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&2 An event with a difference i and proud of it!

Created in 1992, the fAGrands Jours
two years in March, bringing together journalists and the trade from
all over the world, not in a large, impersonal room, but in the heart of
the vineyard. For a whole week they are invited to cover Burgundy for
15 wine-tasting sessions from Chablis/Grand Auxerrois (Monday) to
the Co6te de Beaune (Friday), including the C6te de Nuits (Tuesday),
the Maconnais (Wednesday) and the Cote Chalonnaise (Thursday).

This system seems to please everyone, providing the possibility to discover
over 10,000 wines and to meet nearly 1,000 Burgundy wine-growers. Since
1992 it has contributed towards the success of the Grands Jours de
Bourgogne and there is no danger of its being discontinued, since a survey
conducted after the 2008 event showed that 92% of visitors were quite
happy to tour the vineyards in this way.

Indeed, the wine-growers of Burgundy are also averse to the idea of a

formal event attended by thousands of people in a fixed, impersonal venue. That is why the authorities in this
sector insist on the importance of presenting the real face of their region through numerous events organised
in the very heart of their vineyards, domaines and wine-making houses that have made its reputation.

The Association des Grands Jours de Bourgogne was created in 1994 on the second occasion of this event.
A direct outgrowth of the BIVB (Bureau Interprofessionnel des Vins de Bourgogne) but financially and legally
independent, the Association enjoys wide latitude of action. Its board of directors, currently chaired by Michel
Baldassini, comprises numerous professionals who introduce many new initiatives and greatly enhance the
event from one year to the next.

Several partners are supporting this new, tenth edition: the Burgundy Wine Board (BIVB), the Burgundy

Regional council, Chef & Sommelier and, for the first time, the Crédit Mutuel de Bourgogne bank. The
Gener al councils of the Ctte d6Or and of Sal'ne et Loi

w32 An Undeniable Success borne out by the Figures

Every two years, for 5 days, importers (25% of visitors in 2008), wine merchants (20%), restaurateurs and
wine waiters (13 and 6%), journalists (9%), distributors (4%) and other members of the wine trade gather in
the five wine-growing areas of the Yonne for a series of wine tastings to discover the wines destined to
delightthe palate s of consumers the world over in two, ten or

It is worth noting that in 2008, les Grands Jours de Bourgogne recorded:
o almost 1,900 visitors, 30% of whom were attending for the first time
o an overall total of 10,000 admissions (up 20% on 2006)

o foreign visitors, accounting for 48% of the total, from 35 different countries (led by Belgium, then the United
States, Italy, Germany and the United Kingdom)

o Some countries were represented for the first time: Hungary, Russia, Slovakia, Slovenia, Hong Kong and China
o 937 exhibitors form Burgundy itself (compared with 920 in 2006)
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e On the occasion of the 10thanniversary of
10° EDITION

i\u} I{ hope, will both delight and make life easier for visitors.

ingredient. Wine waiters will pair these dishes with Burgundy wines.

Guests will discover that Burgundy wines are real travellers, and can adapt to flavours from around the

world, including, of course, French gastronomy.

As a souvenir of this evening, each participant in the Grands Jours de Bourgogne will receive a unique gift:

Bourgogneo, the organi sers weadmtersibn df the
event to surprise visitors, making it an unforgettable occasion! This began
with a complete overhaul of the graphic guidelines, making them modern
Y and dynamic, followed by a whole series of detailed changes which, we

Fm’, ;’ The highlight of the week is an
traditional evening on the Wednesdaly
22-27 mars 2010 Burgundy and Intgrnation_al I_:Iavours_. On this occasion, 10 Bt_Jrgunt_jy chefs will be
invited to create dishes with international flavours, each dish including a Burgundy
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chefs concerned. This special edition is dedicated to Jeanne Lacalmontie, a former organiser of the event,

who died following an illness in October 2009.

At the same ti me, the organi ser s antftodolalktheyi ¢an @ fudher
improve the various parameters of the organisation to facilitate travel, access to the sites, the search for

information etcé

This tenth edition of the event is deliberately innovative and dynamic! As a result, both prior to and during the

event, the following changes and new features have been introduced:

# A more concentrated programme: five days instead of six

The organisers have brought together a number of activities and wine-tasting sessions so that those with

very heavy schedules (journalists, wine-trade members) can participate more easil.

¥ www.grands-jours-bourgogne.com: practical and quick

With a complete new look, this valuable site allowed prospective visitors to discover the concept of the
"Grands Jours de Bourgogne”, as well as the detailed programme (since early December 2009), including

the complete list of exhibitors.

Jour s


http://www.grands-jours-bourgogne.com/

“ More frequent shuttles

Set up in 2006, the shuttles were much appreciated and it soon
became clear that the network needed to be expanded to satisfy
the guests. They have therefore been increased in order to reduce
waiting times at the stops and to allow faster access from one

tasting site to the next.

Route maps and timetables have been available on the website
since February, and have been sent out in hard-copy format to all

those who have registered.
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% One single tasting notebook per day

To simplify the work for journalists and the trade, and
have

Jours de Bourgogneo

% Professional glasses for wine-tastings
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One of our partners in the event, the brand Chef & Sommelier (Arc International), has made it possible for us

t o |l end visitors

concerned.
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This range, launched courtesy of the Grands Jours de Bourgogne, is now known and recognised worldwide.

% Five training workshops

These workshops are intended for trade members and journalists who want to re-immerse themselves in the
world of Burgundy wines and refresh their knowledge of its various appellations, terroirs and techniques.
They are an opportunity to rediscover the fundamentals of Burgundy wines and understand the

characteristics which make them unique.

Each workshop will last 45 minutes. We have scheduled three sessions in English and two in French as a
prelude to the Grands Jours de Bourgogne wine tastings. Places must be booked in advance.
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8.00-8.45 a.m.

8.00-8.45 a.m.

9.00-9.45 a.m.

9.00-9.45 a.m.

9.00-9.45 a.m.

Hostellerie le Clos, Chablis

In English

Bureau Interprofessionnel des Vins de Bourgogne
(Burgundy Wine Board - BIVB) i Beaune

In French

Bureau Interprofessionnel des Vins de Bourgogne
(Burgundy Wine Board - BIVB) i Beaune

In English

Bureau Interprofessionnel des Vins de Bourgogne
(Burgundy Wine Board - BIVB) i Beaune

In French

Bureau Interprofessionnel des Vins de Bourgogne
(Burgundy Wine Board - BIVB) i Beaune

In English
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% The press room: your place, comfortable and practical

Enjoyed in 2008 by many journalists who were able to make
the most of its services (Internet access, computers, telephone,
local and national press etc.) and its comfort, this haven of
peace will be available to the press once again.

One place each day to allow each member of the press to have
a break or to complete and send off their articles!

Journalists, you can also make use of the press room to organise
meetings with Burgundy wine professionals or make contact with
our Vins de Bourgogne press attaché. Some management
bodies (ODGs) will be using the press room to display
information about their particular appellation. One example is
Saint-Véran, which is extending an invitation to a wine tasting,
and pairing of wines with different dishes, on the Wednesday,
from 11.30 a.m. to 1.30 p.m.

@ Where to find the press room ?

Le Petit Pontigny, Chablis (Maison des Vins)
APortes doOr de | a Bour

Monday © 9am.to5p.m.
Maison de Nuits

Tuesday & 9am.to5pm. - . R .
AiNuits dO6Antano event

: Palais des Congres, Beaune
Wednesday © 10a.m.to 6 p.m. g
All the events scheduled for Wednesday

. Tonnellerie de Mercure
Thursday © 10am.to6p.m. A y
ifAu Clur de | a Bourgogn:
. Chéateau de Pommard
Friday © 10am.to7p.m. . .
fiPommard ri me avec Arto
LES GRANDS JOURS DE BOURGOfNE& Contact presse



10°
~ |
€

No
§: &

EDITION

4>)

3

22-27 mars 2010

The identity of Burgundy is closely linked to its vineyards and the way they are treated. This has
been confirmed by many individual and collective initiatives in recent years. The environmental

dimension of the wine-gr o we r 6 @s, mobny

cdses, become more than a question of principled

awareness. But sustainable development is a notion far broader than the mere growing of grapes.

Af ter  aunching a fcarbon foc
2008, in January 2009 the Burgundy Wine Board

(BIVB) organised a seminar for its members to give

them an overview of the subject, covering the whole

process, from growing vines to marketing and

advertising the product. It was also a response to

growing demand for responsible management of the

planet on the part of consumers and distributors.

The rapid increase in the area of vineyards certified
as organic or being converted to organic wine-growing
bears eloquent testimony to the groundswell of
opinion sweeping Burgundy: in five years, this organic
area has tripled (to 1,600 hectares at the end of 2009,
accounting for 5.3% of the whole).

The Burgundy wine-growing area has many advantages when it comes to encouraging this trend. The
priority now is to achieve consistency between collective and individual efforts in this direction. The question
is no longer whether Burgundy will opt for sustainable development, but exactly how and at what scale it will

do so.

w3 Creation of a Sustainable Viticulture Committee for the Burgundy Region

This is why, at the end of 2008, the BIVB decided to set about
mobilising the industry, taking an active part in setting up a
Regional Sustainable Viticulture Committee (Coreviti). This
Committee is the industryods
national institutions (Grenelle Environment Forum), and also to
the expectations of consumers with a concern for conservation.

The Committee, supervised by the Regional Chamber of
Agriculture, brings together players from all branches of the
industry: representatives of trade bodies, public and private-
sector technical and scientific partners, national and local
institutions, and organisations concerned with conservation:
ADEME, the water conservancy, etc

The Committee is proposing to take strong, consistent and
concerted measures, in particular in establishing a policy of
sustainable viticulture for the industry. It breaks down into three
working groups:

o a good-practice and environment committee
o avine-selection committee
o alandscape and bio-diversity committee.

LES GRANDS JOURS DE BOURGOzBNE
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Through this new body, the Burgundy wine-growing industry is therefore committed to supporting and
promoting initiatives to foster the development of estates and enterprises. However, before doing anything, it
will be necessary to carry out an environmental audit.

As a next step, a regional charter will be drawn up to support professionals in their own sustainable
development initiatives, for example involvement in national programmes such as Ecophyto 2018.

The industry will also introduce and monitor environmental indicators, to gauge the real impact of changes in
practice..

The i ndustryods initiative mor e t han meet s t he concer
requirements. It expresses at regional | e v epeoplevdf a t fi a
Burgundy sustainable development is not just a job to be done; rather, it is part of their culture and lifestyle,

and has always been one of their core values.



