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REGISTER

Please complete the following fields to register for an account.
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Vil b snon in any discuszions or forums you pericipeta in (cannot ba chenged later)

Password *

Public alias name * Your pusic slez name must cantain ne soece
Your pazaword must contain st least § characters, ane Lppercase, one lowarcase and
First Name *

exemple: John

Last Name *

exemple: Green
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- Required fields are noted by bold text and an asterisk (*).
E-mail *
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O agree to the Terms of Service *
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Are you working or studying in the wine-related industry? *

Yes

You are * ‘
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you working or studying in the wine-related industry? *

Yes - BRGERE MR TAEREN?
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You are * : “ 1@5‘3* 7 d j—k 1/2
l Experienced 'h P eSOl

‘ In training
Experienced Motk

Tell us more * : “ 1%1$2H31H.Eﬁ *7
| Import-Export 'ﬂ_ ERIE R
Sales : & “ %ﬁ% 7
Importport S I T
Wholesaler - “Htk”

Buyer - R

Sales rep/Sales agent - “ @ﬁ%)\)’%/@ﬁ%{tﬂ 7
Wine retailer - “%ﬁ@g%% 7
Other - “ ﬁ'fﬁ ”

Hospitality & Gastronomy : “ ﬁﬁ?ﬁ&%’ﬂk 7

Manager - “ %}E%/ééfi 7
Sommelier - “ ﬁ‘@ﬂfﬁ 7

Chef - YR

Caterer - “ %’U’(%j}% 7
Other - “HdAh”
Wine-making industry : “%%/@@&Jﬁ 7
Viticulture - “%ﬁﬂﬂﬁ 7
CEnology - “HRE”

Marketing - Communication - “T’ﬁiﬁﬁéﬁ-ﬁ’ﬁzz"
Hospitality - “ EH% 7

Other - “HAh”

Others : “ ﬁ;ﬁhﬁ’ﬂk ”
Journalism - “HriE”
Tourism - “ﬁﬁ"dﬁ”
Training-Teaching-Education — “EEN”
Other v - “HAh”
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0 COURSE COMPLETED

+ Enroliments are open and Course is open *

Disponible depuis le 16/Dec/2019
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champagne-mooc learners can see my:  Limited Profile v

You must specify your birth year before you can share your full profile. To specify your birth year, go to the Account Settings page.

CamMnt

Upload an image

You are crrently sharing a limited profile.
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Post your first message !
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HISTORY AND ECONOMY
OF CHAMPAGNE
AVAILABLE ON 12TH

E FEBRUARY

R A BEA IR

THE CHAMPAGNE /4
TERROIR AVAILABLE ON
29TH JANUARY

7 BRR

VINEVARDS ( OPTIONNEL )

CELLARS ( OPTIONNEL ) 0%

TRANSPORT/STORAGE ( OPTIONNEL ) 0%
DIVERSITY AND TASTING
AVAILABLE ON 26TH
FEBRUARY



. <] ) | Camille Menaut

THE DASHBOARD | HOME | COURSE ‘ DISCUSSION PROGRESS

Introduction > Course presentation » Welcome

AR E— 5
R — 1 :
Introduction

Welcome

Beskmark s page

How does this course work?

Introduce yourself!

We are pleased to welcome you on this Champagne MOOC.

The Champagne-making

)ﬁaﬁ]ﬂ:ﬂ]‘&)\iﬁ% EECCESS) You want to deepen your knowledge to better taste, present or sell Champagne? This online education
A j: ool was developed by the Comité Champagne especially for you!

The Champagne terroir

available on 29th January The Champagne MOOC is addressed to everyone working in the wine industry - sommeliers,

oenologists, wine merchants, buyers, journalists, sales representatives, tourism professionals, trainers,

History and Economy of students... and all the wine lovers, from all over the world.

Champagne available on

12th February With Jérémy Cukierman, Master of Wine 2017, we will e-meet Champagne professionals who will share

all their expertise with you.

Diversity and tasting
available on 26th February How long does the course last? Between 3 to 5 hours, and it's available 24/7!




Guten Tag und Herzlich willkommen beim Champagne- MOOC,
Diesen MOOC gibt es in zwei Sprachen: franzésisch und englisch.

Wenn Sie die englische Version wahlen, kénnen Sie zu den Videos
Untertitel in einer Sprache ihrer Wahl hinzufiigen, und zwar englisch,

spanisch, italienisch, deutsch, russisch, japanisch oder chinesisch.

Auch wenn die Videos Untertitel in verschiedenen Sprachen haben, ist

das jeweils abschlieRende Quiz nur in Englisch verfiigbar.

Dieses Tutorial soll Sie bei ihrer Anmeldung sowie der Nutzung der

Plattform unterstitzen.
Wir wiinschen ihnen eine sehr erfolgreiche Schulung,

Bis demnachst beim Champagne - MOOC !
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SZ0 | SIGNIN WHOAREWE? SPEAKERS CONTACT

Hier klicken um Kontakt zu
uns aufzunehmen

Hier klicken um alle Beteiligten
zu sehen

Hier klicken um das Comité
Champagne zu entdecken

Hier klicken um sich
anzumelden

Hier klicken um sich fir die
Premium - Version (49€ TTC)

anzumelden
Hier klicken um sich fir die

Klassik - Version (kostenlos)
anzumelden

KONTAKT
Contact us.

Your name
Name eingeben
Your mail

E-mail-Adresse eingeben

Message

Ihre Mitteilung

Hier klicken, um die Mitteilung zu versenden

Hier klicken, um den Versand der Mitteilung zu
annullieren
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REGISTER B B

ANMELDUNG

Please complete the following fields to register for an account.
Required fields are noted by bold text and an asterisk (*).

E-mail *

example: usernameSdomain.com _ E-mail-Adresse eingeben

Public alias name * Your pusic siaz name must o

example: JaneDoe _ Benutzername eingeben

_ Passwort erstellen
First Name *
exemple: Jobn _ Vorname eingeben

Last Name * .
exemple: Green % Familienname eingeben

Country / Region *
‘“

Are you working or studying in the wine-related industry ? *

T
-

Land auswdhlen

Bitte angeben, ob Sie in der Weinbranche arbeiten oder
nicht (Wenn “nein” s. p5; wenn “ja” s. p6-7)

[W

Kastchen ankreuzen, um die Allgemeinen
Geschéftsbedingungen zu akzeptieren
Hier klicken, um ihr Konto zu erstellen

v
[J 1agree to the .

X

-y

O T

ARBEITEN SIE IN DER WEINBRANCHE?
WENN NEIN

Are you working or studying in the wine-related industry ? *

Wenn “nein”:

— Kastchen ankreuzen, um die Allgemeinen
Geschéftsbedingungen zu akzeptieren

[J 1agree to the *

‘ Hier klicken, um ihr Konto zu erstellen
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ARBEITEN SIE IN DER WEINBRANCHE?

Are you working or studying in the wine-related industry? * WENN JA / AUSBILDUNG
Yes v

h Wenn ”ja":
You are * ‘ « Sie sind* »

In training v lhren Status auswahlen
— «In Ausbildung »

l Experienced |

« Erzéhlen Sie uns mehr* »

Tell us more ‘4

Hospitality/Sommellerie

lhren Status auswahlen

— « Gastronomie/Sommellerie »
— « Handel/Verkauf »

—  « Weinbau/Onologie »

—  « Marketing/Kommunikation »
—  «Recht»

Hospitality/Sommellerie

Business/Sales

Viticulture/CEnology
\ Marketing/Communication

| Law _ — «lJournalismus »

\Jourr.uahsm — « Tourismus »

| Tourism — « Sonstiges »

| Ot

J‘O.her

1 1agree to the *

+ Kastchen ankreuzen, um die Allgemeinen

Geschaftsbedingungen zu akzeptieren

t Hier klicken, um ihr Konto zu erstellen

13



re you working or studying in the wine-related industry? *

Yes

COMITE
CHAMPAGNE

cive

4
.
You are <

‘Expenenced

| In training

« Sie sind* »

'*_ Wibhlen Sie ihren Status

ARBEITEN SIE IN DER WEINBRANCHE?

WENN JA /ERFAHREN 1/2

«Erfahren »

Tell us more * ‘

‘ Import-Export

Sales :

Import-Export

Wholesaler

Buyer

Sales rep/Sales agent
Wine retailer

Other

Hospitality & Gastronomy :
Manager

Sommelier

Chef

Caterer

Other

Wine-making industry :
Viticulture

CEnology

Marketing - Communication
Hospitality

Other

Journalism

Tourism
Training-Teaching-Education
Other

L1 1 agree to the
£

'A

« Erzdhlen Sie uns mehr* »
Wibhlen Sie ihren Status
« Vertrieb »

«H

« Import-Export »

« Grosshandler »

« Einkaufer (-in) »

« Handler(in)/Vertreter(in) »
« Kellermeister »

« Sonstiges im Vertrieb »

otel- und Gaststatten »

« Geschiftsfiihrer/Manager »
« Sommelier »

« Chefkoch »

« Caterer »

« Sonstiges im Gastgewerbe »

« Weinbausektor »

« Weinbau »

« Onologie »

« Marketing-Kommunikation »
« Besuch und Empfang »

« Sonstiges im Weinbausektor »

« Sonstiges »

« Journalismus »
« Tourismus »

« Ausbildung »

« Sonstiges »

ARBEITEN SIE IN DER WEINBRANCHE?

WENN JA /ERFAHREN 2/2

Kastchen ankreuzen, um die Allgemeinen
Geschaftsbedingungen zu akzeptieren

14
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E-mail-Adresse eingeben VERBINDUNG

Passwort eingeben

Hier klicken um auf ihr
Konto zu gelangen

Kastchen ankreuzen, wenn ihr
Passwort gespeichert werden soll

e B

Hier klicken um zu ihrem Profil§

zu gelangen

Hier klicken um zu den Kursen zu
gelangen

This is the e-mail address you used to r@ilister wi

r help signing in or with your
e-mooc account? our he

IHR KONTO

™ )

courses

Camille Menaut -
camille menaut@civc fi i MOOC DU CHAMPAGNE

+ Enrollments are open and Course is open *

Disponible depuis le 16/Dec/2019

CHAMPAGNE MOOC

are open and Course is open *

rspmole depuis le 15/Jan/2020

I — B ——— e —m—
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CIVEC —

IHR PROFIL

ol L]
. ] | Camille Menaut

champagne-mooc learners can see my:  Limited Profile
You must specify your birth year before you can share your full profile. To specify your birth year, go to the Account Settings page

CamMnt

l Upload an image

You are cgrrently sharing a limited profile.

Hier klicken um ihr Hier klicken um ihre
Profilfoto zu aktualisieren personlichen Angaben zu
andern

-

DIE KURSE

Zugang zum Forum

Zugang zu den Informatione

Hier klicken um zu ﬂ 1 s 7uriick zum Dashboard

ihrem Profil zu | \\_!/ S

gelangen
|

THE CHAMPAGNE-

Hier klicken um ihren

f S A3 INTRODUCTION
w MAKING PROCESS
Training not validated 4 |
‘ A | |
1
4

Fortschritt zu verfolgen
Post your first message !

Hier klicken um auf das - —
Diskussionsforum zu - b

gelangen

L HISTORY AND ECONOMY

"4 OF CHAMPAGNE

AVAILABLE ON 12TH
FEBRUARY

THE CHAMPAGNE
TERROIR AVAILABLE ON
29TH JANUARY

VINEYARDS ( OPTIONNEL ) 0%

Anzeige der Punktzahlen

CELLARS ( OPTIONNEL ) 0%

TRANSPORT/STORAGE ( OPTIONNEL ) 0%

DIVERSITY AND TASTING
AVAILABLE ON 26TH
FEBRUARY

o 2] . &
e e e——— | B
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Hier klicken um die
Kurse zu beginnen (in
der vorher festgelegten
Reihenfolge der
Module)

WeiRe Kastchen
anklicken um auf das
gewlinschte Modul
zuzugreifen



Hier klicken um auf die nachste
oder die vorangehende Seite zu
gelangen

Hier klicken um zu dem
gewlinschten Modul zu gelangen

Camille Menaut

< RETURN TO THE DASHBOARD ‘ HOME ‘ COURSE | DISCUSSION PROGRESS

Introduction > Course presentation > Weicome

o]

Intreduction
Welcome

How does this course work?

Introduce yourself !

We are pleased to welcome you on this Champagne MOOC.

The Champagne-making

CCEE You want to deepen your knowledge to better taste, present or sell Champagne? This online education
tool was developed by the Comité Champagne especially for you!

The Champagne terroir

available on 29th January The Champagne MOOC is addressed to everyone working in the wine industry - sommeliers,
oenologists, wine merchants, buyers, journalists, sales representatives, tourism professionals, trainers,
History and Economy of students... and all the wine lovers, from all over the world

Champagne available on

12th February With Jérémy Cukierman, Master of Wine 2017, we will e-meet Champagne professionals who will share
all their expertise with you.

Diversity and tasting

available on 26th February How long does the course last? Between 3 to 5 hours, and it's available 24/7!

17




Buongiorno e benvenuto/a al MOOC sullo Champagne!
Questo MOOC é disponibile in due lingue: francese e inglese.

Scegliendo la versione inglese potrai aggiungere dei sottotitoli ai video in
una di queste lingue: inglese, spagnolo, italiano, tedesco, russo,

giapponese o cinese.

Anche se i video sono sottotitolati in diverse lingue, i test finali saranno

disponibili solo in inglese.

Questo tutorial é a tua disposizione per guidarti durante la registrazione

e l'uso della piattaforma.
Ti auguriamo un'ottima formazione.

A prestissimo sul MOOC dello Champagne!

18
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SiZ0 | SIGNIN WHO AREWE? SPEAKERS CONTACT

Clicca qui per contattarci

Clicca qui per visualizzare i
partecipanti

Clicca qui per scoprire il
Comitato Champagne
Clicca qui per accedere

Clicca qui per iscriverti alla
Versione Premium (49€ tasse
incluse)

Clicca qui per iscriverti alla
Versione Classica (gratuita)

CONTATTACI
Contact us.

Your name

Inserisci il tuo nome
Your mail

Inserisci il tuo indirizzo e-mail

Message

Scrivi il tuo messaggio

Clicca qui per spedire il messaggio

Clicca qui per annullare l'invio del messaggio

19



REGISTER

COMITE
CHAMPAGNE

—C | ¥ C

" 2

™

ISCRIZIONE

Please complete the following fields to register for an account.
Required fields are noted by bold text and an asterisk (*).

E-mail *

example: username@domain.com _ Inserisci il tuo indirizzo e-mail
— Inserisci il tuo nome utente

_ Crea la tua password
First Name *
exemole: John _ Inserisci il tuo nome

Last Name * R
exemple: Green ‘—h— Inserisci il tuo cognome

Country / Region * _——

E v‘ Scegli il tuo paese

Public alias name * our puslic slias name must cantein 7o space

Are you working or studying in the wine-related industry ? *

[fe

Indica se lavori oppure no nel settore del vino

I~ (Se "No" vedi pag. 5; se "Si" vedi pag. 6-7)
¥ Seleziona questa casella per accettare le Condizioni
Rk Generali
d : Clicca qui per creare il tuo account
i hi

LAVORI NEL SETTORE DEL VINO?

SE "NO"

Are you working or studying in the wine-related industry ? *

[J 1 agree to the

L Se "No":

Seleziona la casella per accettare le Condizioni Generali

* Clicca qui per creare il tuo account

20



COMITE

CHAMPAGNE
CIVC m———
LAVORI NEL SETTORE DEL VINO?
Are you working or studying in the wine-related industry? * SE "SI"/FORMAZIONE
Yes v
h se "s‘|":
You are * "Tu sei*"
Intrining M Seleziona il tuo stato:
— "In formazione"
l Experienced {
Tell us more '4 "Dicci qualcosa di pit di te*"

Hospitality/Sommellerie

Seleziona il tuo stato

— "Industria alberghiera/Sommelier"
— "Commercio/Vendita"

— "Viticoltura/Enologia"

— "Marketing/Comunicazione"

Hospitality/Sommellerie
Business/Sales

Viticulture/CEnology
\ Marketing/Communication

Law — "Diritto"
{ Journalism — "Giornalismo"
| Tourism - "Turismo"
jom i - "Altro"
| Other

] 1 agree to the *

Seleziona questa casella per accettare le
Condizioni Generali

Clicca qui per creare il tuo account

21
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cive

e you working or studying in the wine-related industry? *

Yes = LAVORI NEL SETTORE DEL VINO?

Youare * — SE "Si"/ ESPERTO 1/2
'*_ Seleziona il tuo stato

‘ In training |

“Esperto"

4
Tell us more *
M|

‘E;(penenced

"Dicci qualcosa di piu di te*"

[1mport-Export v Seleziona il tuo stato

Sales : - "Distribuzione"
- importazione-£sportarione”
Wholesaler —  "Grossista"
Buyer —  "Acquirente"
Sales rep/Sales agent — "Commerciale/Agente commerciale"
Wine retailer — "Cantiniere"
Other —  "Altro nella distribuzione"
Hospitality & Gastronomy : "Industria alberghiera e Ristorazione"
Manager —  "Gestore/Manager"
Sommelier - "Sommelier"
Chef —  "Chef"
Caterer — "Gastronomia"
Other —  "Altro nella ristorazione"
Wine-making industry : "Settore viticolo"
Viticulture - "Viticoltura"
CEnology — "Enologia"
Marketing - Communication - "Marketing-Comunicazione"
Hospitality — "Visita e ricevimento"
Other —  "Altro nel settore viticolo"
Journalism "Altro"
Tourism - "Giornalismo"
Training-Teaching-Education - "Turismo"
Other v — "Formazione"
- "Altro"
LAVORI NEL SETTORE DEL VINO?
SE "Si"/ ESPERTO 2/2
L1 1 agree to the *
4

Seleziona questa casella per accettare le
Condizioni Generali

Clicca qui per creare il tuo account

22



Inserisci il tuo indirizzo e-mail

Inserisci la tua password

salvare la password

REGISTER

Seleziona questa casella se desideri

CONNESSIONE

Clicca qui per accedere al
tuo account

This is the e-mail address you used to r@ilister withjifhampagne-mooc

Password * <(mm—

[0 Remember me * —

p?

r help signing in or with your
le-mooc account? he

ILTUO ACCOUNT

Clicca qui per accedere al tuo
profilo

Camille Menaut
camille. menaut@civc fr

MOOC DU CHAMPAGNE

+ Enrollments are open and Course is open +

Disponible depuis le 16/Dec/2019

CHAMPAGNE MOOC

are open and Course is open *

Clicca qui per accedere ai corsi

23
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COMITE
CHAMPAGNE

CIVEC —

ILTUO PROFILO

ol L] I I -
e Camille Menaut

champagne-mooc learners can see my:  Limited Profile v
You must specify your birth year before you can share your full profile. To specify your birth year, go to the Account Settings page.

CamMnt

l Upload an image

You are cgrrently sharing a limited profile.

Clicca qui per aggiornare Clicca qui per modificare i tuoi
la tua foto profilo dati personali

| CORSI

-

Accesso al forum o
1 Accesso alle informazioni

‘ e Torna al dashboard

Clicca qui per accedere I—} ]
al tuo profilo | \\B‘/ 4

Clicca qui per iniziare i
corsi (nell'ordine
predefinito dei moduli)

THE CHAMPAGNE-
MAKING PROCESS

4 |

- — INTRODUCTION
Training not validated

Clicca qui per seguire i
tuoi progressi

Clicca sulle caselle

N Il |
U iy
i 'm ! bianche per accedere
d ETRI T | | al modulo che hai
- e = 1
F == scelto
- B L/ HISTORY AND ECONOMY

THE CHAMPAGNE !
4 OF CHAMPAGNE
TERROIR AVAILABLE ON
AVAILABLE ON 12TH

29TH JANUARY
FEBRUARY g

Post your first message !

Clicca qui per accedere
al forum delle
discussioni

VINEYARDS ( OPTIONNEL ) 0%

Indicazione dei punteggi

CELLARS ( OPTIONNEL ) 0%

TRANSPORT/STORAGE ( OPTIONNEL) 0%
DIVERSITY AND TASTING
AVAILABLE ON 26TH
FEBRUARY

P - - e .
Q-.q;,g»’ﬁ-» — E——— —— /._:\
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< RETURN TO THE DASHBOARD | HOME ‘ COURSE | DISCUSSION PROGRESS

M Bookmarks Introduction > Course presentation > Welcome

o]

Clicca qui per andare alla
pagina precedente o a
quella successiva

Introduction

Welcome

S

How does this course work?

Introduce yourself !

We are pleased to welcome you on this Champagne MOOC.
The Champagne-making

Clicca qui per (s You want to deepen your knowledge to better taste, present or sell Champagne? This online education
accedere al modulo
che hai scelto

tool was developed by the Comité Champagne especially for you!

The Champagne terroir

available on 29th January The Champagne MOOC is addressed ta everyone working in the wine industry - sommeliers,
oenologists, wine merchants, buyers, journalists, sales representatives, tourism professionals, trainers,
History and Economy of students... and all the wine lovers, from all over the world.

Champagne available on

12th February With Jérémy Cukierman, Master of Wine 2017, we will e-meet Champagne professionals who will share
all their expertise with you.

Diversity and tasting
available on 26th February How long does the course last? Between 3 to 5 hours, and it's available 24/7!
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cive

SiZH | SIGNIN WHOAREWE? SPEAKERS CONTACT

BEEHATTELEI Y
EEMOREIITELE MY
N —maR BRITOLVTUE

SHiED Y
BJAANAITERED )T

TLE7LER( $iir49€) D
CEREIIITELEY Y

BER( R OSBRI
hHED

BEEEIH—LA

Contact us.

Your name

CEK&EAN

Your mail

A—LFRLREAN

Message

BHEEENEEAN

HEEEOERFAITEED D
HEEEOEFECHELIIITESES )Y
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REGISTER Bl B |

B8

Please complete the following fields to register for an account.
Required fields are noted by bold text and an asterisk (*).

E-mail *

S e ‘_ A—JLPRLZEA HUTFEALN
I BEANL T

| SR EREL T

TR AL
4—&— T 1A SIL TS

T —
-

Public alias name * Vour usiic sz name must centain 70 spsce

E v

Country / Region * =
E&EERL TGS
Are you working or studying in the wine-related industry ? *

iz 4 TAUERBREMNSHETTRALLE

( Tho( LMYR) IODIHFEIIER—TBE, Tyes( [RLY) IC
BE 36 A—CFE YT ~—UBR)
FIFB AR ISR B T3 IS EF oL THEEL
TESEDIAILTTIIAEER

illgrl(mlha

O TR
: TAUERLOBE

HEETHEE

Are you working or studying in the wine-related industry ? *

No v

TN IDEE
FIFRHICRE I BIUALTELEF UL TLIZSL

D | agree to the * ﬁ :—E’Béglj‘”l’wj]ry/h #é{lﬁmz
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Are you working or studying in the wine-related industry? *
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Yes
You are * ‘
In training )

‘ Experienced

Tell us more “

Hospitality/Sommellerie
Hospitality/Sommellerie
Business/Sales
Viticulture/CEnology
Marketing/Communication
Law

Journalism

Tourism

Other

C1 1 agree to the *
4
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Are you working or studying in the wine-related industry? *

Yes v g4>¥ﬁt0)ﬁg

m N 2.0,

You are * : er_'—’JZ * _] #ﬁt @m&b Eajﬁn 1/2
| o T 27 2EERL TR
| In training
IR TORERD ]
Tell us more * : [ BFmIBIR x 1
= e AEEBRL TS

“Sales: - i ) ) Lﬁiﬁ%]

- TE8)

Wholesaler - [E7EE]

- - -]

Sales rep/Sales agent - [%‘%'{ﬂ%J

Wine retailer - FU/{)/J \FEEE |

Other - [ZoftiimEs]

Hospitality & Gastronomy : rﬂb_'"/‘ |/Z |\3\/¥J

Manager - [ZEEANXR—Tv—]

Sommelier - F‘JL\UIJ

Chef - [217]

Caterer - F’I—G"J)’JJ

Other - f%@ﬁﬂ%ﬁfiﬁJ

Wine-making industry : FD{)@’%&E‘SE&%J

Viticulture - [jh’jﬁiﬁ%]

CEnology - F'J*f)ﬁiiﬁ%J

Marketing - Communication - [R=5F427 ILER]

Hospitality - [R%. l/tj‘}ff/J

Other - [ZOfhOD1 > ERERREES |

Journalism [ZnAth]

Tourism - [$RERSE]

Training-Teaching-Education - [EE)

Other s - [HE-HE]

- [zoft)
TAVEREDEE
(R TOBENHLBE 2/2
e o the HFRAIAE T8I I455%
FIL TSN
t ThHRED IS TTHIA TR
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A—)LPRELREAN AL TSN ayq4>

I RTHEAALTKIZS L

IR ERETHHEEIL
ChLEFT

hiES L TRTAY

REGISTER

E-mail * Not Enrjlled?

|

This is the e-mail address you used to rdlister witrJhampagne-mooc Need Hfp?

Password * — Forgot password Looking [lir help signing in or with your

champaglle-mooc account? Vie

[ Remember me + <(uu—

FThIoMER
L

hoEI I

Camille Menaut »
camille. menaut@cive.fr \ MOOC DU CHAMPAGNE

0 COURSE COMPLETED

+ Enrollments are open and Course is open *

Disponible depuis le 16/Dec/2019

CHAMPAGNE MOOC

wrapumble depuis le 15/Jan/2020

:'56%7'}‘”[.,—(%%&’\ = - = : — are open and Course is open ‘

- RS o sm——— e m—m—
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. %{% I 0 Camille Menaut x

champagne-mooc learners can see my:  Limited Profile v
You must specify your birth year before you can share your full profile. To specify your birth year, go to the Account Settings page.

CamMnt

! Upload an image

You are cjrrently sharing a limited profile.

TO—IVEEDEHIAE BAEROREIIL
CELEI N CESEI N
-— RE
TA—SLTFIER
I , 1 I AL TAA—L AT IR
By nFoo—IvE ] e B RRITR D
RALITESEIIT | 4
t AT
1 THSESY
L_ ( BENES21—IUE
__ (=0)

THE CHAMPAGNE-

. o l Rl RODUCEOHN MAKING PROCESS
., o Training not validated \ I
4 =3 —5 4 .-
W ORI , — = 1) CES 21— IVE

e P p—— AT TR TR mm =
— S = SRR E a2 B L ¥ |
TARI 3 TA—T L e ) |
TR B - b L CTARPACHE L HISTORY AND ECONOMY
TELED I TERROIR AVAILABLE ON | OF CHAN

AVAILABLE ON 12TH

29TH JANUARY

7 = VINEVARDS (OPTIONNEL) 0% ﬂ FEBRUARY
AITOR - |

CELLARS ( OPTIONNEL) 0%

TRANSPORT/STORAGE ( OPTIONNEL ) 0%
DIVERSITY AND TASTING
AVAILABLE ON 26TH
FEBRUARY

= ;a—’ﬁf«(" ————— re——— S e =
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=i Camille Menaut

< RETURN TO THE DASHBOARD ‘ HOME ‘ 'COURSE ‘ DISCUSSION PROGRESS

M Bookmarks Introduction > Course presentation > Welcome

BIN—DFIRR—D

| FEBIAITHERED Y

o)

Introduction
Welcome

RBookmrk s page

How does this course work?

Introduce yourself !

We are pleased to welcome you on this Champagne MOOC.

The Champagne-making

7'}“}7'«’[ ELOCESS You want to deepen your knowledge to better taste, present or sell Champagne? This online education
:Ehpl—)%gm tool was developed by the Comité Champagne especially for you!

The Champagne terroir

available on 29th January The Champagne MOOC is addressed to everyone working in the wine industry - sommeliers,
oenologists, wine merchants, buyers, journalists, sales representatives, tourism professionals, trainers,
History and Economy of students... and all the wine lovers, from all over the world.

Champagne available on

12th February With Jérémy Cukierman, Master of Wine 2017, we will e-meet Champagne professionals who will share
all their expertise with you.

Diversity and tasting
available on 26th February How long does the course last? Between 3 to 5 hours, and it's available 24/7!
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3npaBcTByuTe! Jlobpo nmoxkasmoBaTb Ha MaccoBbie OTKpbITbie OHJIANH

Kypcet MOOK lamnaHckoro.
ITOT KypC AOCTYIIEH Ha [IBYyX A3bIKax: GPaHIy3CKOM U aHIJIUHCKOM.

Bbi6paB aHIJIMICKYIO BEPCUIO, Bbl CMOXKETE J00ABJAATh CYOTUTPHI K
BU/I€0 Ha JIIOOOM sI3blKe: aHTJIMMCKOM, UCIIAHCKOM, UTAJIbSIHCKOM,

HeMeI[KOM, PYCCKOM, ITOHCKOM HJIM KUTAUCKOM.

X0oTs BUJIEO C CYOTUTPAMH M HA Pa3HbIX si3blKaX, PUHAJbHBIE

BHUKTOPHHbI AOCTYIIHBI TOJIBKO Ha AHTJIMMCKOM.

JTo nocobre MOMOXKET BaM NPU PErUCTPALUU U NMPU MCIOJIb30BaHUU
J1aTPOPMBI.

KenaeMm Bam xopoleud MoJAroTOBKH,

/1o ckopoy Bctpeur Ha MOOK [llamnanHckoro!
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s

Jl SIGNIN WHOAREWE? SPEAKERS CONTACT

HaxmuTe 3sech, YTO6bI CBA3ATLCA C
Hamu

HaxmuTe 3seCh, 4T06bI YBUAETD
[IOKNaAYUKOB

HamuTe 34ech, 4T06bI OTKPLITL ANA
ce6a KoMMTET WamnaHcKoro

HaxmuTe 3aecb, 4To6bl BOMTH

HaxmuTe 3aech, 4T06bl NOANUCATHCA
Ha npemuym- Bepcuio (49€ ¢ yuetom

HAC)
Haskmute 3aech, 4To6bI NoANMUCcaTLCA
Ha KN1aCCMYeCKyto Bepcuio (6ecnnaTHo)

CBAXUTECb C HAMU
Contact us.

Your name

BseguTe cBoe uma

Your mail

BBeauTe cBOW aApec 3NeKTPOHHOM NoYTbl
Message

Hanuwwure cBoe CODGUJ,EHMQ

HaxmuTe 3a€ecb, 4To6bI OTNPaBUTL COOBLIEHNE

HaxkmuTe 3aech, 4TO6bl OTMEHUTL OTNpPaBKy
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REGISTER B B

PETUCTPALUA

Please complete the following fields to register for an account.
‘ S Required fields are noted by bold text and an asterisk (*).

" E-mail +
eample: usemameSdomain.com _ BBeauTe CBOI afpec 31eKTPOHHOM NOYTbI

Public alias name * Vou: pusiic s/az name =

-y

eample: JaneDoe _ Bseaute uma nonb3osartena

- (cannot ba chenged later)

Password *

_ Co3gaiiTe cBoit naponb
First Name *
exemple: John # Bsegute cBOE nma

Last Name *

BseauTe cBoto damunmnio

exemple: Green

Country / Region *
|..

Are you working or studying in the wine-related industry ? *

BbibepuTe CBOIO CTpaHy

[ne YkaxuTe, pabotaete nu Bbl B chepe BUHA

(Ecnm “HeT "cm. n. 5; ecm “ga" ecm. n. 6 - 7)

YcraHosuTe GNAXKOK, YTO6bI NPUHATL ObLMe ycnosus

Haxmure 3gech, yTO6bI C034aTb CBOKO yHETHYIO 3anucb

Bbl PABOTAETE B BUHHOM BU3HECE ?
OA HET

Are you working or studying in the wine-related industry ? *

L Ecnm “Het”:

YcTaHoBUTE GaXKoK, 4Tobbl NpUHATL ObLmMe ycnosua

HamuTe 34eCh, YTOBbI CO3AaTb CBOK YHETHYIO 3anMch
L1 1agree to the * AsCh, A YHeTHY
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Bbl PABOTAETE B BUHHOM BU3HECE ?

ECNM AA / HauuHaowmii

Are you working or studying in the wine-related industry? *

v, v

Yes
% Ecnmn “pa”:

You are * ‘ «Bbl - * »
In training M BblbepwTe cBOI CTaTyC
— « HauuHaowmii »
|

‘ Experienced |

«PacckaxuTe Ham nogpobHee o cebe* »

Tell us more ‘<

BbibepwTe cBOM CTaTyC

— « lToctvHuuHoe geno/ Comenbe »

—  « BusHec/npogaxu »

—  « BuHorpagapcrtso/3Honorva »

—  « MapKeTuHr/Csssb € 06LWECTBEHHOCTbIO »

Hospitality/Sommellerie

Hospitality/Sommellerie
Business/Sales
Viticulture/CEnology
Marketing/Communication

Law —  «TMpaso »

Journalism —  « MypHanuctmka »

Tourism —  « Typusm »

IOther i B - ) . | — «MNpouee »

L[] 1agree to the *

£ YcraHosuTe GAaxoK, 4Tobbl NpuHATL O6LWMe ycnosuma

‘ HaxmuTe 3aeChb, YTO6bLI CO3AaThb CBOIO YYeTHyo
3anucb
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re you working or studying in the wine-related industry? *

Yes

COMITE
CHAMPAGNE

cive

4
.
You are <

“Expener\ced

«

| In training

Experienced

«

.
Tell us more <

«

‘\mport-Export
“Sales :

Bbl PABOTAETE B BUHHOM BU3HECE ?

Bbl... » Ecau A / Umeetcaonbir  1/2

77'{_ Bbl6epuTte Baw cratyc

WmeeTca onbIT »

MoppobHee o Bawem onbite* »

» 4 Bbi6epure Baw cratyc

«

-

Wholesaler

Buyer

Sales rep/Sales agent
Wine retailer

Other

Hospitality & Gastronomy :
Manager

Sommelier

Chef

Caterer

Other

Wine-making industry :
Viticulture

CEnology

Marketing - Communication
Hospitality

Other
Journalism
Tourism
Training-Teaching-Education
Other

L1 I agree to the *
[s

Mpopaxn »
« IMnopT - IKCnopT »
« ONTOBMK »
« 3aKynWuK / 3aKkynwmua »
« ToproBblit NpeAcTaBuUTeNb / TOProBbIit areHT »
« PO3HUYHbIE NPOAAXKMN »
« Mpoyee »
[OCTUHWMYHOE 1eN10 1 racTPOHOMUA »
« Ynpasnsiowmin »
« Comenbe »
« LWed nosap »
« MocTaBWWK »
« Mpouee »
Mpon3BoACTBO BUH »
« BuHorpaaapcTso »
« JHonoruA »
« MapKkeTuHr / CBA3b ¢ 06LWEeCTBEHHOCTbIO »
« [OCTUHWYHOE [1eN10 U SKCKYPCUM »
« Mpoyee »
« MypHanucTuka »
« Typusm »
« OBy4eHMe U TPEHUHTY »
« Mpoyee »

Bbl PABOTAETE B BUHHOM BU3HECE ?

Ecnu A / ImeeTca onbIT 2/2
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YcTaHoBUTE GNaXKOK, YTOBbI NPUHATL Ob6LWMe ycnosus

HaxmuTe 3aech, 4To6bl CO34aTb CBOIO YYETHYIO



BBesuTe CBOM aApec 3N1EKTPOHHO MOYTbI COEANHEHUE

BseawuTe naponb

YcTaHoBUTE GAAXKOK, YTOBbI COXPaHUThL CBOI
naponb

HaxmuTe 3aech, YTOGbI NONYYUTL
AOCTYN K Balleii y4eTHO 3anucu

<]

hampagne-mooc Need H

r help signing in or with your
le-mooc account? our he

BALLA YYETHAA 3ANUCb

Haxmute 3gecb, 4To6bl NnepeinTm K
Bawwemy npodunio

Camille Menaut ¢ e i -
camille menaut@cive fr P \ - y MOOC DU CHAMPAGNE

0 COURSE COMPLETED

+ Enroliments are open and Course is open *

Disponible depuis le 16/Dec/2019

CHAMPAGNE MOOC

are open and Course is open *

HaxmuTe 3aech, 4TOGbI NEPENTH K Kypcam
wrspble depuis le 15/Jan/2020

e s — R ——— ~ e

39



COMITE
CHAMPAGNE

CIVE —

BALU NPO®UNDL

Camille Menaut

champagne-mooc learners can see my:  Limited Profile
You must specify your birth year before you can share your full profile. To specify your birth year, go to the Account Settings page

CamMnt

*

‘ Upload an image

You are crrently sharing a limited profile.

HaxmuTe 3aech, 4TO6bI 06HOBUTL HaxmuTe 3aech, YTO6bI UI3MEHUTL
dotorpaduio npoduna JMYHYI0 UHPOPMaLMIO

KYPCbl
L
Boctyn k dopymy
[JocTyn K uupopmauum
‘ — BepHyTbea K Tabnuue
HamuTe 34eCh, 4TOBbI l MHCTPYMeHTOB
nepeiiTi K Bawemy npodunto '
|
‘ Haxmure 3aech, 4T06bI

HauaTb Kypc (B 3aaHHOM
nopsagke mogyne)

i ‘ THE CHAMPAGNE-
— == — INTRODUCTION
e 5 MAKING PROCESS
HaxmuTe 3gech, 4TO6bI Training not validated Y |

OTCNIeXKMBaTb CBOW N porpecc

HaxmuTe Ha benble

N | | |
| = dnaxku, utobbl nepeinTn K
TR IR R Aywomy Moayo
£ B L

HISTORY AND ECONOMY
OF CHAMPAGNE
AVAILABLE ON 12TH
FEBRUARY

HaxmuTe 3aech, YTobbI
nepenTn Ha dopym
THE CHAMPAGNE

TERROIR AVAILABLE ON
29TH JANUARY

MokasaTtenb pesynbratos VINEYARDS ( OPTIONNEL )

CELLARS ( OPTIONNEL ) 0%

TRANSPORT/STORAGE ( OPTIONNEL ) 0%

DIVERSITY AND TASTING
AVAILABLE ON 26TH
FEBRUARY
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Camille Menaut

< RETURN TO THE DASHBOARD | HOME ‘ ‘COURSE ‘ DISCUSSION PROGRESS

M Bookmarks Introduction > Course presentation > Welcome

HaxmuTe 3aeck ana nepexoaa K —
npeapiayLleit uan cnepytoLuei
CTpaHuue Introduction

o

~-

Welcome

RBookmrk ths page

How does this course work?

Introduce yourself !

We are pleased to welcome you on this Champagne MOOC.
The Champagne-making
Haxmute 3aech ana F process

AOCTYNA K HY;KHOMY
moaynto

You want to deepen your knowledge to better taste, present or sell Champagne? This online education
tool was developed by the Comité Champagne especially for youl!

The Champagne terroir

available on 29th January The Champagne MOOC is addressed to everyone working in the wine industry - sommeliers,
oenologists, wine merchants, buyers, journalists, sales representatives, tourism professionals, trainers,
Histery and Economy of students_. and all the wine lovers, from all over the world

Champagne available on

12th February With Jérémy Cukierman, Master of Wine 2017, we will e-meet Champagne professionals who will share
all their expertise with you.

Diversity and tasting
available on 26th February How long does the course last? Between 3 to 5 hours, and it's available 24/7!
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Buenos dias y bienvenido al MOOC del Champagne,
Este MOOC esta disponible en dos idiomas: francés e inglés.

Al optar por la version inglesa tendra la posibilidad de afadir subtitulos
a los videos en el idioma de su eleccion: inglés, espafol, italiano,

aleman, ruso, japonés o chino.

Aunque los videos estén subtitulados en distintos idiomas, los

cuestionarios finales s6lo estan disponibles en inglés.

Este tutorial esta a su disposicion con el fin de guiarle durante su

inscripcién asi como en la utilizacion de la plataforma.
Le deseamos una muy buena formacioén,

jHasta muy pronto en el MOOC del Champagne!
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SIZ0 | SIGNIN WHOAREWE? SPEAKERS CONTACT

Pulse aqui para
contactarnos

Pulse aqui para ver los
interventores

Pulse aqui para descubrir el
Comité Champagne

Pulse aqui para
conectarse

Pulse aqui para inscribirse a la
Versién Premium (49€ IVA

incluido) o
Pulse aqui para inscribirse a la

Version Clasica (gratuita)

CONTACTARNOS
Contact us.

Your name

Introduzca su nombre
Your mail

Introduzca su direccién de
correo electrénico

Message

Redacte su mensaje.

Pulse aqui para enviar el mensaje

Pulse aqui para anular el envio del mensaje
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REGISTER B 1|

INSCRIPCION

Please complete the following fields to register for an account
Required fields are noted by bold text and an asterisk (*).

E-mail *

cample: usemameSdomain.com {_ Introduzca su direccion de correo electrénico

Public alias name * Vour pusiic

eample: janeDoe ‘_ Introduzca su nombre de usuario

‘_ Cree su contrasefa
First Name *
exemple: Jonn # Introduzca su nombre

Last Name *

- T
-

Introduzca su apellido

exemple: Green

Country / Region *

E v‘ = Elija su pais
<

Are you working or studying in the wine-related industry ? *

Indique si trabaja o no en el ambito del vino
(Si “no” ver. p5; si “si” ver. P6-7)

[ v

Marque la casilla para aceptar las Condiciones
Generales
Pulse aqui para crear su cuenta

v
[J 1 agree to the .

T

Are you working or studying in the wine-related industry ? *

¢TRABAJA EN EL AMBITO DEL VINO?
SiNO

L Si “no”:

Marque la casilla para aceptar las Condiciones
Generales

— Pulse aqui para crear su cuenta

[T 1 agree to the *
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Are you working or studying in the wine-related industry? *

COMITE
CHAMPAGNE

D

¢TRABAJA EN EL AMBITO DEL VINO?
EN CASO AFIRMATIVO / FORMACION

« Usted esta* »

Yes

h Si “si” :
You are * ‘
In training )

l Experienced

Tell us more ‘<

Hospitality/Sommellerie
Hospitality/Sommellerie
Business/Sales
Viticulture/CEnology

‘ Marketing/Communication
Law

‘Joumalism

| Tourism

| Other

L1 1agree to the
4L

45

Seleccione su estado
— «Enformacién »

« Diganos mas* »

Seleccione su estado

—  « Hosteleria/Sumilleria »

— « Comercio/Venta »

—  « Viticultura/Enologia »

—  « Marketing/Comunicacién »
— « Derecho »

— « Periodismo »

—  « Turismo »

- «Otro»

Marque la casilla para aceptar las Condiciones
Generales

Pulse aqui para crear su cuenta
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Are you working or studying in the wine-related industry? * 3
Ve x ¢TRABAJA EN EL AMBITO DEL VINO?
Youare * 4 « Usted es* » EN CASO AFIRMATIVO / EXPERIMENTADQ /2
‘Expener\ced 'ﬂ_ Seleccione su estado
‘ In training
« Experimentado »

. d
Tell us more <

« Diganos mas* »
[ Import-Export v === Seleccione su estado
Sales : - « Distribucién »
- « Importacion-Exportacién »
Wholesaler —  « Mayorista »
—  « Comprador(a) »
—  « Comercial/Agente comercial »

Buyer
Sales rep/Sales agent

Wine retailer —  « Minorista de vino »

Other —  « Otros en la distribucion »
Hospitality & Gastronomy : « Hosteleria y Restauracion »
Manager —  « Gerente »

Sommelier —  « Sumiller »

Chef —  « Chef de cocina »

Caterer —  «Catering »

Other —  « Otros en la restauracion »
Wine-making industry : « Sector viticola »

Viticulture —  « Viticultura »

CEnology

—  « Enologia »

Marketing - Communication —  « Marketing-Comunicacién »

Hospitality —  « Visitay recepcion »

Other —  « Otros en el sector del viticola »
Journalism « Otros »

Tourism

—  « Periodismo »
—  « Turismo »

—  « Formacién »
—  «Otro»

Training-Teaching-Education
Other

¢TRABAJA EN EL AMBITO DEL VINO?
EN CASO AFIRMATIVO / EXPERIMENTADQ /2

C1 1agree to the *
4

Marque la casilla para aceptar las Condiciones
Generales

Pulse aqui para crear su cuenta
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Introduzca su direccion de correo electrénico CONEXION

Introduzca su contrasefia

Marque la casilla si desea guardar
su contrasefia

Pulse aqui para acceder a su cuenta

s B

This is the e-mail address you used to rdlister vii

Password * —

hampagne-mooc Need Hjip?

r help signing in or with your
le-mooc account? our help

[0 Remember me *

SU CUENTA

Pulse aqui para acceder a su
perfil

Camille Menaut ! H -
camille.menaut@cive fr e = MOOC DU CHAMPAGNE

0 COURSE COMPLETED

+ Enrollments are open and Course is open *

Disponible depuis le 16/Dec/2019

7

CHAMPAGNE MOOC

are open and Course is open *

Pulse aqui para acceder a los cursos oremole depurs le 15/1an/2020

- R e ——
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CIVEC —

SU PERFIL

. ==l Camille Menaut

champagne-mooc learners can see my:  Limited Profile v

You must specify your birth year before you can share your full profile. To specify your birth year, go to the Account Settings page

CamMnt
!
J Upload an image

You are cfjrrently sharing a limited profile.

Pulse aqui para actualizar Pulse aqui para modificar su
su foto de perfil informacién personal
LOS CURSOS

-

Acceso al foro )
1 Acceso a las informaciones

‘ _Retorno al cuadro de mando

Pulse aqui para accederl_} 1
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