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Challenges in viticulture and oenology: Wine Appellations, Authenticity and Innovation. 
 

OENOVITI International Events Online (Paris Time) 

Tuesday 18th May 2021 
14:00-16:00 – OENOVITI International Symposium – Welcome and Session 1 “Overview of winemaking” 
 
Wednesday 19th May 2021 
10:00-12:00 – OENOVITI International Symposium – Session 2 “Wine Appellations and Wine Tourism” 
14:00-16:00 – OENOVITI International Symposium – Session 3 “Authenticity” 
 
Thursday 20th May 2021 
10:00-12:30 – OENOVITI International Symposium – Session 4 « Winemaking and Winegrowing Innovations 
and Novelties” & conclusions 
14:00-16:00 – OENOVITI International General Assembly Presentations 
 
Friday 21st May 2021 
9:00-12:00 – OENOVITI Work Groups Meetings 
 

Odessa Wine Week ( Ukraine Time ) 
 

Day Time Odessa Wine Week ( In Odessa and Online ) 

Monday 17th May 2021 
12:00-19:30 Calibration of the jury of the wine competition 

Location: Laboratory of sensory analysis, ONAFT 

Tuesday 18th May 2021 
10:00-20:00 Wine Tasting Competition “Wine & Spirit Awards” 

Location: Laboratory of sensory analysis, ONAFT 

Wednesday 19th May 
2021 

10:00-15:00 Wine Tasting Competition “Wine & Spirit Awards” 
Location: Laboratory of sensory analysis, ONAFT 

Thursday 20th May 
2021 

10:00-18:00 Conference “The future of wine: trends, innovations, opportunities” 
Location: Conference Hall Lounge, “Premier Hotel” 
Sections:  
1. Tourism “Drivers of domestic tourism development. Culture, gastronomy, events“  
2. Wine Marketing "Digital Opportunities to Increase Sales» 
 3. International cooperation "Drink wine, no War»  
4. Wine Talks "Winemaker Rules» 

10:00-14:00 Project « Riedel & Odes’kyi Chornyi »  
Location: Restaurant Mare DiVino « Premier Hotel » 

16:00-18:00 Awarding of the "Wine & Spirit Awards” winners  
Location: Restaurant Mare DiVino « Premier Hotel » 

Friday 21st May 2021 
Afternoon 

VISITING WINERIES OF THE ODESSA REGION 

 

For more information, please contact oenoviti@u-bordeaux.fr 
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