
FERMENTED & DISTILLED
PRODUCTSJ O I N T  T E C H N O L O G I C A L  N E T W O R K

A  n e t w o r k  o f  e x p e rt s  d e d i cat e d
to  t h e  f o o d  a n d  a g r i c u lt u r e  i n d u s t ry
Joint technological networks (Réseaux mixtes technologiques, RMT) 

are a new form of scientific and technical partnership

established and supported by the French Ministry responsible

for Food, and coordinated by Actia for the food industry.

E X P E R T I S E  D E D I C A T E D  T O  C O M P A N I E S  A N D  A U T H O R I T I E S

This set of stakeholders in development and transfer,

in research and teaching, forms a unique network

in the field of fermented and distilled products.

Pooling their skills, laboratories, and trial facilities

enables them to provide companies and authorities

with expertise in innovation and quality.

C O L L E C T I V E  R E S E A R C H  &  D E V E L O P M E N T  P R O G R A M M E S

In order to consolidate knowledge, the RMT

is developing expertise on:

	 - alcoholic fermentation;

	 - distillation of fermented products;

	 - technological safety;

	 - health safety for products.

A  F O R U M  F O R  S Y N E R G Y  A N D  D I S C U S S I O N

Designed to popularise, communicate and disseminate

technical advances, ensuring they are both usable and

used as quickly and effectively as possible by all operators.

NETWORK        COORDINATION         
INSTITUT FRANÇAIS DE LA VIGNE ET DU VIN

Christophe Riou 

Domaine de l’Espiguette, 30240 Le Grau-du-Roi, France

E mail : christophe.riou@vignevin.com

Telephone : +33 (0)4 66 20 67 03

www.vignevin.com
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ITAI 
F O O D  T E C H N O L O G Y 

I N S T I T U T E S

ACTALIA
Boulevard du 13-juin-1944

B.P. 2, 14 310 Villers-Bocage

Nicolas Buron
Tel. : +33(0)2 31 25 43 00

www.actalia.eu

BNIC
69 rue de Bellefonds

B.P. 18, 16 101 Cognac

Luc Lurton
Tel. : +33(0)5 45 35 61 00

www.cognac.fr

IFBM
7 rue du Bois-de-la-Champelle

B.P. 267

54 512 Vandœuvre-lès-Nancy

Patrick Boivin
Tel. : +33(0)3 83 44 88 00

www.ifbm.fr

IFPC
Domaine de la Motte

35 653 Le Rheu Cedex

Rémi Bauduin
Tel. : +33(0)2 99 60 92 84

www.ifpc.eu

IFV
Château de la Frémoire

44 120 Vertou

Alain Poulard
Tel. : +33(0)2 40 80 39 49

www.vignevin.com

TECHNICAL      
PARTNERS    
BNIA

Place de la Liberté

B.P. 3, 32 800 Eauze

Marie-Claude Ségur

Tel. : +33(0)5 62 08 11 00

www.armagnac.fr

CTCS

Petit-Morne

97 232 Le Lamentin

Patrick Bellassée

Tel. : +33(0)5 96 51 28 08

www.ctcs.mq

UNGDA

174 boulevard Camélinat

92 247 Malakoff Cedex

Jean-Paul Vidal

Tel. : +33(0)1 49 65 08 08

www.ungda.com

EDUCATION     
&  RESEARCH      
LYCÉE AGRICOLE
DE CHARENTE
l’Oisellerie
16 400 La Couronne
Daniel lafon
Tel. : +33(0)5 45 67 36 92
www.epl-charente.com 

UMR-GMPA
AGROPARISTECH
1 avenue des Olympiades
91 744 Massy
Martine Decloux
Tel. : +33(0)1 69 93 50 92
www.agroparistech.fr

UMR-GMPA - INRA
78 850 Thiverval-Grignon
Violaine Athès
Tel. : +33(0)1 30 81 53 83
www.versailles-grignon.
inra.fr/gmpa

UMR-SPO
(INRA, MONTPELLIER 
SUPAGRO, UNIVERSITÉ 
MONTPELLIER 1)
2 place Viala
34 060 Montpellier
Jean-Marie Sablayrolles 
Tel. : +33(0)4 99 61 25 00
www.montpellier.inra.fr/spo

PARTNERS    



I M P R O V E  D I S S E M I N AT I O N
 Writing of practical guides that are specific
 to the fermented and distilled product sector
 Publication of scientific and technical articles
 Organisation of seminars and information days
 Reflection given to training programmes

TRAINING AND INFORMATION FOR STAKEHOLDERS,
THANKS TO MEETINGS BET WEEN
TEACHING, RESEARCH AND DEVELOPMENT

E N E R G I S I N G  R E S E A R C H  
 Control and optimisation of alcoholic fermentation
 Knowledge and use of the diversity of yeasts and their potentialities
 Improvement in the energy and environmental assessments
 of the distillation processes
 Evaluation and control of certain health risks
 Controlling and optimising how distillation is carried out

A  S Y N E R GY  S T R U C T U R E D  B E T W E E N  T E C H N I CA L  C E N T R E S  
A N D  P U B L I C  R E S E A R C H

E N C O U R A G E  I N N O VAT I O N
 
 Development of new tools for integrating knowledge 
 Scientific watch on health safety
 Physical-chemical analysis methods 
 Valorisation of byproducts
 Development of models, process simulation

I N C R E A S E D  E X C H A N G E  B E T W E E N  S E C T O R S
O N  T R A N S V E R S A L  S U B J E C T S

J O I N T  T E C H N O L O G I C A L  N E T W O R K

P A R T N E R S

FER   M ENTED      AND    DISTILLED          PRODUCTS      
RESEARCH        ,  INNO    V ATION    ,  DISSE     M INATION    


