
THE PUBLIC LOCAL ESTABLISHMENT OF EDUCATIONAL AND

 PROFESSIONAL AGRICULTURAL TRAINING





ABC Davayé is an establishment situated in the south of Burgundy (east-central of France), a

famous winegrowing area. It is composed of 3 centers, whose main activity is around vineyards,

wine making and wine trade. Other courses are available: science and food process, agricultural

machinery, breeding.

The diplomas offered by ABC Davayé can be prepared by initial school training, apprenticeship,

vocational and continuing training, enabling learners to have access to university level.
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ABC DAVAVAV YÉ AND ITSTST CENTERSAAAABBBBCCCC DDDDADADAAAVVVVAVAVAAAVAVAVAVVAVVVVAVVV YYYYÉYÉYÉÉÉ AAAANNNNDDDD IIIITTTTSTSTSSSTSTSTSTTSTTTTSTTT CCCCECECEEENNNNTTTTETETEEERRRRSRSRSSSABC DAVAYÉ AND ITS CENTERS





OUR MISSIONSOOOOUUUURRRR MMMMIIIISSSSSSSSIIIIOOOONNNNSSSSOUR MISSIONS
Give general, technological and professional courses

Participates to the development of the local area and its animation

Contribute to the insertions of young people and

adults to schooling and professional social settings

Contribute to the development, experimental and innovative

activities in the field of agriculture and the food industry

Participate in international cooperations with a focus on

favoring exchanges of students, interns and teachers

The article 811-1 of the Code rural et de la pêche maritime Français states EPLEFPA accomplishes the following 5 missions :



Adapting to a world in constant

evolution, particularly in viticulture and

oenology

Living well in vast Campus surrounded by

nature !

A caring educational and relational

approach

They ensure skills acquired through school

learning, professional training, they allow

a certain professionalism.

SPECIFIC TEACHINGSSSSPPPPEEEECCCCIIIIFFFFIIIICCCC TTTTEEEEAAAACCCCHHHHIIIINNNNGGGGSPECIFIC TEACHING

OUR VALUESOOOOUUUURRRR VVVVAAAALLLLUUUUEEEESSSSOUR VALUES

OUR GOALSOOOOUUUURRRR GGGGOOOOAAAALLLLSSSSOUR GOALSTHE DIPLOMASTTTTHHHHEEEE DDDDIIIIPPPPLLLLOOOOMMMMAAAASSSSTHE DIPLOMAS

QUALITY OF LIFEQQQQUUUUAAAALLLLIIIITTTTYYYY OOOOFFFF LLLLIIIIFFFFEEEEQUALITY OF LIFE
The quality of training and life. The success of

exams. An active, local pedagogy in small

groups, importance of professional

integration and development of social and

professional skills



ABC Davaye offers a complete educational system with a variety of courses

ranging from years 10 (15 years old) to vocational degree (21 years old, level 6)

baccalaureate : vocational, technological, or general (16 to 18 years old level

4) and BTSA (to 18 to 20 years old, degree 5).

Concerning higher education, semester schooling allows to multiply experiences

and especially offers international mobility while validating credit units or

degree modules.

WIDE AND DIVERSE RANGE OF COURSES TOWWWWIWIWIIIDDDDEEEE AAAANNNNDDDD DDDDIIIIVVVVEVEVEEERRRRSRSRSSSEEEE RRRRARARAAANNNNGGGGEEEE OOOOFFFF CCCCOOOOUUUURRRRSRSRSSSEEEESESESSS TTTTOTOTOOOWIDE AND DIVERSE RANGE OF COURSES TO

ACQUIRE KNOWLEDGE AND SKILLSAAAACCCCQQQQUUUUIIIIRRRREEEE KKKKNKNKNNNOOOOWWWWLWLWLLLEEEEDDDDGGGGEEEE AAAANNNNDDDD SSSSKKKKIKIKIIILLLLLLLLSSSSACQUIRE KNOWLEDGE AND SKILLS



3e : Middle school

General and technological school

Wine, food process , trade

Viticulture-oenology, wine

estate management

Vocational baccalaureate

General courses baccalaureate

Food processing

Technological courses

Viticulture-œnology

Wine, spirit, beer trade

Strategic management of the wine

business

WSET (Wine and spirit education

trust)

University level



The CFPPA (Adult training

center)

Viticulture-oenology

Wine business

Tasting teaching

Goat breeding training

Goat cheese process training

agricultural machinery

Courses

Training

Ensure employment for trainees

Coordinate and take part in regional

development especially in wine

making

Collaborate with local and national

organization

Its aims



Domaine des Poncétys

12 hectares of vines

70 000 bottles produced

Grape varieties: chardonnay,

gamay

organic agriculture

The winery domaine of the school

certified cheese production

Goat breeding farm

Mâconnais



It must be a real production unit, subject to market laws and

economically viable.

It must be an educational support for the training of young people and

adults.

Finally, it is a place for experimentation and production of references

serving the agricultural profession and in partnership with research and

development organizations.

Settled at the heart of the large Solutré Pouilly Vergisson site, the Domaine

des Poncétys today has 3 missions:

Housed in a 17th century stone building, the estate is today made up of two

entities: a wine estate and a goat farm.

Vineyards and wines



The wine estate operates 12 hectares of vines spread across the Saint-Véran appellations(11.4 ha),

Pouilly-Fuissé (0.30 ha) and Mâcon-Davayé (0.3 ha).

Since 2004, the estate has been engaged in a process of identifying its terroirs and climats (a climat

is a plot of land delimited by a path, a forest, a stone wall, a hedge…)

and which is unique by its characteristics (soil, slope, tradition…) .

Our wine estate obtained organic certification in 2012. It means, our cultural practices are

reasoned, biodynamic… We have a strong interest in the land before cellar step. We try to give back

to the soil its original quality.

The closeness to the land is consistent with the evolution in modern viticulture (which tend towards

methods affording greater respect to soil and plant balance)

VINEYAYAY RDS AND WINESVVVVIVIVIIINNNNEEEEYYYYAYAYAAAYAYAYAYYAYYYYAYYY RRRRDDDDSSSS AAAANNNNDDDD WWWWIWIWIIINNNNEEEESESESSSVINEYARDS AND WINES



VITATAT F PROJECTVVVVIVIVIIITTTTATATAAATATATATTATTTTATTT FFFF PPPPRRRROOOOJOJOJJJEEEECCCCTTTTVITAF PROJECT

ABC DAVAYE is the leader of an agroforestry dynamic in viticulture in our region



Aims: produce in a context of climate change

Limit erosion

Improve water infiltration into the soil

Increase shading

I



numerous educational activitiesnnnnuuuummmmeeeerrrroooouuuussss ededededuuuuccccaaaattttiiiioooonnnnaaaallll a a a accccttttiiiivvvviiiittttiiiiesesesesnumerous educational activities

Sports: basketball 3X3, horse riding, Trail, Climbing,Skiing,River

Canoeing

Wine fairs organisation, young wine taster competition at the

International Agricultural Show in Paris, organisation of professional

events...





ERASMUS + PROGRAMEEEERRRRAAAASSSSMMMMUUUUSSSS ++++ PPPPRRRROOOOGGGGRRRRAAAAMMMMERASMUS + PROGRAM

The reasons why we join the Erasmus + program are multiple. First of all, we want to enable students to access

better professional integration at national and international level through the acquisition of European

experience and skills. Then the dimension of European and international citizenship, today takes on a very

important posture for our learners. Therefore they must acquire International values for better social inclusion.

Finally, we want to enable students to acquire adaptability skills necessary for their personal and professional

development.

Activities:

Our school is part of a consortium within the Bourgogne Franche Comté region. Therefore we have common

mobility strategies for staff and students and we share our International partnerships. The Erasmus + charter

allows us a sustainable development of our already established partnerships and an extension of our partners to

other countries and unexplored fields.

The beneficiaries are students and staff.

In terms of results, the charter should lead to strategic partnerships and increase the professional experience of

the participants. The purpose would be to disseminate and share acquisitions and work with our partners.



About 13 minutes from Mâcon

1h30 from Paris

1h15 from Dijon

About 40 minutes from Lyon

Paris / Lyon 1h10







@abc_davaye71

@ABC Davaye

@ABC Davaye @agrobiocampusdavaye

@abc davaye



cfppa.davaye@educagri.fr

+33 3 85 33 56 20

expl.davaye@educagri.fr

+33 3 85 33 56 00

+33 3 85 35 83 33

legta.davaye@educagri.fr




