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CURRENT PROJECT

MERGO - MOOC in Enology aimed at Reinforcing competences applying a Game-based approach
and Olfactive learning for the wine tasting.

12 million, this is the number of olfactory cells in our noses. These cells allow recognition for an appropriate
variety of odours. Olfactory cells relate to our deep memories and for a quick food assessment. One of
those foods is wine. Contrarily to the majority of the academic lessons, in oenology is essential to support
an intense laboratory activity where the student learn, with guidance, the acquiring multisensorial skills for
the wine recognition (olfactive, gustative and visual): procedural learning that refers to laboratory and
practical activities. Thus, unlike other fields where the theoretical aspect is prevalent, in oenology and wine
tasting, it is central to the “sensory recognition” ability. The problem emerges in the case of distance
learning. There are some experiences of MOOCs on wine tasting, but these only cover declaratory learning
without laboratory activities. The MERGO project tackles this background. MERGO aims to bridge a MOOC
developed by a strategic partnership of HEl and organisation in the wine business sector, bringing the
procedural learning to recognise sensory features by using new ICT paradigms: the Tangible User Interfaces
(TUIs) the gamification approach. The project will draft a pedagogical validated framework to develop ICT
innovative tools that allow autenomous and distance training for students with some olfactory stimuli
recognised by a digital interface and orchestrated by artificial intelligence modules (adaptive artificial
tutors). MERGO project aims to enhance the knowledge triangle in this sector to put in a strong relationship

between education, research, and innovation.
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