


Genius in Gastronomy was founded in 2010 by the sommelier George 

Loukas mainlyfocusing on wine, beer and spirits. 

  

It assembles a highly qualified team of Sommeliers, wine Experts

and Journalists leaded by George Loukas with decades of experience and

expertise in the Sommelier field and the wine industry. 

Genius in Gastronomy provides a range of training courses on wine,beer 

and spirits to individuals and professionals, consisting of integrated

thematic entities. 

The courses are certified by N.O.C.N (National Open College Network),

Certification body for the conduct of examinations in Greece.

PROFILE 
GENIUS IN
GASTRONOMY



GEORGE 
LOUKAS

'ÅÏÒÇÅ ,ÏÕËÁÓ ÈÁÓ ÅÓÔÁÂÌÉÓÈÅÄ ÔÈÅ ÃÏÍÐÁÎÙ Ⱥ'ÅÎÉÕÓ ÉÎ 'ÁÓÔÒÏÎÏÍÙȻ ÉÎ ΤΡΣΡ ×ÈÅÒÅ ÈÅ ÃÏÎÄÕÃÔÓ 

seminars, training courses and consultancy services about wines, beers and spirits.

He is writing articles for various magazines as a columnist and he is Wine Education & Development 

Consultant ʎʐʂʉ ʀʐɻʅʍʀʚɻ Deals Sa, since 1998.

He was nominated 1st Best Greek Sommelier in 2002. 

He participated in the European Competition of Sommelier representing Greece in 2002 and in the 

World Competition of Sommelier in 2004. 

He is often taking part as a member of jury in International wine competitions. 

He has collaborated in the past as a Sommelier with Michelin star awarded restaurants 

and famous hotels & resorts around all Greece. 

Lately he is collaborating with some of them as a consultant and he is coaching candidates for National 

and International Competitions.

From 2019 to 2022 he was officially the coach of the National Sommelier Team. It was hima member 

A.S.I. Didactic  Committee from July 2017 untilDecember 2020. 

He has the title of Riedel (Wine Glass Company) Ambassador.



PARTNERS



A l e x a n d r o s  
B o u z i k a s  

Å Certified Wine Expert

Å Best Sommelier of Greece 2017

Å International A.S.I. Sommelier Diploma 

(Silver Pin)

Å CMS Advanced Sommelier

Å 1st Master Sommelier of Greece 

Å Certified Wine Expert

Å Certified Sake Sommelier

Å Beer Sommelier 

Å Best Sommelier of Greece 2020

Å International A.S.I. Sommelier Diploma 

(Golden Pin )

T h e o l o g o s  
P l a k o p o u l o s  

Å Certified Wine Expert 

Å Beer Sommelier 

Å 2nd  Best Sommelier of Greece 2017

E l e f t h e r i o s  
H a n i a l i d i s  



F o t i s  
S t a t h o p o u l o s

Å Certified Wine Expert 

Å Beer Sommelier

Å International A.S.I. Sommelier Diploma 

(Silver Pin) 

A r i s  S k l a v e n i t i s
Å Oenologist 

Å Wine Journalist

Å Certified Wine Expert 

Å Beer Sommelier

Å International A.S.I. Sommelier Diploma (Silver Pin).

Å Advanced Sommelier Certified by Court of Master 

Sommelier

Å Best Greek Sommelier 

for 2016, 2019 & 2023

.

 

G i a n n i s  
M a k r i s

. 

ÅDiploma WSET  



D e s p o i n a  
M o s c h a k i

ÅOenologist  
ÅWine & Beer Sommelier
ÅCertified Sake Sommelier

Å Wine  Expert Sommelier  & Beer Sommelier

Å Certified Sake Sommelier

Å International A.S.I. Sommelier 

Diploma (Silver Pin),

Å Advanced Sommelier by Court of Master 

Sommelier

Å 2th  best Greek Sommelier in the 

Competition of 2023

P a n a g i o t i s  K a t s o u d a s M i c h a l i s  F y t o u s i s
Å Certified Bartender from The Hellenic 

Bartending Association and The International 
Bartending Association

ÅWSET Level 3 Award in Spirits 

Å Single Malt Whisky Diploma from Endinburgh  
Whisky Academy 

Å Member of The Management Board of Greek 
Whisky Association 

Å Certified Sommelier from the Court of Master 
Sommelier 

Å Certified Expert Sommelier

Å Certified Cicerone 

T



ÅCertified Expert Sommelier 
ÅCertified Sommelier by Court 

of Masters Sommeliers
ÅWSET Level 3 Award in Wines 

A l e x a n d r o s  
Tr i a n t a f y l l o u

ÅWine Expert Sommelier 
ÅBeer Sommelier  

Å3rd place in the Best 
Sommelier Contest for 2014 -

2015
Å International A.S.I. Sommelier 

Diploma (Silver Pin)

M i c h a i l  
A l e x a n d r i s

G e o r g e  
Z e r v o g i a n n i s

ÅCertified Expert Sommelier 
ÅAdvanced Sommelier by Court 

of Masters Sommeliers
ÅA.S.I.  Diploma

ÅBest Sommelier of Greece 2024



K o n s t a n t i n o s  
K o s m o p o u l o s

ÅCertified Sommelier
ÅAdvanced Sommelier by 

Court of Masters 
Sommeliers

ÅCertified Sake Sommelier
ÅBest Sommelier of UAE

C h r i s t o s  
P a p a d o p o u l o s

ÅPolitical Science 
Department of AUTH at the 

University of Macedonia
ÅCertified Expert Sommelier 

ÅBeer Sommelier 
 

A l e x a n d r o s  
K a t s i k a n d a r a k i s

ÅWSET Level 3 Award in Wines
ÅWSET Level 2 Award in Spirits
ÅWine Director Pallas, Pallas 

Philocaly & Pallas 
Lithografeion



G i o r g o s  
Ly k o p o u l o s

ÅSilver Service Expert

A l e x i s  
M y t a k i d i s

ÅWine Sommelier
ÅBeer Sommelier

 

G e o r g e  
K a r a m p o u z o u k i s

ÅCertified Expert Sommelier 
ÅAdvanced Sake Sommelier

ÅWine & Sake Director   



WINE
COURSES

Genius in Gastronomy offers a three -level Wine Studies program. 
   

ÅCourse 1 : Genius Wine Step

ÅCourse 2 : Wine Professional & Sommelier

ÅCourse 3 : Wine & Sommelier Expert



THE 
PHILOSOPHY 
BEHIND OUR 

WINE
COURSES

üSUBSTANTIAL KNOWLEDGE (oenology, viticulture, wines 

of the world, global vineyard, wine trends)

üWINE COMMUNICATION

üWINE SERVICE with an emphasis on the use of wine 

accessories (glasses, decanters etc.),  show off skills and 

customer delight

üWINE PAIRING (in detail) principles and (in depth) deep 

understanding to enhance the dining experience

üOur aim is for our students to be highly sought after 

professionals and to set high performance standards in 

order to succeed  in international certifications such as 

Court of Master Sommeliers, ASI Diploma and 

international competitions .



VISION

Our primary aspiration is 
for our philosophy, 
knowledge and 
experience to transcend 
the borders of Greece so 
Genius in Gastronomy 
can create a network of 
professionals on a global 
level.



COURSE 1
GENIUS WINE 

STEP
ẌgǸɅȡʔɾ ğȡɅǸ ñʌǸɳ >ɐʔɶɾǸẍ ȡɾ ʌțǸ Ȓȡɶɾʌ ɾʌǸɳ Ȓɐɶ ɾɐɃǸɐɅǸ ʭțɐ ʭǍɅʌɾ ʌɐ ǩǸǪɐɃǸ Ǎ ɾɐɃɃǸȺȡǸɶṣ 
This specific thematic unit of specialized training will not only satisfy the desire to learn but 
will be the beginning of success for a catering professional, offering - after completion of 
studies and after certification exams by the English certification body N.O.C.N - the title 
"Junior Sommelier" or "Wine Connoisseur". Participants, through the "Genius Wine Step 
Course" will have the opportunity to acquire a good level of wine familiarity, achieving the 
basic knowledge about viticulture, oenology and the main varieties and styles of wines. They 
will also be introduced to the principles of tasting, wine geography, international 
terminology, wine service and food & wine pairing.



COURSE 1
GENIUS WINE 

STEP



COURSE 1
GENIUS WINE 

STEP



COURSE 1
GENIUS WINE 

STEP



COURSE 2
WINE 

PROFESSIONAL 
& 

SOMMELIER
This course offers fundamental knowledge in order to get certified as a sommelier and work as one or in the wine 

industry in general. It is designed to supply basic knowledge on winemaking and oenology, wine tasting and 

blind tasting, a full integrated contact with grape varieties, wine styles from all over the old and new world, such 

as France, Italy, Spain, Portugal, Germany, Austria, Australia, USA etc., and of course the Greek vineyard. The 

subject matter supplies all the necessary information on food and wine pairing, wine service, listing, cellaring and 

pricing, beverages, digital wine marketing and selling techniques, and all the necessary tools for a certified 

sommelier to succeed in a competitive market environment in the hospitality industry.



COURSE 2
WINE 

PROFESSIONAL 
& 

SOMMELIER



COURSE 2
WINE 

PROFESSIONAL 
& 

SOMMELIER



COURSE 3
WINE & SOMMELIER 

EXPERT

Genius Wine Expert Course is an innovative program composed by master classes and 
thematic entities based on standards that can compete similar world -class programs. Our 
ɃȡɾɾȡɐɅ ȡɾ ʌɐ ʌɶǍȡɅṞ ǸǱʔǪǍʌǸ ǍɅǱ ɳɶǸɳǍɶǸ ɳɶɐȒǸɾɾȡɐɅǍȺ ẌʭȡɅǸ ǸʲɳǸɶʌɾẍ ʭțɐ ʭȡɾț ʌɐ 
demonstrate their excellence in an international level. 



COURSE 3
WINE & SOMMELIER 

EXPERT


