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EDUCATION

2016 PhD in Agricultural and Food Science 2016, Agricultural University of Athens, Greece. Thesis: ‘Effect of viticulture practices on compounds affecting the sensory characteristics of red wines’.

2009 MSc (2-year) in Viticulture and Oenology 2009, Agricultural University of Athens, Greece. 

2005 BSc / MSc (5-year) In Agricultural Science – Horticulture and Viticulture 2005, Aristotle University of Thessaloniki, Greece.

Work experience

2023-today Assistant Professor at the Department of Wine, Vine & Beverage Sciences of the University of West Attica in Athens, Greece. 
2021-2023 Adjunct Professor at Department of Agricultural Biotechnology and Oenology of the International University of Greece in Drama, Greece. Courses: ‘Viticulture’, ‘Ampelography’, ‘New challenges in viticulture and winemaking', ‘Distilled alcoholic beverages’ and 'Vitivinicultural by-products'
2021-2023 Head of Research in Certinno Limited - Research & Innovation Services. Cork, Ireland.
2019-2020 Postdoctoral researcher in the Flavour Chemistry Laboratory in Food Quality and Sensory Science Department, ‘Whiskey Terroir Project’. Teagasc Moorepark Fermoy, Ireland. Funding source: Enterprise Ireland.

2017-2019 Postdoctoral researcher at the project ‘Determination of the phenolic composition of grapes from Greek red V.vinifera varieties’. Agricultural University of Athens, Athens, Greece. Funding source: State Scholarship Foundation of Greece.

2017 Lecturer of Oenology at the Agricultural University of Athens, Greece.

2013-2014 Principal researcher at the project: ‘Wine maturation in oak chips and effect of different type of wood in the phenolic and volatile profile of the wine’. Funding source: Tonellerie Loudonaise – France. Agricultural University of Athens, Athens, Greece.

2013 Principal researcher at the project: ‘Innovative methods for antioxidant protection of white wines.’ Funding source:  General Secretary of research and Technology – Greece. Agricultural University of Athens, Athens, Greece.

2012-2013 Lecturer of the lesson ‘Wine Technology’ for the MSc program ‘Viticulture and Oenology’ at the Agricultural University of Athens. 

2011-2012 Researcher at the project: ‘Valorisation of cheese dairy and winery wastes for the production of high added-value products.’ Funding source: National (Greek Ministry—General Secretariat of Research and Technology) and Community Funds (E.U.—European Social Fund). Agricultural University of Athens, Athens, Greece.

2010-2013 Oenologist/Consultant at Domaine Sigalas, Oia, Santorini. (08/2010 – 09/2013). 

2008-2009 Oenologist at Domaine Gerovassiliou, Epanomi, Thessaloniki.
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