DAVIDE D’ASCOLI

Date of birth: 07/05/1996

Address: Via Friuli, 3 - Foligno (PG), Italia
Nationality: Italian

Mobile phone: +39 3312099520

e-mail: davide.dascoli@unipr.it

Education

Universita degli studi di Parma, Parma

Ph.D student

Economics and management of Innovation and Sustainability
ONFoods- PNRR- Eu:

“Research and innovation for sustainable food and nutrition”

Universita degli studi di Parma, Parma
Data analysis and research reproducibility in R

Universita della Calabria, Rende, Cosenza
Summer school on Evidence-Based Policy Making

“An introduction to economy-wide models and their use in
agricultural, food and environmental policy analysis”

Universita degli studi di Parma, Parma
Certificate of training in occupational safety DDL 81/08

Universita language center, Universita degli studi di Parma
Academic English for Ph.D

Associazione italiana Sommelier (AlS), Reggio Emilia
2° training course for sommelier

Universita degli studi di Parma, Parma
Master’s degree in business economy (LM-77)

Economics and management of sustainable food systems

Universidad Politecnica de Madrid, Madrid

Erasmus experience - Ingenieria
alimentaria

Agrifood-marketing- food innovation -
food microbiology

Universita degli studi di Perugia, Perugia
Bachelor’s degree (L-26)

Food science and technology

Liceo Scientifico G.Marconi, Foligno
High school diploma

December 2022 - today

12-09/21-09 2023

10-14/07/2023

20-25/07/2023

01/2023-03/2023

09/2021- 12/2021

09/2020 — 11/2022

08/2017- 02/2018

10/2015 -05/2019

09/2010 —06/2015


mailto:davide.dascoli@unipr.it

Work experience

Universita degli studi di Parma 12/2022 - today
PhD Candidate

Academic tutor ( Masters’ degree in Economics and management of
sustainable food systems)

Apiweb S.r.l, Nocera inferiore (Sa) 05/2022- 12/2023
Editor, Freelance

Informazioneambiente.it

Digital content & articles creator: sustainability and energy

innovation

Tenute Lunelli, Castelbuono, Bevagna (Pg)
Marketing & wine experience manager 05/2022 ~10/2022
-Management of the tasting experience

-Customer satisfaction monitoring

-Strategic improvement of wine experience

Ostinati wine bar, Montefalco (Pg) 05/2021- 10/2022
Beverage manager
Salvatorica, Amsterdam (NE)

Food supply manager 09/2019- 12/2019

Linguistic and IT knowledge

-English: level B2
-Spanish: level B2

-Microsoft office: Advanced
-WordPress: Advanced
-R, SPSS, Python: Intermediate

Short Bio

I am a sociable, curious and determined person. | really like to set
goals to reach them with tenacity and constancy. | love travelling and
getting to know new cultures and people. At work | am punctual,
precise and always ready to face new challenges. | love working in
team and exchanging ideas to reach a common goal. In my free time |
like to visit wineries and taste wine, | really like to eat and discover
new food products, I love trekking to discover new places and
sometimes | produce electronic music from my pc to relax my mind.
My favorite word is resilience.






