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AEATIO TYNOY EAOAO

Mia peydAn eukatpia poBoAng Kat evioxuong tng ¢pnung tou Enwvupou EAANVikou Kpaotou
EXEL N OLVLKI KOLVOTNTA YE TNV ETUKELPEVN dlopyavwon otnv Abriva tou Court of Master
Sommeliers Europe , Tiou €X€L QVTLKELPJEVO TNV TILOTOTIONOT OLVOXOWV ard 6A0 TOV KOOWO.

EKTIHwVTAC WG Llaitepa onuavTikn ™ dopyavwon, n AertayyeApatikny AurieAou kat Oivou
oTnpLlel ETPAKTA ThV TIPAYUATOTIOINOT TNG OTN XWwPea Jag, 0To TTAALoLo TNG ouvepyaoiag
™G Me Tov eknaldeuTiko opyaviopuo WSPC. H EAANGda, aAAwOoTE, eival n pia amno TIg TPELG
EUPWTIAIKEG XWPEG OTLG OTIOLEG BUO (POPEG TO XPOVO TIPAYUATOTIOLELTAL N TILOTOTIONON TWV
ovoxowv ( ot AAAeg duo sivat AyyAia kat AuoTpia).

270 TAaiolo Tng dLadLlkaoiag Lo TOTIoNoNG, OLvoXooL aro 15 cuvoAlka Xwpeg 6a
rnapakoAoubrioouv padruata kat Ba dwoouv eEeTaocELg yLa Ta emnineda Introductory kat
Certified sommelier. EEeTaoteg ( katoxoL 6AoL Tou avwtatou Tithou Master sommelier) kau
egetalopevol eival experts TOU OLVLKOU TopEQ, PJE BapuvovTa poAO 0€ UYnAng roldTnNTag Kat
KQTNyopLag €0TLATOPLA KAL OLVLKEG AYOPEG OTLG XWPEG TOUG.

2ta 3 dcimnva 1ou Ba yivouv Katd tnv dLapKeLla NG eKTALdEUTIKNG dladlkaoiag ( 21,22 kai 24
NoeuBpiou) , ye olkodeomotn tov Kwvotavtivo Aalapakn MW | Ba rmapouciactouv 24
OUVOALKA EANNVLIKEG ETLKETEG.




