BCEYKPAUHCKHM KOHKYPC BHH H CITUPTHHUX HAITUTKOB

«OJECCKHH 3AAHUB»
SKCIIEPTHI (30-31 mas 2019)
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1. E DipWSET (level 4);HauuoHanbHbI akenepT npoekTa EC (reorpaduyeckue
BreHms : . . ,
H y ykasaHws),coBnagenew, BuHHbIX 6apoB Like a Local's, aBTop ctaten B xypHane Guide to
MKonanyyk )
GoodWine
2. Wit NapuH DipWSET (level 4);Certified Sommelier (CMS), TexHonor BuHozen , MarucTp, pykoBoauTens
BWHHOTO HanpaeneHus pectopaHos La Famiglia
3. | Mapus WSET 3, BuHogen, marucTp, onbIT paboTbl Ha BUHOAENbHSX YKpauHbl, CLUA, OpaHumm u
CkopyeHko | HoBon 3enaHauu, OoCHOBaTENb U aBTOP 0BpasoBaTenbHOro npoekta «Just Ferment ity
4 p/la?:::HKo WSET 3, aupektop TOB «Tpe bukbepuy», onbiT paboTbl: Aned, 'paa kpto. AnbmaTteppa
9. | EBrenHui WSET (level 3);uHxeHep —TEXHONON, BUHOAEN, MarucTp, YneH LEeHTparnbHOM AerycTaunoHHOM
CeraH Komuccum npu kopnopauumn YkpauHnpoM, bpeHg Ambocogop TM «MHkepmany, brior BuHHbIi
FAQynbTeT, B oTpacnu 14 net
6. | EBreHui WSET 2, WSET 3 (8 npouecce), comenbe pectopaHos «IL RICCIO», ocHoBaTenb BUHHOMO
3nHeBnY knyba «Kiev Wine CLUB», pabotaeT B BuHogenbyeckoi cpepe ¢ 2006 r
7. | Omumnpun WSET 2, comenbe cetu pectopaHos First Line Group, aBTop NpoeKTa BUHHbIE Urpbl, B
CanpblknH | npodpeccumn ¢ 2011 1., BULE- YeMMWUOH KOHKypca JTyyiumnin comenbe YkpanHbl, 2016 T.
8. Ceprei WSET 2, Wine School — BUHHbI MHTEHCKB, Ny4Lnii kaBuCT YKpauHbl, 2018, ocHoBaTesb
P peryctaumonHoro knyba Wine SerVer, rnasa [JHenpoBCkoi S4eiiku accoupaumm comense
[leHncoB
YKpauHb!
9. | Onbra WSET 2, cosnageneu, BuHHbIN 6ap «CupoBuHay, opraHusaTop decTtnsans BuHa «Sakyra
TonykmnHa Winey, onbIT paboti 17 net B komnaHuu KoTHap, YneH accoumauum comense YkpanHbl
10; Bukropus WSET 2, Kyiv Foof and Wine Festival , Uwines Awards
MakapoBa
11 0 WSET 3, maructp npasa 1 3KOHOMWKH, onbIT paboTbl: comense METPO, Cach&Carry,
nms . N
.| BuHooBpabotumk MNTK LWABO, MeHemxep cOOpHOI NO Crnenoit AerycraLum, YuTato, rosopio,
KpusoLen
nuwy o BuHe ¢ 2016 roga
12| MaBsen WSET 3, coocHoBaTtenb WINETIME ACADEMY, norarotoBka comenbe, racTpOHOMOB,
MHYXWH TPEHWHIX No npogdaxam, B cpepe ¢ 2011 r., nydwmn kaBuct YkpauHbl 2017
13 B WSET (level 3); Diploma in Hospitality Management (Glion, LLiBeuapus), onbiT poboTsl B
NKTOPUS )
Pomawkuia | MHAYCTPUM roCTUNPUMMCTBA 7 net (Lsevyapws, [ybait, YkpaunHa), Co-ocHoBaTemNb BUHHOTO
Bapa «Sparking Wine Gallery» (Ogecca)
14 WSET level 3Absolvent Universitatii Tehnice din Moldova, Inginer Tehnolog in Vinificatie -
2008-2012
Sommelier Calificat Wine & Spirit Education Trust, London - Dubai -2015 si Membru ASE 2018,
Anastasia Manager de Restaurante in Privet Business Club / Golf Club — Dubai, Mentor / Trainer in
HoReCa - 2016 — Present, Critic de Restaurate — Present: Google Local Guide - Professional
Saratura )
Reviewer
Award in Wines and Spirits (QCF) - WSET Level 3 - London - Dubai 2015, Certified European
Sommelier. Food and Beverages Manager. Hospitality Trainer and Restaurants and Wine
Reviews. Wine School.
15 Mihai Bradu WSET level 2 and 3, Certified European Sommelier. Professional Experience: Waiter

Restaurant Symposium, Waiter&Sommelier Symposium: Wine expert(Sommelier) Wine Bar




Carpe Diem. Judging Experience: Berliner Wine Trophy, 2017 CHISINAU WINES & SPIRITS
CONTEST, Asian Wine Trophy.




