📘 Food & Wine Operations Management – Syllabus (English Version)
	Module
	Title
	ECTS
	Hours
	Description

	1
	Introduction to Food & Wine Operations
	1.25
	32
	Fundamentals of the food & wine sector, overview of businesses, service culture and operational standards.

	2
	Management of Food & Wine Businesses
	1.25
	32
	Types and models of food & wine enterprises. Best practices in organization and operations.

	3
	Profitability, Budgeting & Supplier Relations
	1.25
	32
	Financial control, supplier negotiations, procurement strategies and profitability management.

	4
	Gastronomy & Wine Menu Design
	1.25
	32
	Menu planning, Mediterranean gastronomy, wine pairing techniques and menu innovation.

	5
	Cost Control & Procurement Strategies
	1.25
	32
	Approaches to cost optimization, purchasing strategies, kitchen and cellar budgeting.

	6
	Leadership & Team Management
	1.25
	32
	Leadership practices, motivation and supervision of teams in food & wine operations.

	7
	Culinary & Wine Heritage
	1.25
	32
	Rediscovery of regional Italian gastronomy and wine culture, promotion of Mediterranean traditions.

	8
	Global Food & Wine Trends
	1.25
	32
	International food & wine trends, service standards and cross-cultural consumer demands.

	9
	Digital Tools, Innovation & AI in Food & Wine
	1.25
	32
	Use of technology, integrated management systems and AI applications for food & wine operations.

	Internship
	Supervised Training in Partner Businesses
	15
	375
	Practical training in partner hotels, restaurants, wineries and catering companies, with tutor supervision and evaluation.

	Final Thesis / Project
	Applied Project or Research Paper
	4
	100
	Independent project (e.g. wine & food event plan, gastronomic innovation project) presented to an academic/industry committee.


Total: 30 ECTS = ~763 hours

