MATILDE PILERI

WORK EXPERIENCE

2022 — PRESENT

Administrator and
Co-Founder

Giardino dei Feaci Winery,
Vinchio

2018 — PRESENT

Co-Founder and
Manager

Podere del Maro Winery,
Borgomaro

2023 — 2024

Front-of-House Team and
Wine Service Supervisor
Tone Bread Lab, Milano

2022 — 2023
Administrator

Podere del Maro Winery /
Osteria Amaro, Borgomaro

2021 — 2021

Freelance Contributor
Sapereambiente Magazine

2020 — 2021

Back Office,
Administration and
Biodynamic Horticulture
Production Officer
Foradori Farm,
Mezzolombardo

Overall management of the company.
Product promotion and communication of
sustainable business practices.

Set up and management of a small organic
winery. Implementation of sustainability
practices and product promotion through
digital and traditional channels. 5 years'
experience with international clients.

Operational Management of the Dining Area,
Specialty Coffee/Café Services and
Customer Service. In charge of the Natural
Wine List Selection and Service.Teamwork.

Supervision of business operations and
restaurant management. 3 years' experience
with English speaking guests, with strong
accuracy in meeting each of their needs.

Environmental and cultural journalism
course and creation of articles and content
for the magazine.

Accounting, managing first contact (online
and offline), creating company newsletters,
organising events. | was in charge of guided
tours and tastings and of the direct sales in
the shop. 6 months work experience in an
English and German speaking environment.

Via Olmetto 8, 20123 Milano +39
3453385007 matita.pi@gmail.com
www.linkedin.com/in/matildepileri

Master's Degree student in Philosophical Sciences and agricultural entrepreneur
passionate about copywriting, written communication and sustainability.

Curious, sensitive, and empathetic, | have a strong sense of civic responsibility and a
deep inclination for thoughtful reflection. | enjoy debating, writing, and exploring
conceptual challenges, engaging with others thoughtfully and with an open mind. |
enjoy being in contact with people, and my experience has taught me the
importance of attention to detail, flexibility and learning from every interaction.

| look forward to contributing to a dynamic environment where | can further develop
my skills, bridging complex ideas with real-world challenges.

EDUCATION

2023 — 2025
Master’'s Degree in Philosophical Sciences
(ongoing) University of Milan "La Statale"

2022
French language course, certified level A2.1
Institut Francais, Milano

2021
Environmental and cultural journalism
course Sapereambiente Editore

2021
Certified Level | Sommelier AIS -
Associazione Italiana Sommelier

2020 — 2021
Agribusiness Management Development
Programme SDA Bocconi, Milan

2017 — 2019

Bachelor’'s Degree in Philosophy University
of Milan "La Statale" Final Grade: 110/110
with Honours (Top Grade)

2011 — 2016
Classical Studies High School Diploma Liceo

Classico Statale Giuseppe Parini, Milan Final
Grade: 100/100

LANGUAGES

« |talian mother tongue
« English C1

* French A2.1
 German A1.2

SOFTWARE

Good working knowledge of:
 Microsoft Word

« PowerPoint
e Excel

« Adobe
« Digital tools for content
management.

SKILLS

« Critical and analytical
thinking
* Problem-solving attutude

 Solid writing skills

 Strong attention to detail
and time management

« Teamwork and ability to
handle multiple tasks
efficiently in fast-paced
environments where is
required to meet deadlines.


https://giardinodeifeaci.com/
https://www.poderedelmaro.it/
https://www.linkedin.com/in/matildepileri
mailto:matita.pi@gmail.com

