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Founded in 1900, Burgundy School of Business (Groupe
ESC Dijon-Bourgogne) became a non-profit association
on 1 January 2013 (as governed by the French law

passed in 1901). Its board of directors manages the school in
partnership with collegial bodies made up of members from
chambers of commerce and industry, territorial institutions,
as well as authorities from the world of economics and

business, academic partners and school members (students,
graduates and employees).

The alumni advisory board is comprised of some forty highly
successful alumni who act as consultants to the board of
directors.

A presentation of Burgundy School of
Business (Groupe ESC Dijon-Bourgogne)

Key figures

1 campus in the centre of Dijon, near the high speed train station with its 16 daily connections to Paris for a travel time of one hour
and 35 minutes 

1 campus in the 15th arrondissement of Paris

1 campus in Lyon, in the Part-Dieu district

1,800 students, a third of whom are international (statistics for 2013)

12 academic programmes ranging from undergraduate to executive education level

45 double English, German and Spanish degrees

64 tenured lecturers and experts 

70% of the tenured lecturers hold doctoral degrees 

30% of tenured lecturers are international 

130 faculty members in all 

1 research centre (CEREN) 

4 academic/research chairs in companies 

1 research laboratory (LESSAC) 

1 School of Wine & Spirits Business

9,500 alumni pursuing careers 

29% of the Master Grande Ecole students are French national grant holders 

465 international students on campus in 2012

125 international partners in 40 countries who welcome students from the Master Grande Ecole degree for an academic 
semester or a double degree 

1,100 partner companies

2 French accreditations: Grade de Master for the Master Grande Ecole programme (valid 5 years, issued in 2010) and Visa 
for the Bachelor

1 international accreditation: EPAS (EFMD) for the Master Grande Ecole programme (for a maximum of 5 years)

2 networks: Member of Passerelle/Atout+3 and Polytechnicum Bourgogne-Franche-Comté

9 affiliations: Member of Conférence des Grandes Ecoles, EFMD, FNEGE, EAIE, AACSB, CampusFrance, EABIS, APAIE and NAFSA
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Focus 2012 Rankings

4th management school with added value (out of 34), Challenges

8th management school (out of 37), Le Nouvel Observateur

15th management school (out of 34), Challenges

17th management school for work placements (out of 48), Le Parisien

18th management school (out of 42), L’Étudiant et L’Express

25th management school (out of 36), Le Figaro



Academic programmes

Bachelor Marketing & Business - Dijon and Lyon

Beyond the teaching of fundamental and applied
management skills, this 3-year, nationally approved post-
baccalaureate programme is known for its strong international
focus and extensive in-company immersion along with the
following originalities:

• A two-track French and English programme from the 1st year
of study;

• Double degrees or semesters abroad;
• An international seminar with students from Oxford Brookes

University;

• The possibility of doing a work placement for the 3rd year of
study;

• A degree option for top-level athletes and artists;
• 9 months of work placements accumulated over 3 years in

France or abroad.

The English track is offered in Dijon and - since September
2013 - in Lyon. It is the only Bachelor from one of the elite
business schools (Conference des Grandes Ecoles) on offer in
Lyon.

Master Grande École

60% of students are admitted after they have completed 2
years of preparatory classes (BCE competitive entrance exam).
Students with a university degree can obtain admission
through the Passerelle 1 competitive entrance exam and
international students and French mid-degree students can
be admitted in the 2nd year respectively through Pass-world
or the Passerelle 2 competitive entrance exam.

With an aim to training business managers with a strong
international background, the Master Grande Ecole programme
is organised into 5 semesters of classes including (a minimum
of ) one semester abroad at a partner university and a 
12-month work placement. In the 1st year students take
fundamental management classes as well as cross-curricular
courses that include modules on geopolitics and sociology.

An English track is offered from the 1st year and covers the full
curriculum. In the 2nd and 3rd years (Master 1 and Master 2)
students may choose to do a work placement. The whole 3rd

year (Master 2) may also be done abroad, thus making it
possible to obtain a double degree (offered by Burgundy
School of Business and its partner universities).

15 third-year majors
• Auditor – accounting expert - consultant (with the possibility to

obtain 5 equivalents of the Diplôme supérieur de comptabilité et
de gestion)

• Banking and asset management

• Culture and creative industries
• Entrepreneurship and SME management
• Business finance
• Marketing, sales and communications
• Marketing, distribution and procurement
• Product market research
• Human resources
• Global marketing (English-taught)
• International business (English-taught)
• International finance (English-taught)
• Internet strategy & web management (in collaboration with

Grenoble Ecole de Management)
• Supply chain management (in collaboration with Ecole de

Management Normandie)
• Information systems management (in collaboration with Ecole de

Management Normandie)

4 double-degree majors on campus 
In Master 2, it is possible to fully complete a Master's programme
or MSc (two semesters) and obtain two degrees: the Master in
Management (from the Grande Ecole programme) and one of
the following Master's or MSc degrees:
• Mastère Spécialisé en Management des Entreprises Culturelles

et Industries Créatives (MECIC) (French-taught)
• MSc in Wine Management (English-taught)
• MSc in International Business Development (English-taught)
• MSc in Entrepreneurship (English-taught)
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Specialised Master’s and MSc programmes

Burgundy School of Business offers two specialised masters
and four MSc programmes. These programmes are accessible
respectively to students with a 5-year degree (or,
exceptionally, with a 4-year degree) or to students with a
Bachelor’s degree.

Mastères Spécialisés (Specialised Master’s degrees)

• Mastère Spécialisé en Commerce International des Vins et
Spiritueux (CIVS): full-time in Dijon, part-time in Paris

• Mastère Spécialisé en Management des Entreprises
Culturelles et Industries Créatives (MECIC): in Paris

MSc

• MSc in Wine Business 
• MSc in Wine Management
• MSc in International Business Development
• MSc in Entrepreneurship

Executive Education

Lecturers apply their academic expertise in training executives
and managers enrolled in several programmes:

Executive ESC (Master Grande Ecole programme through
continuing education)

The Master Grande École programme offered as part-time
continuing education allows active managers to change
course and access new responsibilities. This programme
grants the ESC Dijon – level I – Grade de Master (Master’s
degree).

Executive MBA

This 18-month part-time programme is aimed at executives,
directors, high flyers or any manager who wishes to evolve
towards a more important managerial role. Very flexible, this
programme offers a highly participatory curriculum centred
on training in decision-making through case studies and role-
playing.

Executive Coaching Program

The Executive Coaching Program prepares active business
professionals in the practice of internal or external career
coaching.

Customised training based on the issues encountered within
individual companies in different areas of management is
taught by lecturers and specialists, allowing executives to
exchange ideas with experts about new managerial
challenges and to have a troubleshooting approach. Themes
include management innovation (corporate social
responsibility, psycho-social risk management), strategic
management of SMEs, new IFRS standards, the strategic use
of intellectual property, amongst others.
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Burgundy School of Business has wine management in
its DNA, as its history proves:

• 1900: the creation of the Ecole Supérieure de Commerce is
funded by Burgundy's wine businesses

• 1988: the first postgraduate programme in international
wine business – Commerce International des Vins  - is founded

• 1991: the Mastère Spécialisé en Commerce International des
Vins et Spiritueux (CIVS) - is founded 

• 2004: the part-time Mastère Spécialisé en Commerce International
des Vins et Spiritueux (CIVS) is launched (in Paris)

• 2009: the Institut du Management du Vin (Wine Management
Institute) is founded and the MSc in Wine Business is launched

• 2012: the MSc in Wine Management is launched
• 2013: the School of Wine & Spirits Business is launched

Up until 2009, Burgundy School of Business' wine
management programmes admitted about fifty students a
year. Since then the number has grown to an average of 100
students each year (103 for the 2013-2014 academic year).

The launch of the MSc in Wine Business and the MSc in Wine
Management programmes led to greater internationalisation.
This has become more evident after 2009 and today there are
students from 15 nationalities representing the continents of
Europe, Asia, North America, South America and Africa.

The School of Wine & Spirits Business' substantial networks
have been developed over decades:

• A network of more than 600 alumni of the Mastère Spécialisé
(SM) and MSc programmes in addition to the significant
network of alumni from the Master Grande Ecole programme
who have chosen to work in the wine sector.

• A network of some fifty stakeholders (half of whom are from
abroad).

The School of Wine & Spirits Business has a dedicated faculty
of 10 professors with a budget of €1.8 million.

Key dates in the development of
wine and spirits management programmes

In a global economy that has been affected by the
economic crisis since 2008, the wine and spirits markets are
on the rise (source: report by the International Organisation

of Vine and Wine – OIV – 2013).

The world wine market is set to grow 5.3% in volume between
2012 and 2016:

• Clearly identified driving markets: China, the United States,
Russia and Australia.

• 9% growth in red wine consumption.
• 8.5% growth in the consumption of sparkling wines.

• Worldwide wine sales of more than $10 a bottle with the
possibility of a price increase of nearly 30%.

• France continues to be the leading wine exporter in the
world as far as value is concerned, ahead of Italy and Spain,
and can take advantage of the expected growth particularly
in an up-market positioning (especially in Burgundy).

The world spirits market is set to grow 13.63% (nearly 74.31%
between 2007 and 2011) in turnover. The expected growth in
the spirits sector is, thus, nearly three times that of the wine
sector.

Wine and spirits:  
two global, expanding industries
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Burgundy School of Business presented its new five-year
strategic plan entitled "Ambition and Singularity" in
January 2013. The plan points to three major challenges:

• Consolidating its position as a French elite institute of
management (Conférence des Grandes Ecoles)

• Ensuring the sustainability of its financial model
• Acquiring international prestige

For this reason, decisions were made in three areas: the
school’s move upmarket, an even stronger international
orientation and the acquisition of world leadership in wine
and spirits business education.

Burgundy School of Business’ long-standing and renowned
expertise in wine management has its roots in the region of
Burgundy, famous for its excellent wines. A September 2013
study conducted by wine-searcher.com, based on the auction
sales of prestigious wines, established that out of the top ten
most expensive wines in the world, eight are from Burgundy,
including the top two.

The school’s experience and the upscale image of Burgundy
wines are major assets that will allow it to become a world
reference in wine and spirits management. The School of Wine
& Spirits Business, founded in September 2013, is a highly
autonomous structure that oversees wine management
research and education within Burgundy School of Business
and will ensure the ongoing development of the school's
international prestige. It has superseded the Wine Mangement
Institute (founded in 2009) which played this role in the
domestic market.

Furthermore, the school has chosen a strategy of
differentiation, which runs contrary to a more generalised
institutional policy leading to conglomeration, as well as of
offering true added value.

The move upmarket will follow these routes:

• International master’s degree programmes will become part
of the Master Grande Ecole programme

• An exceptional international semester with classes given by
the best lecturers in their areas of expertise

• Quality courses that will lead students to a high level of
expertise in positions of managerial and entrepreneurial
power

• The Espace Carrières career department that accompanies
students through all the steps to building a successful career

• The Burgundy School of Business “Building up Skills for
Business®” policy, which offers students the tools to develop
their skills, to become aware of those they already have and
to know how to highlight them for the job market

The school's international orientation grows stronger by the
day with its students' and staff's commitment to international
mobility as well as its wish to welcome more international
students in exchange programmes that are part of existing
degrees or ones that are custom-built.

Strategic plan 2012-2017:  
differentiation and a move upmarket
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There are four programmes for the 2013-2014 academic
year, each covering a particular market segment. Two are
taught in French and two in English. The development of

these programmes will attract more good students to Dijon
as well as project the school's academic expertise globally.

The Mastère Spécialisé en Commerce International
des Vins et Spiritueux (CIVS)

Since its creation in 1988 this upmarket programme has
become the leader in the French-speaking market. More than
a hundred applications from candidates with mostly excellent
credentials are received each year for the 30 openings offered.

Created in 2004, the part-time course has had around 20
students in place over the past two years, most of whom are
employed professionals. Because the pace is adapted to their
professional constraints, with 2 days of classes per month,
students take an average of 18 months to complete the part-
time version of the programme. New students are constantly
incorporated, with an average of ten students joining every
academic year.

For more information and details on the full-time and part-
time versions of this programme, please see: 
www.masterofwines.eu 

The MSc in Wine Business

Created in 2009, it is the first English-taught programme to be
included in the portfolio. The number of students has grown

since 2009 and the programme now offers around twenty
places yearly. This year's students come from 10 different
nationalities.

For more information and details on the programme, see:
www.bsbu.eu/programmes/MSMSc-masters/msc/MSMSc-
wine-business

The MSc in Wine Management

Created in 2012, this English-taught programme has doubled
its student numbers with a class of 29 members for the 2013 – 2014
academic year. It was launched to meet the strong demand,
particularly in the Asian market, for employees with
experience in the wine and spirits sectors. A quantitative and
qualitative increase in the number of students is expected
over the next few years.

The Mastère Spécialisé en Management des
Entreprises Culturelles et Industries Créatives
(MECIC)

Created in 1990, this programme originally focused more on
management in institutions of cultural heritage but in 2010
moved its focus towards management within the creative
industries. Today the ties between wine and culture have
strengthened its position. Modules that refer specifically to
these ties are in the pipeline and their blueprint will be used
in the school's policy of internationalisation.

Academic programmes

An academic institution



With some 40 modules already taught in English in
School of Wine & Spirits Business programmes, more
programmes will still be developed to enrich the

portfolio and attract those who cannot or do not wish to travel
to Dijon. Executive Education has great potential for growth.

Off-Site Programmes

The idea is to create delocalised programmes in collaboration
with top international institutions (for example, Monterrey
Tech, Stellenbosch, Central Otago and South Australia). In a
highly competitive international management education
market, where international accreditations of reference
(EQUIS, AACSB) are sometimes the first key to partnerships,
the development of expertise in wines and spirits, which has
growing market value but is still relatively rare to find, should
enable long-term collaboration with renowned institutions.

MOOC

Since it already has excellent video-conference facilities, the
school will now concentrate on the development of online
offers such as MOOC (Massive Online Open Courses). This
innovative platform would be a great opportunity for the
School of Wine & Spirit Business to promote its expertise. A
special version of a MOOC on wine tasting is the first step in a
larger project and has been online since October 2013.

Executive Education

Better quality and greater relations with companies will be a
major factor of the development of the School of Wine &
Spirits Business. Besides introducing students to on-the-job
training (an internship followed by full-time employment), the
new structure hopes to position itself as a major player in
continuing education. The objective will be to train executives
to become experts in and masters of specialised sectors
through tailored programmes. 

Development
goals
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Jérôme Gallo is the director of the School of
Wine & Spirits Business (SWSB). With a
doctorate in economics, he became Burgundy
School of Business' director of postgraduate
programmes in 2007 after five years as 
a researcher and lecturer at Audencia  (2002-2007).

The new structure's faculty has eight tenured
lecturers

Steve Charters, PhD, HDR, MW (Master of
Wine: a degree from the Wine & Spirit
Education Trust – WSET – in London). A
lecturer in marketing and director of the
SWSB research centre, he joined Burgundy
School of Business in May 2012 after teaching

at Reims Management School, where he was chair in
champagne management. He has already published dozens
of academic articles in the most prestigious journals and leads
a network of internationally reputed researchers in the field.

Joëlle Brouard holds a degree from the ESC
Dijon. WSET: level 3. A lecturer in marketing
and director of the CIVS since 1988, she
headed the Wine Management Institute
from 2009 to 2013. She regularly publishes
editorials in the professional and general

press and participates in conferences in France and abroad.

Damien Wilson holds a PhD obtained under
the direction of Larry Lockshin (University of
South Australia). A lecturer in marketing and
head of the MSc in Wine Business since 2009,
he regularly publishes work in academic and
professional journals and actively

communicates on events in the wine industry on Twitter,
where he can be followed at @WineBusProf.

Pierre Joulié graduated as an actuary from
the prestigious Institut de Science Financière
et d'Assurances. After starting his career at
Lehman Brothers he became CFO at Maison
Latour, where he worked for 11 years before
founding his own wine trading company. He

is a lecturer in finance and joined Burgundy School of Business
in September 2012 to head the MSc in Wine Management.

Benoît Lecat, PhD. WSET: level 3 - and
preparing level 4. A lecturer in marketing with
Burgundy School of Business since 2009, he
studied at HEC Geneva, an institution he
continues to collaborate with on occasion. He
regularly publishes conference papers and

articles in academic journals; he has published chapters in
various reference manuals.

Claude Chapuis holds a Master of Science in
education (University of Wisconsin, USA). He
is the son of a wine producer in Aloxe-Corton,
and is a lecturer in French culture, viticulture
and oenology. He has published many works
of fiction and non-fiction (novels, English

language textbooks and reference books on viticulture and
wine), many of which have been translated and sold
worldwide.

Laurence Cogan holds a degree from ESCP
Europe. After careers in advertising and
recruitment she worked as a wine tourism
consultant. She has been a full-time lecturer
in marketing and wine tourism at Burgundy
School of Business since September 2012.

Mario d’Angelo holds a doctorate in
management from HDR. After a career as a
cultural business management consultant he
joined Burgundy School of Business at the
beginning of the 90s as director of the MECIC.
He has been the MECIC's academic director

since September 2013.

Two other lecturers complete the team

Jean-Yves Klein holds a degree from INSEEC
Paris. He is the founder and manager of Kaël
Prod (a production company specialising in
corporate films) as well as a project
management lecturer and tutor. He was the
academic coordinator for the MECIC from

2008 and took over as director in October 2013.

Evelyne Resnick obtained her doctorate in
literature in Paris and is an international
consultant and co-founder of RESMO, a
Franco-American firm that specialises in new
technologies. She has been a lecturer with
expertise in wine e-marketing at Burgundy

School of Business for 3 years and has published numerous
articles on wine marketing and export.

Faculty

A research institute



The world of wine has profoundly changed over the past
twenty years with lower consumption in traditional wine-
producing countries and higher consumption in

non-producing countries, new developmental and marketing
models, growing internationalisation, new technologies,
increased competition, more constraining regulations, greater
consumer education, rising awareness of health issues and
corporate responsibility, to name but a few changes. One of
the goals of the School of Wine & Spirits Business is to take
stock of these changes and to help businesses and institutions
adapt to them.

The School of Wine & Spirits Business research centre, under
the direction of Steve Charters, is responsible for the
structure’s intellectual output.

The main goal of the research centre is the publication of
articles in peer-reviewed journals specialising in the wine and
spirits industries as well as other prestigious publications
aimed at a scientific community interested in wine marketing
- a research field that has come to dominate the field.

Knowledge generation for the general public is another goal.
Knowledge is already being generated through the

publication of opinion pieces and articles in the general press
(Le Monde Économie, Les Échos, Le Figaro, The Huffington Post)
as well as a more specialised press.

A third development goal is the publication of a reference
guide on wine economics and management in both French
and English as well as the production of case studies, which
are essential teaching tools and a means to connect with the
sector's main financial players.

Research: 
organisation and goals
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escdijon.eu

Groupe ESC Dijon-Bourgogne

29 rue Sambin - BP 50608
21006 Dijon Cedex

Tel. +33 (0) 800 874 270
escdijon@escdijon.eu

Press Contact 

Julien HANNOUN
Tel. +33 (0) 380 725 876

Mobile +33 (0) 619 112 313
julien.hannoun@escdijon.eu
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