
The First and Sole international network for 

training and research in oenology and 

viticulture.



 The OENOVITI INTERNATIONAL network, 
launched in 2010 and coordinated by the 
University of  Bordeaux ( Institut des Sciences 

de la Vigne et du Vin - ISVV), is the first 
and sole international network in 
oenology and viticulture .  

 I ts aim at boosting exchanges of  know-how 
and exper tise between wine-makers, 
academics and industrial partners.

 The network provides its members with a 
high level of  visibility on the international 
scene by enabling them to maximize their 
opportunities in terms of  joint 
training/research projects.

CLOSE INTERNATIONAL 

COOPERATION



 The OENOVITI INTERNATIONAL network is  based on :

▪ the mobility of partner’s staff  and students,

▪ the exchange of experience and good practices in the relevant subjects,

▪ the building of a common core curriculum in education and training.

The programs also involve many par tners from industry and the socioeconomic 
wor ld. Beyond their f inancial suppor t ,  they provide their expert ise to pursue top -
qual i ty R&D and to offer employment oppor tuni t ies to young graduates.

INNOVATIVE APPROACH



 55 partners wor ldwide

▪ 37 academic partners

▪ 13 industrial partners

▪ 5 research centers

SOME FIGURES…

▪ 250 faculty and researchers

▪ 22 countries represented over the 5 continents

• 10 General Assemblies

• 7 Research Symposia

• 7 working groups



 EXTENDED OENOLOGY

 EXTENDED VITICULTURE

 CLIMATE CHANGE

 TRANSFER

 WINE MANAGEMENT AND TOURISM

 WINE AND HEALTH

 DEVELOPMENT, STRATEGIC FUNDING, INTERNATIONAL RELATIONS

7 WORK GROUPS



 BAG ALLIANCE

 Created in October 2010 (MOU signed again in June 2015 for 5 
years) with the help of  the Land de Hesse and Nouvelle Aquitaine 
regions.

 A transnational vir tual institute

 A three-way partnership between

▪ ISVV/Université de Bordeaux , France (Director: Alain Blanchard)

▪ AWRI, Australia (Director: Daniel Johnson)

▪ Hochschule Geisenheim University, Germany (Director: Hans Reiner Schultz)

 Objective: research in vine and wine sciences, training and 
technology transfer

NETWORK ACTIVITIES



 INTERNATIONAL PROGRAMMES

▪ Erasmus Mundus MASTER WINTOUR (EMJMD)

Coordinated by the University Rovira i Virgili
(Spain)

Wine Tourism Innovation

3 partners: University Rovira i Virgili, University of 
Porto and University of  Bordeaux. 

▪ VINTAGE INTERNATIONAL 

Coordinated by "Ecole Supérieure d’Agricultures" 
of  Angers (France)

Dual technical and marketing skills coving the 
entire wine industry (vines, wines, terroir, 
environment, etc.) at the international level. 

▪ VINIFERA EUROMASTER 

Coordinated by Montpellier SupAgro

Science of viticulture and oenology. 

Joint diploma, granted by six European universities.

NETWORK ACTIVITIES



 INTERNATIONAL PROGRAMS

▪ OENODOC PhD Programme

OENODOC is a three-year international Joint Doctoral Program in the 
field of  Oenology and Viticulture. It has been created by a consortium 
of  partner institutions from France, Germany, Italy, Spain, Portugal, 
Hungary, Chile, and South Africa. University of  Bordeaux is the 
coordinator of  the program. (Cotutella PhD:10/12)

▪ French German Doctoral School

French-German graduate school between the University of  Bordeaux 
and the Hochschule Geisenheim University, with the Australian Wine 
Research Institute and the University of  Adelaide as associated 
partners. ( Student mobility)

Subject: Climate Change Impact on the Sustainability of  Special 
Crops and their Products

NETWORK ACTIVITIES



 European Projects

 GRANTED:

▪ OENOBIO Strategic Partnership (Erasmus +) –
2018/2021 – Coordinator: Univ.Bordeaux

▪ VITAGLOBAL Capacity Building (Erasmus +) –
2018/2021 – Coordinator: URV

▪ WINTOUR (International Master On Wine
Tourism Innovation) – Coordinator URV

 IN PREPARATION

▪ RISE v WISE (MSCA – H2020)

(*RISE = Research and Innovation Staff 
Exchange )

NETWORK ACTIVITIES



NETWORK STRUCTURE

The OENOVITI INTERNATIONAL network grew out the joint OENODOC 

PhD program , created to develop an international doctorate specific to 

the oenology-viticulture sector.

The OENOVITI consortium also encompasses three Master’s degrees

(VINTAGE, VINIFERA and WINTOUR) and the cooperation agreement 

BAG.



 OENOVITI International opera tes thanks to 
annual membership fees. 

 Membership fees
▪ Academic members: 1,000€/year

▪ Industrial members: 1,500€/year 

 Why become a member?

Becoming a member of  OENOVITI Internat ional 
gives you access to a network of  
professionals in oenology and vit icul ture .  

You wil l  have an oppor tuni ty to jo in one or 
several of  our working groups to develop 
projects and meaningful par tnersh ips.

As a member of  OENOVITI Internat ional ,  you 
also have a free access to our annual 
Symposium and General Assembly.

OENOVITI MEMBERS



 Academic Par tners
• U n i v e r s i d a d  N a c i o n a l  d e  C u y o

M e n d o z a ,  A r g e n t i n a

• C h a r l e s  S t u r t  U n i v e r s i t y ,  A u s t r a l i a

• A d e l a i d e  U n i v e r s i t y ,  A u s t r a l i a

• U n i v e r s i t y  o f  N a t u r a l  R e s o u r c e s  a n d  
A p p l i e d  L i f e  S c i e n c e s ,  A u s t r i a

• P o n t i f i c i a U n i v e r s i d a d  C a t ó l i c a d e  
C h i l e ,  C h i l e

• U n i v e r s i d a d  d e  C h i l e ,  C h i l e

• U n i v e r s i t y  o f  Z a g r e b ,  C r o a t i a

• K e d g e  B u s i n e s s  S c h o o l ,  B o r d e a u x ,  
F r a n c e

• B o r d e a u x  S c i e n c e s  A g r o ,  F r a n c e

• M o n t p e l l i e r  S u p A g r o ,  F r a n c e

• E c o l e S u p é r i e u r e d ’ A g r i c u l t u r e
d ’ A n g e r s ,  F r a n c e

• I N P  T o u l o u s e ,  F r a n c e

• A g r i c u l t u r a l  U n i v e r s i t y  o f  G e o r g i a ,  
G e o r g i a

• H o c h s c h u l e G e i s e n h e i m U n i v e r s i t y ,  
G e r m a n y

• Te c h no l o g i c a l  Ed u c a t i o na l  I n s t i t u t e  
o f  A t h e n s ,  G r e e c e

• A g r i c u l t u r a l  U n i v e r s i t y  o f  A t h e n s ,  
G r e e c e

• U n i v e r s i t y  o f  P é c s ,  H u n g a r y

• U n i v e r s i t à d e g l i S t u d i d i  M i l a n o ,  
I t a l y

• U n i v e r s i t à d e g l i s t u d i d i  P a d o v a ,  
I t a l y

• U n i v e r s i t à d e g l i s t u d i d i  T o r i n o ,  
I t a l y

• U n i v e r s i t à d e g l i s t u d i d i  U d i n e ,  

I t a l y

• U n i v e r s i t à d e g l i s t u d i d i  V e r o n a ,  
I t a l y

• U n i v e r s i t y  o f  Y a m a n a s h i ,  J a p a n

• G r a d u a t e  S c h o o l  o f  A g r i c u l t u r e ,  
K y o t o  U n i v e r s i t y ,  J a p a n

• U n i v e r s i t y  o f  N i i g a t a ,  J a p a n

• U n i v e r s i t y  S a i n t  J o s e p h ,  L e b a n o n

• U n i v e r s i d a d e d e  L i s b o a ,  P o r t u g a l

• U n i v e r s i d a d e d e  T r a s - o s - M o n t e s  e  
A l t o  D o u r o ,  P o r t u g a l

• U n i v e r s i d a d e d e  P o r t o ,  P o r t u g a l

• U n i v e r s i t y  o f  A g r o no m i c  S c i e n c e s  
a n d  V e t e r i n a r y  M e d i c i n e  o f  
B u c h a r e s t ,  R o m a n i a

• U n i v e r s i t y  o f  A p p l i e d  L i f e  S c i e n c e s  
I a s i ,  R o m a n i a

• U n i v e r s i t y  o f  N o v a  G o r i c a ,  S l o v e n i a

• S t e l l e n b o s c h  U n i v e r s i t y ,  S o u t h  
A f r i c a

• I n s t i t u t o d e  C i e n c i a s d e  l a  V i d  y  
d e l  V i n o ,  S p a i n

• U n i v e r s i t a t R o v i r a i V i r g i l i d e  
Ta r r a g o na ,  S p a i n

• H a u t e  E c o l e d e  V i t i c u l t u r e  e t  
Œ n o l o g i e d e  C h a n g i n s ,  S w i t z e r l a n d

• C u k u r o v a U n i v e r s i t y ,  T u r k e y

• E g e U n i v e r s i t y ,  T u r k e y

• O d e s s a  N a t i o n a l  A c a d e m y  o f  F o o d  
T e c h n o l o g i e s ,  U k r a i n e

• U n i v e r s i t y  o f  C a l i f o r n i a ,  D a v i s ,  U S A

 Industrial Members
• B i o l a f f o r t ,  F r a n c e

• C o n c h a y  T o r o ,  C h i l e

• C h â t e a u  P i c h o n  L o n g u e v i l l e ,  F r a n c e

• L a l l e ma nd ,  F r a n c e

• A l f a  L a v a l  W i n e S . P . A . ,  I t a l y

• P r e p a r a t o r i d ’ U v a ,  I t a l y

• V a s o n / J U . C L A S ,  I t a l y

• S O G R A P E ,  P o r t u g a l

• M i g u e l  T o r r e s  S A ,  S p a i n

• S E R E S C O ,  S p a i n

• F E U G A ,  S p a i n

• I n n o ’ v i n ,  F r a n c e

 Research Centers
• A W R I ,  A u s t r a l i a

• C e n t r o  d i  R i c e r c a  p e r  l a  V i t i c o l t u r a ,  
I t a l y

• A g r i c u l t u r a l  I n s t i t u t e  o f  S l o v e n i a ,  
S l o v e n i a

• A g r o s c o p e ,  S w i t z e r l a n d

Fu t u re   Pa r t ne r s

U n i v e r s i d a d d e  L a  R e p u b l i c a ,  U r u g u a y

M e m b e r s o f  V I T A G L O B A L  p r o j e c t a r e  
w e l c o m e t o  j o i n t h e  n e t w o r k .

OENOVITI MEMBERS



UPCOMING EVENTS

Upcoming OENOVITI International 

Symposium and General 

Assembly:

13th and 14th May 2019

in Athens, Greece

Theme:

"What changes in varietal wines 

quality, typicality, chemical and 

sensorial characters in the frame 

of  climate change?  

Consequences on vines 

management, wine market and 

tourism economy, possible 

solutions and innovations."



Institut des Sciences de la Vigne et du Vin

210 Chemin de Leysotte- CS 50008

33882 Villenave d'Ornon

T. 05 57 57 59 47

www.oenoviti.com

callto:05 57 57 59 47
http://www.oenoviti.com/


Thank you for your attention
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