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From my freshman year, after hearing the stories of students who had been on exchange programs abroad, I decided
that I also wanted to embark on an exchange journey during my junior year. This year, I finally fulfilled that dream

In an exchange program in France!

This was my first time traveling abroad, and the entire process—from applying for the exchange, preparing for the
visa, to actually living in France—nhas been an unforgettable adventure. I am deeply grateful to my family for their
unwavering support, as well as to the Ministry of Education and National Sun Yat-sen University for providing the

resources and assistance that made this journey possible.




I attended the Burgundy School of Business (BSB) located in Dijon. Dijon is renowned for its mustard, wine, and

escargot. Unlike Paris, Dijon offers a relaxed lifestyle, rich in historical and cultural treasures.

Before arriving, I read reviews from others who felt Dijon” s slow pace wasn™ tideal for an exchange. However,
after living here for several months, I fell in love with this city. I highly recommend considering Dijon as an

exchange destination!

BSB 1s a prestigious business school established in 1899 with support from local wine merchants. It has two
campuses, the primary one in Dijon and another in Lyon. BSB is particularly famous in the wine industry, offering

various programs and courses in wine management, which exchange students can also choose this courses.

Courses and Experiences:

e Professional Wine Tourism Experience: This was my favorite course. We had two field trips: one to
a nearby Burgundy winery and another to a champagne winery. Both visits included wine cellar tours,
tastings, and explanations of their winemaking processes. These excursions were followed by writing
reports. The trips were full-day activities, with the professor organizing lunch at upscale restaurants,
making the experience even more enjoyable. Additionally, we had the opportunity to earn a WSET
wine certification, which, though initially daunting, was made manageable by the professor's thorough
teaching. I highly recommend this course to anyone interested in wine.

o Tourism Marketing: This course covered fundamental marketing concepts, culminating in a project in
collaboration with a wine merchant. While informative, much of the material was familiar from
previous studies, making the course less demanding.

e Viticulture Oenology Sensory Analysis: This class taught us the art of wine tasting, including
evaluating acidity, aroma, color, and tannins. Initially, it was challenging to articulate these qualities,
but with practice, it became easier. The professor provided six glasses for each student to bring to
every class, where we tasted at least three different wines each session. This unique experience is
something I could never have encountered back in Taiwan.

e French Culture and Society: This course explored French culture, history, and current affairs. The
first class included a tour of Dijon’s famous Owl Trail, highlighting notable landmarks, restaurants,
and cafes. If you have a keen interest in French culture, this course is a must. The professor even

treated us to classic French pastries during the final class.

Living and Learning Abroad:

o Self-Management: Although I considered myself independent, navigating a foreign country where
everything was unfamiliar significantly enhanced my self-sufficiency and confidence. I learned to
handle daily life challenges and travel arrangements on my own.

o Language Proficiency: Initially, I lacked confidence in my English speaking skills. However, constant
practice and interaction improved my fluency, easing my daily communication and academic

endeavors.




o (lass Participation: The students at BSB were vocal and actively engaged in class discussions, which
inspired me to be more participative. This shift from being a passive listener to an active contributor

was a significant change for me.

Final Thoughts:

I am incredibly thankful for the opportunity to study abroad at the age of 20. Traveling and studying in a different
country made me realize how small I am in the world, yet it also showed me that I am capable of achieving so

much.

This experience has boosted my self-confidence and independence. While I am not naturally outgoing, I initially
pushed myself to socialize more. However, I soon realized that friendships should develop naturally without

pressure.

Overall, T hope everyone enjoys their exchange journey as much as I did. It s an experience truly worth having!




