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COMPANY: The Chocolate Line
Chocolate atelier
2 ._ PROFESSION: Chocolatier

EDUCATION

» Kunstacademie (Brugge)
« Schoonheidsspecialist (Brugge)
» Boekhouding (Brugge)

DATE OF BIRTH

24/10/1994, Kazachstan WORKING EXPERIENCE
» Rock Fort (Brugge)
LANGUAGES « Vero Caffé (Brugge)

« Kaffe Kamiel (Brugge)
* Brasserie Raymond (Brugge)

VISITFLANDERS AMBASSADOR OF GOESTING
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COMPANY: The Chocolate Line
Chocolate atelier
B, PROFESSION: Chocolatier
EDUCATION
 Hospitality school Ter Groene Poorte (Brugge)
« chocolate University (Brugge)
DATE OF BIRTH  Melissa Coppel Chocolate School (Las Vegas)

9/04/1999, Bruges
WORKING EXPERIENCE

e Hertog Jan (Bruges)

LANGUAGES  Karmeliet (Bruges)
NL EN FR ES DE e L'Air du Temps (Namen)
ONOCNONONO®

AWARDS

« Best chocolatier of the year 2023
by Gault & Millau
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