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During my exchange semester, | studied at Burgundy School of Business (BSB) in Dijon, France.
Founded in 1899, BSB is one of the oldest business schools in France and holds AACSB, EQUIS,
and AMBA accreditation. The school is particularly well known for its Wine & Spirits Management
program. BSB is located in the city center of Dijon. My accommodation, CROUS Maret, was about




a 15-minute walk from campus. The campus is modern and well-equipped, with a student center
where students often gather. A food truck service is also available at lunch, offering complete
meals for only €3.30, including a main dish, yogurt, bread, and dessert, which is very affordable
for students.

During the exchange, | took three courses: Professional Wine Tourism Experience, Viticulture,
Oenology and Sensory Analysis, and French Culture and Society S2. My favorite course was
Professional Wine Tourism Experience, which included visits to wine cellars and wineries, allowing
me to better understand the wine production process and wine tourism industry. The other wine-
related course focused on grape cultivation, winemaking, and wine tasting. At first, | found it
difficult to describe the aromas and flavors during tasting sessions, but | gradually improved
through practice. The French Culture and Society course introduced French history and social
culture in an engaging way.

Outside of class, | enjoyed life in France very much. Compared to the fast-paced lifestyle in Taiwan,
life in France is more relaxed. | often visited parks, enjoyed the sunshine, and spent time with
exchange students from different countries through picnics and social activities. During holidays,
| also traveled to different cities in France and Europe, which helped me gain a deeper
understanding of European culture and history.

However, | also faced challenges at the beginning of my stay. | initially felt lonely as | needed to
adapt to a completely new environment and rebuild my social circle. In addition, some professors
had strong French accents, which made lectures harder to understand. The wine-related courses
were also new to me and required significant effort to study for the WSET Level 1 certification. |
overcame these challenges by actively participating in student activities, making friends from

different countries, and spending extra time reviewing course materials.

This exchange experience has greatly improved my English communication skills, independence,
and problem-solving ability. It also broadened my international perspective and strengthened
my cross-cultural communication skills. Most importantly, it helped me realize that | am capable
of adapting to life abroad, which further strengthened my determination to pursue graduate
studies overseas in the future.

Overall, this exchange experience has been one of the most valuable experiences of my university
life. It not only provided academic knowledge but also helped me grow personally and better
understand my future goals.




