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Biography of Speaker &

Andreas LARSSON is currently the best Sommelier of the World and
the best Sommelier of Europe (Trophée Ruinart Meilleur Sommelier
d’Europe 2004). He is today considered the leading sommelier and
wine taster in Sweden and abroad.

He has a special affinity for the classical french vineyards, the
evolution in Spain, great Riesling, Sherry and Champagne. Andreas
started his career as a chef in 1990 after graduating from restaurant
school and worked active as a chef for several years. After some brief
periods of combining the cuisine with playing Jazz music he decided to
focus more on his interest for wine and the world of beverages.

After a lot of travelling and studies Andreas got his sommelier diploma
at "Restaurangakademien" in Stockholm 1999. He works today for
the restaurant PM&Vanner in Vaxjo.

Andreas is the consultant Sommelier for Asian Airlines. He is a lecturer at various sommelier
educations in Scandinavia. A frequent contributor to various wine publications in Sweden and
abroad. He is often hired as a taster in international wine competition.
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Presentation Abstract Ejg

Andreas LARSSON — currently the Best Sommelier of the World will enlighten the fascinating
story of how he went from musician to chef and how, after being bitten by the wine bug, he
managed to become the best sommelier of Sweden, Scandinavia, Europe and to conclude of the
World in only 10 years time. He claims that it just takes a part of talent, a lot of work and massive
passion to succeed. He will share his view on how to study in all fields, theoretical, practical and
also the most dynamic aspects of service such as psychology and guest relations. As a highly
accomplished blind taster he will also share his point of view and knowledge on how to master
blind taste and its virtues.
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