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JACOPO 
CASTRONOVO
CONTACTS

LANGUAGES

SKILLS

PROFILE
I am 29 years old and I come from Como. I am an enthusiastic 
team- player, with a positive approach to work. I always look 
forward to face new challenges. I am passionate about food and 
cocktails, surf and polaroids, and my biggest passion is travel.  The 
part I love the most about my job is that I always work on create 
something new.

BAR MANAGER
Officina Milano (World’s 50 Best Bars)
Milan, Italy | 2019 - 2020
Duties: design cocktails menu - develope sustainable ideas - run 
pre-shift briefings - bartend - train new team members - organize 
shifts - costumer service - keep up the good mood.

HEAD BARTENDER
The Spirit Milano
Milan, Italy | 2017 - 2019
Duties: design cocktail menu - bartend - organize shifts - train new 
team members - costumer service - order stock.

BARTENDER
Candelaria (World’s 50 Best Bars)
Paris, France | 2016 - 2017
Duties: bartend - closing routine - create cocktail recipies - train 
new team members - check stock.

HEAD BARTENDER
Button Bar
Sydney, Australia | 2015 - 2016
Duties: bartend - closing routine - create cocktail recipies - train 
new team members- organize recipes - organize prep shifts.

+39 3284477324
castronovo.jaco@gmail.com
Milano, 20135, Italia

Italian: Mother-tongue
English: Excellent knowledge
French: Good knowledge
Spanish: Good knowledge

Creativity
Teamwork
Problem-solving
Organization
Enthusiasm

PLUS
- Food & Beverage 
Management course by Bocconi 
University.
- CAP trainee at  Tales of The 
Cocktails in New Orleans, USA.
- Founder of Milan, Paris and 
Israel “Bartender Community”.

Ho iniziato a lavorare nel settore alberghiero nel 2012.

WORK EXPERICENXE
EVENT MANAGER
WellOne
Arona, Italy | 2021 - 2022
Duties: design events - coordinate events - location scouting - beve-
rage deals with brands - menu design - organize shift.

PAOLO
BOLLANI

CONTATTI

LINGUE

ABILITA’

ESPERIENZE LAVORATIVE

HEAD BARTENDER
Rita’s Tiki Room
Milan, Italia | 2019 - 2022
Competenze: cocktails menu design - coordinamento personale - 
pratiche di chiusura - training personale - ordini stock - briefings.

ISTRUTTORE
EBS - European Bartender School
Milan, Italia | 2020 - now
Competenze: storia del cocktail - miscelazione - design menù - 
homemade.

HEAD BARTENDER
Papa Gede’s
Sydney, Australia | 2019
Competenze: cocktails menu design - bartend - costumer service - 
ordini stock.

SUPERVISOR
Dirty Martini
London, UK | 2018
Competenze: bartender - pratiche di chiusura - preparazione 
cocktails - homemade.

BARTENDER
Ulivo
New York, USA | 2017 - 2018
Competenze: bartender - costumer service.

BARTENDER
Tipic Club
Formentera | 2016
Competenze: bartender - costumer service.

+39 3319400219
Bollani.paolo25@gmail.com
Milano, 20141, Italia

Italiano: madrelingua
Inglese: ottima conoscenza
Spagnolo: scolastico

Comunicazione
Teamwork
Cocktail nerd
Entusiasmo
Leadership

PLUS
- Co-founder Milan Bartender 
Community.
- Tiki Masterclass.
- Barteam of the year 2020 per 
Bargionale.
- Consulenze bar

Ho iniziato a lavorare nel settore alberghiero nel 2013.


