Curriculum Vitae MARIA (PAOLA) GABUSI

Born in Brescia 17th, Jan. 1968
Toscolano Maderno, Via Firenze 10,
25088 (Italy)

ph. +39-3478784699
E-mail:maripa@maripa.it,
info@oliveitaly.it

www.oliveitaly.it
www.maripaqueendom.com

IG : queenmaripa - oliveeitaly

Native language: italian
Other languages: english (fluent read and speak)

spanish (basic read and speak)
Social skills and competences: good social skills, ability to adapt to any situation, competences
acquired in different working environments. Well-developed, trouble-shooting and problem-
solving abilities. Experienced Owner with a demonstrated history of working in the leisure, travel
& tourism industry. Skilled in Business Planning, Online Advertising, Business Development,
Marketing Strategy. Strong entrepreneurship.

INTERNATIONAL EVOO EXPERT - SUMMARY OF QUALIFICATIONS:
2019
- October , 3 days International Masterclass for Evoo Tasters (organizer and teacher) Toscolano
Maderno
- Jan-May, International Competition "Leone d'Oro 2019" (Director, organizer and Panel Leader)
- Panel Leader of the Professional Panel AIPOL2 - recognized Mipaaf
- Jury Top Panel Il Magnifico 2019
- Jury Top Panel Biol 2019

2018

- October , 4 days International Masterclass for Evoo Tasters (organizer and teacher) Toscolano
Maderno

- July, 3 days 1st Level Olive Oil Tasting Course, Chamber of Commerce Tripoli - Lebanon (teacher)
- Jan-May, International Competition "Leone d'Oro 2018" (Director, organizer and Panel Leader)

- Panel member of the Professional Panel AIPOL

- Jury Top Panel Il Magnifico 2018

- Jury Top Panel Ercole Olivario 2018

2017
- Panel member of the Professional Panel AIPOL



- June, Suitability Certification of Panel Leader (Albenga, LabCam)

- May - Jury - International Competition Domina I00C

- April, Jury - Oil China 2017

- Panel Leader Course - Albenga CamCom Liguria

- Jan-May, International Competition "Leone d'Oro" dei Mastri Oleari (Director, organizer and
Panel Leader)

- March Evoo Masterclass for C.N.A., teacher - Los Angeles

- Feb Evoo Masterclass for C.N.A.(Consorzio Nazionale degli Olivicoltori) teacher - Copenhagen

2016 Organizer and Executive Director

- 5 days International Course with Sensory Aptitude Certificate April 2016 - O'Live & Italy
- 3 days Master Blender Dec. 2016 - O'Live & Italy

- 2 days Third Level Professional Tasters Master Course Dec.2016 - O'Live & Italy

- Panel member of the Professional Panel AIPOL

- Jury - Oil China 2016

- Jury - Leone d'Oro 2016

- May - Jury - International Competition Domina I00C 2016

2015 Organizer and Executive Director

- Panel member of the Professional Panel AIPOL

- 6 days International Course with Sensory Aptitude Certificate April 2015 - O'Live & Italy
- 5 days International Master for Evoo Taster & Olive Experts April 2015 - O'Live & Italy

2014 Founder and Director of O'Live & Italy Association

- Panel member of the Professional Panel AIPOL

- Jury - Biol Competition: Lombardia selection

- Jury - Gambero Rosso Selection Italian Evoo oils: Lombardia's selection
- Jury - Slow Food Selection Italian Evoo oils: Lombardia's selection

2013 Jury - International Competition Ercole Olivario 2013

- Panel member of the Professional Panel AIPOL

2012 Course for Pro Tasters of Olive Oils - 2nd Level

2010-2012 n.40 Certified Tastings (training)

2009 Professional Course (Certificate of Physiological Suitability for Tasting Virgin Olive Oils)

2008 - now Owner of Casa del Tempo Ritrovato B&B on Lake Garda. www.maripagueendom.com
1992-2003 Free-Lance Extreme Sports Photographer and Publicist (Gazzetta dello Sport, D
Repubblica, lo Donna, Espresso, Galatea, etc...)

1988-1992 Istituto Europeo di Design, Milano (Adv. Photography)

1980-1985 High school Lice Scientifico Calini/Copernico Brescia




