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MEMORANDUM OF UN DERSTANDING (MOU)
BETWEEN
MVP SAMAJ'S K. G. D. M. ARTS, COMMERCE AND SCIENCE
COLLEGE, NIPHAD, DIST- NASHIK
AND

M/S NOBLE WINERY, WINE PARK, VINCHUR

This MOU entered in on 07" August 2020 by and between MVP Samaj's
K G.D.M. Arts, Commerce and Sclence Collage, Niphad and M/S MNoble Winery,
Wine park, Yinchur The afore caid M/S Noble Winery iz here after referred to
individually as Winery and EGDM. Ars, Commerce and Science College,
Niphad as Miphad college.

As per Mutual consents the MOU is extended for three years

2020-21 to 2022-23 i.e. from 77082020 to D6/08/2023.

1. About MU'S Noble Winery, Vinchur,

Noble winery starts from December 2013, winery starts their production
from 1000B.L per year, Now today winery sell of wine up 2 lakh litre per vear
on own brands, bulk wine sale for North East India. The owner of winery
Me. Jagdish More is from middle class family, graduated as B.5c. chemistry. Now

winery making a all types of wine Le. red wing, white wine, port wine for market.

2, Objectives MOL:
a) To promete and enhance the academic interest between Niphad college
and Winery.
bh) To enhance the self employability among the students.
¢| To arrange training In varlous processes of winery.
d) To arrange winery visits and guidance to stafl and students.

¢l Interaction with faculty and staff through guest lectures.

1. Technical arcas of collaboration:
a) Continuing the quality improvement program o improve the quality of

teaching with Industrial experlise.

b} To provide the seademic interaction between e Winery and Niphad college

for the students benefits.




¢} To Provide at the necessary help in organizing workshop and conferences
for the enhancement of skill of faculty and stud.nts of Niphad college.
d) To provide the necessary support for the establishment of training and
placement for the students,
e} Guidance for the infrastructure development of the Niphad College

f) To conduct short temm certificate courses for winery.

4, Proposed made of collaboration:

Niphad College and Winery give consent for collaboration through the
following poinis.
g} Cooperation and promotion of education und training in the area af rutual
intenssL
b Any other appropriate mode of integration agreed upon between Niphad
Colleze and Winery plan will be work by the institute depending upen the

availability of resoUrces.

5. Terms and conditions:

a) The training of the wine production should be borrowed by college itself

b} For visit related to advice and consultancy, travel and other expenses of
the teachers and student shall be bearded by Niphad college.

¢) Use of winery resources and infrastructure can be allowed for the limited
puriod of time and availability of Winery.

d} Miphad College and Winery agree to help and invite the faculty members and
researchers from the other Institutes 1o participate in the conference, seminars
training and shorl term courses conductad by the college.

¢) This MOU may be amended, renewed and rerminated by mutual writien
agreement of the irstitute at any tme.
f) Either college or winery has right to terminate this MOUupon 6l days

prior written notdee o the other institute.

6. Confidentinlity:

The Niphad College and Winery agree 1o hold n Confidence all information
data designed by the institule a3 being Confidential which is obtained from either
institute or created during the Performmance of the  MOLU and will disclose same ¢

any third party without written consent of other imstilte.
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7, Duration of MOLU:

This MOU unless extended by mutual written consent of the institutes shall
Expire in Three years 2020-21 to 2022-23 i.e, from 07/08/2020 to 06/08/2023.
However on review the MOU shall be extended for ancther three years by Mutual

Consenis.

8. Coordinators:
The Niphad College designates the Coordinators of MOU as -
11 Prof. B, B. Muntode, Head of Department Chemistry.
7y Prof smt. R. S. Mohod, Head of Department Microbiology and
Mir. Jagdish Ramakant More from the M/S Noble Winery, Wine park Vinchur

for implementation this MOU.

9, Intellectual Property Rights:

The Intellectual Property rights (IPR) that area arise as & result of joint
Research and collaborative activity under the agreement will be worked out on a
case to case basis and will be consistent with afficially laid down IPR Policies of

the two.i.e. Niphad College and winery.

10. Signed in Duplicate:

This MOU is executed in duplicate with cach copy being on official version
and having equal legal validity, by signing below, The Niphad college and M/S
Noble Winery acting by their duties authorised officers have caused this

Memorandum of Understanding to be executed effecive as of the day and year

first above written,

Place: Niphad

On behalfof  Niphad college

§

e
Dr. R. N. Bhavare
Principal
Karmaveer Gangal [adaMore
Arts, Commerce & Sgere Colege
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