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Cellar supervisor
Azienda Agricola Alice Bonaccorsi, Randazzo (CT) (Italia)
m Laboratory analysis.

m Monitor all phases of wine processing, including grape reciving, grape testing and processing,
destemming, crushing, pump overs/ cap management

Supervisor of workers' activities.

Monitor fermentation progress, data collection and analytical data interpretation.
Supervisor for vinification, bottling and storage processes.

Attendance in events and fairs representing the company.

Grape variety: Nerello Mascalese, Nerello Cappuccio, Carricante

Student
Master Wineries Management and Marketing, Firenze (ltalia)

Sommelier Livello 1 QEQ
Italian Sommelier Foundation (FIS), Catania (ltalia)

Organoleptic analysis.

Tasting techniques.

Winemaking methodologies; correction of musts.

Italian wine production areas; production disciplinary and wine legislation.

Main autochthonous and international wines.

Degree in Agricultural Science and Technology
University of Catania - Department of Agriculture, Food and Environment, Catania (ltalia)

Mark Degree: 110/110 and praise.
Main skills acquired:
m Agronomic principles and techniques in organic agriculture, ecophysiology and genetic

improvement of tree species.

m Management and enhancement of agricultural production processes, with specific reference to
qualitative-quantitative and hygienic-sanitary aspects.

m Techniques useful for safeguarding the territory and for the eco-sustainable management of
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18/09/2011-30/06/2016

COMPETENZE PERSONALI

Lingua madre

Lingue straniere

inglese

Competenze comunicative

Competenze organizzative e
gestionali

Competenze professionali

Competenze digitali
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resources.
m Capability to analyze and manage problems related to the entire crop production chain.

m Theoretical and application knowledge on the main transformation processes in the food industry in
the Mediterranean area, with specific reference to the wine industry.

m General economics skills; ability to analyze the choices and behavior of the agricultural
entrepreneur, plan the choice of investments, determine the economic results of production and
their distribution.

m Depth knowledge of the PAC, of the objectives and tools that regulate public policy interventions for
the agricultural sector.

m Basic notions on plant diseases caused by biotic and abiotic factors and on strategies control that
can be adopted in a context of sustainable agriculture.

m Skills in the most suitable diagnostic methods for the rapid and exact interception of pathogens, in
order to direct the most correct methods of prevention and control.

Scientific High School Diploma
Salesians of Don Bosco Institute - St. Francis of Sales, Catania (ltalia)

Certified with a mark of 100/100 and praise.

italiano

COMPRENSIONE PARLATO PRODUZIONE SCRITTA

Ascolto Lettura Interazione Produzione orale
B2 C1 C1 B2 C1

Cartificazione Cambridge lingua inglese B2

Livelli: A1 e A2: Utente base - B1 e B2: Utente autonomo - C1 e C2: Utente avanzato

Quadro Comune Europeo di Riferimento delle Lingue

m Excellent communication skills, even in a foreign language.

m Good team-work ability, gained both during work experience, volunteering, as well as in sports
and university activities.

m Great flexibility and adaptabilityto different contexts: voluntary work at the Frank John organic
farm - Das Hirschhorner Weinkontor, Neustadt (Germany), with a total of 125 working hours.

m Good leadership skills.
m Excellent sense of organization, logistics and cellar management.
m Close attention to detail, cleanliness and precision.

m Practical experience of pruning and green management in vineyard and arboretums; skills
acquired both in the work context and during a university internship at the "Cantine Nicosia".

m Good sensory abilities and tasting skills. No smoker.u
m In possession of driving licence A and B.

AUTOVALUTAZIONE
Elaborazione L Creazione di . Risoluzione di
delle Comunicazione . Sicurezza -
. - Contenuti problemi
informazioni
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Utente avanzato | Utente avanzato = Utente avanzato | Utente avanzato &= Utente avanzato

Competenze digitali - Scheda per l'autovalutazione

m Excellent command of Microsoft Office tools (Word, Excel, Power Point).

m Capability to program applications, create websites, create CAD projects.

m Full knowledge of Windows, Mac and Linux operating systems.

m Intermediate skills with Adobe Photoshop, Indesign, lllustrator, Google Analytic programs.
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