CV Fotis Stathopoulos

0 ZtaB0omouAog DWTNG PETA OO LA LAKPA SLASPOLI OTO XWPO Tou KadE APXLOE Va
ooxoAeital pe to kpaot To 2012 akoAouBWVTOG UE EMITUXLO TA EKTTALSEUTIKA TIPOYPAUATA
tou WSPC, Genius in Gastronomy kot aGAAwv popgwv. Ao to 2018 eival TLOTOMOLNUEVOG
owox00¢ amnod tnv MNaykoouia ‘Evwon Owoxowv. Exel epyaotel oto mapeABov oe
ETIXELPNOELG EOTIOONC WG OLVOXOOC AAAA KOl W¢ UMBOUAOG. ZrUEPA KATA TN XELUEPLVN
nieplodo epyaletal otnv ABrRva wg £LoNyNTAS oTa EKMOLOEUTIKA Tipoypappata tTng Genius in
Gastronomy kot cuvepyaletal pe to Siktuo mwAnoswv Winest wg cuUPBoUAOC eknaidsuong.
Katd tig Oepivég meptodoug tou 2021 kat 2022 spydotnke otnv Tvo wg owvoxoog/beverage
manager oto £0tlatoplo «Kalopio». 3to oepvaplokd KUKAO padnudtwy tng winest eival o

KUPLOG ELCNYNTAC YL TPLTN XpovLd

After a long career in the coffee industry, Stathopoulos Fotis started working with wine in
2012, successfully following the training programs of WSPC, Genius in Gastronomy, and
other organizations. Since 2018 he has been a certified sommelier by the International
Association. He has previously worked in restaurants as a sommelier and as a consultant.
Today, during the winter season, he works in Athens as a lecturer in the educational
programs of Genius in Gastronomy. He collaborates with the Winest sales network as a
training consultant. During the summer of 2021 and 2022, he worked in Tinos as a
sommelier/beverage manager at the "Kalopsia" restaurant. In the winest seminar course is
the principal lecturer for the third year.



