: Faculty of Agriculture, University of Niigata, 
Japan

› Pending: Oolong tea specialist, National Taiwan University, Japan

Dates: August 31st – September 4th, 2020.
N° participants: 20
Language: classes are conducted in English.
Location: classes take place at the Institute of Vine and Wine Sciences of the University of Bordeaux.

Participant profile: the course is designed for graduate and doctoral students, as well as scientists with solid expertise or specific 
interest in oenology and/or sakeology.
Applications: to be completed online via our website: bss-oenology.u-bordeaux.fr
A CV and cover letter will be necessary. 
Deadline: April 30th, 2020. 

Participation fee: 500€ for University of Bordeaux and University of Niigata participants; 840€ for external participants, incl. 
VAT. Lodging, complete boarding, social program and transportation costs within Bordeaux will be covered for all participants from 
August 30th to September 4th. Travelling fees remain at the participants’ expense. 
Grants: a limited number of grants (participation and travel fees) will be awarded to participants upon request.

Practical information

WHY BORDEAUX?

 This summer school is a unique opportunity for participants to learn about the frontiers of 
science in oenology and sakeology, and to discover the laboratories that will launch a partnership of the 
two disciplines.” 

Prof. A. Blanchard, Director of the Institute of Vine and Wine Sciences, University of Bordeaux

http://bss-oenology.u-bordeaux.fr
http://bss-oenology.u-bordeaux.fr

