
What Are Students Saying? 

It was fitting and meaningful to learn of wine 

history, food culture, and oenology with a 

meshing fluidity that matched their 

interrelatedness in French culture. The 

significant experiential component of our 

curriculum was incredibly rewarding, allowing 

us to relate the concepts discussed in class 

to sights and flavors of the real world.  Bryan 

Boucher, Economics, 2014 

 

We were beyond blessed with the 

kindness our professors showered us with, 

welcoming us to their homes, permanently 

keeping our wine glasses full and highlighting 

the best France had to offer. Meg Lusty, 

Tourism, Planning and Development, 2014 

 

It was also great to experience how 

Europeans experience food – and how much 

they all seem to love and appreciate and 

respect the food that they eat.  It opened my 

eyes so much to how much room for 

improvement there is in the United States. 

Kendra Moffett, Nutrition, 2014 

 

Our professors were amazing people and I 

think we all gained a lot of knowledge about 

France and its ideas of slow food. It was an 

amazing experience and I was so happy I 

was able to experience it.  Courtney Ruffen, 

Studio Art, 2014 

 

We went to Jura, Beaujolais, Champagne, 

and stopped in a village in the Alsace region 

on our way to Germany. We saw a part of 

France that tourists don’t normally see which 

was unbelievable, and we got to taste wines 

that most people will never taste.  Jamie 

Cornwell, Business Administration, 2015 
 
 
FRENCH 401 is highly recommended by 

students before studying in France. 

 

Dates of Program 

January 12, 2015 to April 30, 2015 

 

Host institution: 

Groupe ESC Dijon Bourgogne 

Burgundy School of Business 

29, rue Sambin, 21000 Dijon FRANCE 

 

EcoGastronomy in France 
360B Peter T. Paul College of 
Business and Economics, 10 

Garrison Ave. 
University of New Hampshire, 

Durham, NH 03824 
603-862-3327  Ecog.info@unh.edu 
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Frequently Asked Questions 
 
What is the EcoGastronomy in France 
Program? 
Students expand their study of the links between 
food culture, sustainably focused agriculture and 
policies and issues impacting the food system in 
the host country of France.   Courses include:   
French Art of Living, Wine Product and Tasting, 
Food and Wine Tourism, Entrepreneurship, French 
Language.  The semester long program takes 
place in the spring.  
 
Why is the program held at the Burgundy 
School of Business?  
The faculty and program are accredited by the 
French Government, EPAS (Programme 
Accreditation Scheme) and AACSB International 
(Association to Advance Collegiate Schools of 
Business).  They have long-standing expertise in 
Wine Management- the first wine business 
program was started in 1988, and in 2013 the 
School of Wine & Spirits Business was established.  
 
Will the courses I take apply to my UNH 
degree? 
The EcoGastronomy in France program counts as 
a World Cultures Discovery.  Also, Food and Wine 
Tourism can be counted as a HMGT Elective, you 
can test out of 4 credits of language, and Business 
majors can count Entrepreneurship as MGT 732.   
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
EcoGastronomy Dual Majors meet their 
international requirement for the dual major.  
 
How much does the program cost? 
Tuition  NH Resident 6,835, Out-of-State 13,670 
(2013/2014 rate)  No Course Fee 
Housing, food and airfare are not included.   
Technology fee, Visa Fees, and Study Abroad 
Insurance =$610 
Estimate for Housing, Food, Travel, Personal, 
Airfare, and first month expenses = approximately 
$7,000 
TOTAL :  $14, 445 NH &  $21, 280 Other  
Program includes Tuition, Airport Pick-up in Paris, 
Orientation Program, Institute Facilities (Internet 
and Library), Student Services, Sponsored Field 
Trips*, and Transcripts 
 
Can I use my financial aid for study abroad? 
Yes!  Financial aid is available for students who 
qualify.  There are also competitive study away 
scholarships. More information can be found at 
http://unh.edu/cie/scholarships-fellowships . 
 
Where are students housed? 
Students have a few housing options.  Apartments 
generally have a common kitchen, shared bath, 
laundry and some are women only.  Students will 
work directly with landlords and the housing officer 
at Burgundy in arranging housing. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Will students have the opportunity to travel? 
Yes!  Students make their way through sponsored 
field trips* in the Beaune, Burgundy, Champagne, 
Jura and Beaujolais regions and beyond tasting 
family wines,  cheeses,  and brandy (Jacelout), 
walking through vineyards, uncorking 
Champagnes,  enjoying authentic home cooked 
meals and a huge wine tasting event. Classes are 
held Monday through Thursday with some field 
trips on Friday.  This affords students many long 
weekends plus a week of holiday for independent 
travel.  Paris and many European destinations are 
easily accessible by train and air. 
 
Where can I find more information?   
How do I apply? 
Contact Dan Winans, the Program Director, at 
Dan.Winans@unh.edu or Colleen Schriefer at 603-
862-2316, colleen.schriefer@unh.edu.   
Check out our website.  
http://www.unh.edu/ecogastronomy/international-
experience .   
Pick up an application from Colleen Schriefer in 
PCBE, Room 360Z.   
Information Meeting  September 2014 

              EcoGastronomy Study Abroad Tastes Good! 

All UNH students who qualify for international study may apply. 

E l i g i b i l i t y   

Students are eligible to study away if at the time of 

application and travel the student:  

- Has declared a major 

- Has earned a minimum of 32 credit hours, at least 

12 at the UNH baccalaureate level 

- Has a 2.5 cumulative GPA, 

- In good academic, judicial and financial standing. 
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