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1.Introduction of School

Burgundy School of Business was Ecole supérieure de commerce de Dijon-Bourgogne. It is one of the top
business school in France. Located in Dijon, the capital of Bourgogne-Franche-Comté, about 300km from

Paris, the school was set up by local wine business at 1899.1t is the best wine school in France.

2.Program

There were programs taught in English and French for international students. Some were in master and some
were in bachelor. I selected wine tourism program in bachelor even since I was a master student for it is the
top wine school in France. The program was taught in English and the local students and international students
were taught together. A very closed connection with French.

There were wine professional, foundation of business and France-related courses in the program. Wine
professional courses included from viticulture of grape to wine marketing. I strongly recommend to select all 4
courses for they were really interesting!

3.Extra-curricular learning-Learned Patience and Understanding

I found French are always trying to understand what you are thinking of. They want to figure out what your
question is to give you the best solution. They are patient and kind listeners. I wish I would be a good listener
as French and become a good problem solver in the future.

4.Benefits of exchanging-Learned the idea of environmental sustainability

(1)Environmental engineering industry

“Earth is dying!” was the most impressive sentence I heard from teacher. French did care about the

environment and they had developing environmental engineering industry to keep the environment from




dying. Almost all packages are recyclable. I would never know how recycle industry could be if I didn’t go to

France. It was very shock to me. I hope Taiwanese could have this concept someday.

(2)Sustainability is in process as well

Environmental protection would come to our mind first when mention sustainability. However, I learned that
maintaining the traditional manufacturing method is a kind of sustainability as well in the course. This made

me understand the importance and value of inheritance. I wish I could be a culture protector in the future.

5.Suggestions-It’s never too much to know more about the country

You may heard of Culture Shock, but you won’t have it once you are well-prepared before setting off! I have
to admit that I did have a hard time in the beginning when arriving France for I didn’t even know anything
about France! Crepes, latte, wine, cheese...they were not enough! You must know couscous, smoothies,
poulet(chicken), veau(veal)...or you will never feed yourself! Could you imagine I just had bread to all meals
in the first 2 weeks? Wherever you go? Just start to know more about there, or at least, to know what they eat

in their language. You know the internet never works well while you are in supermarket.



