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David Giotta

FOR THE COMPLETION OF:

INTERNATIONAL BARTENDER COURSE

DURATION
- 4 WEEKS -

IN RECOGNITION OF COMPLETION OF A UNIQUE AND PROFESSIONAL
BARTENDER EDUCATION WITH THE FOLLOWING SUBJECTS AND TESTS:

» Teamwork « Bar cleanliness and hygiene « Commodity handling « Guest focus « Drink mixing techniques « Serving techniques
« Free Pouring and jigger skills « Speed mixing « Working and exhibition flair « Accuracy and precision « Stress management o

« Spirits, Beer and Wine (presentation, history, types, brands, tasting and trends) «

» Responsible alcohol service « Percentage of alcohol and conduct « Alcohol laws ¢
« Serving laws, permission and supervision « Authorities « Regulations and sobriety « Quality assurance «

THE STUDENT MENTIONED ABOVE OBTAINED THE FOLLOWING GRADES:

GRADE AVERAGE OF DATE OF COMPLETION DESTINATION

B 89.7% 24/03/25 - 24/04/19 Barcelona, Spain

i Gallinaro ‘ Bob Vugs

*GRADING USES THE FOLLOWING SYSTEM: GRADE C (75-84%), GRADE B (85-94%), GRADE A (95-100%). ()
ALL STUDENTS ARE GRADED FROM THE FIRST DAY OF CLASS



